Set Wedding Menu
OPTIONS

{

BLOOMING DELICIOUS

}

Salad of fried calamari and haloumi with baby greens, sweet chilli and orange dressing.
Fresh mussel hot pot – steamed in a lemongrass, chilli, ginger and lime broth with salted sour dough bread.

Starters

Roast butternut, goats milk chevin and tomato tart with herb salad and balsamico.
Chef’s salad of baby spinach, bean sprouts, tomato, cucumber, croutons, pancetta and Danish feta with a creamy French dressing.
Cardamom roast butternut soup, with coconut cream and crushed sesame oil.
Yellowfin tuna tartare with avocado, lime and lemongrass foam.
Baked brie wrapped in phyllo, with baby green, avocado and cranberry salad, tomato chilli and orange jam.
Chilli salt squid on avocado and papino carpaccio and lemon aioli.
Caprese salad of buffalo mozzarella, tomato and avocado with basil pesto.
Beef carpaccio with mustard and balsamic cream, rocket & parmesan.
Wild mushroom and camembert soup with cranberry and sesame croute.
Fresh Norwegian salmon ceviche, on rocket and sour cream salad with lemongrass and dill emulsion.
Chicken liver and ham hock paté with health toast,baby greens and Cumberland sauce.
Parma ham and melon with light verjuice syrup.
Smoked salmon and mozzarella spring rolls on marinated baby veg salad.
Creamed garlic snails on a blue cheese, fig and black forest ham tart.
Price subject to selection

Pork loin wrapped in pork belly, pear and sweet potato bake, candied baby apples, boursin crème fraiche.
Grilled rump of lamb and de-boned shoulder with mustard and herb crust,
tarragon jus and roast baby vegetables, potato lyonnaise.

Mains

Pepper crusted fillet kudu with a hanepoot grape and berry jus, pan fried mushrooms and butternut rosti.
Chicken breast filled with sage, garlic, feta and sundried tomato, basil pesto mash.
Wild mushroom and Camembert risotto with toasted sesame and truffle oil. (V)
Fillet of linefish with asparagus tempura and spring herb butter, creole style jasmine rice.
BBQ grilled baby chicken with preserved lemon, olive oil and rosemary, pomme fritte.
Grilled beef fillet on de-boned oxtail crépinette with port wine and thyme jus, parisienne potatoes.
Baked fillet of hake with haloumi and naartjie crust, green pea and mint mash, citrus butter.
Baby spinach, tomato, courgette and red onion linguini with fresh herbs and roast pine nuts. (V)
Grilled fillet of salmon with honey and miso, asian vegetables and prawns.
Prawn, sundried tomato, chilli and rocket linguini with white wine,garlic and olive oil.
Chicken and prawn curry – garlic, ginger, masala and coconut cream, roti, poppadums and sambals.
3 Hour pot roast lamb shank – slow roast with bay leaf, peppercorn, thyme,
root vegetables and red wine, served with thyme crushed potatoes.
Price subject to selection

Double baked cheesecake with berry and mint relish.
Double baked chocolate tart with Andean chocolate sauce.

Desserts

Trio of sorbet with almond tuille and macerated berries.
Layered pavlova with citrus panna cotta and berries.
Blueberry and almond frangipane tart with violet ice-cream.
Apple pie with home made vanilla pod ice-cream.
Pecan nut fudge pudding with Amarula anglaise.
Choc nut sundae, maraschino cherries, hazelnuts, meringue and nougat.
Double chocolate fondant with roast macadamia nut ice-cream.
Apple and pear strudel with cinnamon mascarpone ice-cream.
Lemon meringue crème brulee with ginger and cinnamon tuille.
White chocolate and Sicilian marzipan crème brulee.
Raspberry and white chocolate cheesecake with sugar roast coconut.
Seasonal berries and fruit over-baked with an amaretto sabayon.
Chocolate mocca crème caramel with Nachtmusiek infused syrup.
Price subject to selection

Candy Buffet

Mini chocolate éclairs with vanilla pod anglaise.
Double baked chocolate brownies with Cointreau spiked ganache.
Layered mini pavlova with citrus panna cotta and berries.
Pecan nut fudge tartlets.
Mini fruit and berry tartlets.
Assorted mini fondant with Sicilian marzipan.
Mini white chocolate ripple and raspberry cheesecake tartlets.
Fresh seasonal berries and dark chocolate fondue with nougat.
Mini Amarula milktarts.
Koeksisters.
Mini red velvet cupcakes with cream cheese icing.
Blueberry frangipane tartlets.

Price subject to selection

Wedding Buffet
{

BLOOMING DELICIOUS

}

Starters

Design your own salad from the following ingredients:
Cos, butter and iceberg lettuce, rocket, watercress, beetroot, cherry tomatoes, cucumbers,
Danish feta, calamata olives, grilled haloumi, bean sprouts, croutons, crispy bacon, chourizo,
artichoke quarters, roast peppers, pesto mushrooms, boiled eggs and potatoes.

Smoked ham hock and duck liver paté with Cumberland sauce.

Smoked salmon with lemon pepper crème fraiche and ciabbatta toast.

Caprese salad of mozzarella, tomato and basil with pesto.

Prawn tempura with mango and sweet chilli dressing.

Selection of dressings and condiments.

Selection of bread rolls with pickles.

Price subject to selection

Mains

Rolled and de-boned leg of lamb slow braised with thyme, garlic and red wine jus.
Whole roast de-boned chicken filled with sage, feta and sun-dried tomato.
Carved loin of beef with mushroom and thyme cream sauce.
Baked fillet of hake with white wine, prawn and parsley cream sauce.
Rosemary roast potatoes
Roast butternut with cinnamon
Creamed spinach
Caramelized root vegetables
Savoury rice

Price subject to selection

Desserts

Double brandy and apricot pudding with crème anglaise.
Duo of Andean and dark chocolate mousse with berries and sugar snap.
Layered berry and citrus pavlova with naartjie panna cotta.
White chocolate and marzipan crème brulee with almond biscuit.

Price subject to selection

O P E N D A I LY
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