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prices are per single piece
(minimum order of 12 pieces per Item)

CANAPRPES

Cheese, Cured Meat and Preserve Selection with Ciabatta
3 local cheeses, 2 local cured meats, 2 x homemade preserves, pesto,
butter, bread and fruit

South African Charcuterie Board
biltong, droéwors, cheddar, emmenthal, biltong dusted chevre,
seasonal fruit and dates and baguette

Cheese and Fruit Platter
cheddar, brie, emmenthal and chevre with preserves, pesto, bread
and fresh fruit

Mediterranean Snack Platter
olives, hummus, pesto, toasted pita and salami

Vegan Charcuterie Platter
Grilled carrots, roast romanita tomatoes, broccoli, olives, dates and
hummus

Brie, Parma and Strawberry Skewers

Greek Salad Skewers
tomato, cucumber, feta, olives

Jalapeno Poppers
homemade, filled with mature cheddar and served with aioli

Beetroot Tartlets
pastry tartlet with cream cheese, pumpkin seeds, feta and beetroot
chutney

Cheese and Corn Samoosas

Chicken Springrolls

Beef Brisket, Onion and Pickle Springrolls

Pulled Pork Chalupas

ginger marinated pulled pork on a crispy tortilla with guacamole
and salsa

Steak Tartare Bruschetta

Hand chopped fillet steak, perfectly seasoned and served with

garlic croutes

Mexican Chicken Empanadas

Greek Meatball Skewer

beef meatball and calamata olive, served with hummus

Teriyake Chicken Skewer
served with peanut sauce

SAVOURY
CHEESECAKES

salmon, dill, pickled onion and capers
biltong and sundried tomato

vegetable

TARTE TATINS

tomato and cream cheese

apple and blue cheese

SLIDERS

mini cheeseburgers
mini pulled pork bao bun

mini spit lamb pita

MINI WRAP BITES

(price per 6 mini bites)

butternut, sundried tomato and feta
chicken mayo

salami, cream cheese and bell peppers
beef brisket, cheddar and pickles

salmon, cucumber and cream cheese




