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a taste of the world






African Buffet
Appetisers
· Crostini –  with smoked snoek pâté topped with a biltong chip
· Mini pies – selection of meat and vegetable pies with fresh chilli sauce
· Bobotie tapas – a bite sized version of the South African classic served with chutney 

· Linefish kebabs – fresh cubes of fish lightly grilled in Cape Malay spices
Main Buffet

· Moroccan chicken tajine – tender chicken cooked with dates and preserved lemon 
· Venison pie – slow cooked in dark ale with rosemary infusion and covered by a crisp puff pastry
· Cape malay spiced linefish – served in a coconut and lemon grass broth
· Cous cous salad –  North African classic prepared with roast brinjal, olives and dried fruit
· Roasted seasonal vegetables – a selection of fresh produce oven roasted and seasoned with virgin olive oil and thyme
· Butternut salad – roast butternut mixed with rocket leaves and served with blue cheese vinaigrette
· Roast potatoes – scented with fresh rosemary
Dessert

· Lemon tart meringue – classic lemon tart with a fluffy meringue topping
· Milk tart – favourite South African dessert
R 110 per person
To book tickets kindly contact Kassie Kasselman 021 906 6159 all hours 

Proof of payment to be faxed to 086 664 4891 
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Sole Proprietor: Migdalia Bellorin
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