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Greek salad served with classic Greek dressing
Smoked salmon and cream cheese brioche sandwich
Cheese straws with mushroom dip
Teriyaki beef kebabs with pickled baby onions and roast
peppers 
Lamb bobotie tartlets
Sweet and sour roasted chicken leg quarters
Zulu sushi
Stuffed brown mushrooms with parmesan and truffle
gratin
Camembert and fig spring rolls
Local cheeses with preserve and crackers
Champagne marinated fruit salad
Red velvet cake
Caramel and pistachio truffles
Strawberries dipped in chocolate
Turkish delight
Cream brulee tart
Bottle of sparkling wine per 2 adults 

PICNICS
S T A N D A R D  
R 6 1 5  P E R  P E R S O N  
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PICNICS
V E G A N
R 5 8 5  P E R  P E R S O N

Veggie rolls
Honey-glazed butternut pillars with cinnamon gratin
Asian maki rolls with hoisin dip
Beetroot and tofu tartlets with homemade orange chutney
Roasted pear and strawberry salad with toasted seeds
Potato salad skewers with vegan aioli
Crispy nachos with red bell pepper pesto
Stuffed brown mushroom with vegan cheddar-melt
Mild curried black-bean sliders
Oatmeal truffles
Sweet potato brownies
Peanut butter & cranberry bars
Fruit kebabs with orange & mint syrup
Bottle of house wine per 2 adults sharing
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PICNICS
V E G E T A R I A N
R 4 0 5  P E R  P E R S O N

Roasted beetroot & butternut tartlet with feta gratin
Dhuka-spiced nachos
Cheese platter with biscuits & preservers
Asian stir-fry vegetable wraps
Aloo Matar Samosa
Grilled cheese and french onion brioche sandwich
Parmesan & truffle potato pillars
Orange baked cheesecake
Mini chocolate eclairs
Fruit skewers with passion fruit glaze
Mini pavlova
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PICNICS
K I D D I E S
R 2 4 0  P E R  C H I L D  U N D E R  1 2

Sweet & sour grilled chicken & beef sliders
Candied bacon & cranberry popsicle
Buttermilk chicken strips with sweet chili mayo
Focaccia bread fingers with mushroom & cheese sauce
Caramelized popcorn
Freshly cut fruit with orange glaze
Chocolate truffles
Crisps
Nutella & banana waffles
Juice


	STANDARD  R615 PER PERSON
	Greek salad served with classic Greek dressing Smoked salmon and cream cheese brioche sandwich Cheese straws with mushroom dip Teriyaki beef kebabs with pickled baby onions and roast peppers  Lamb bobotie tartlets Sweet and sour roasted chicken leg quarters Zulu sushi Stuffed brown mushrooms with parmesan and truffle gratin Camembert and fig spring rolls Local cheeses with preserve and crackers Champagne marinated fruit salad Red velvet cake Caramel and pistachio truffles Strawberries dipped in chocolate Turkish delight Cream brulee tart Bottle of sparkling wine per 2 adults

	PICNICS
	VEGAN R585 PER PERSON
	Veggie rolls
	Honey-glazed butternut pillars with cinnamon gratin
	Asian maki rolls with hoisin dip
	Beetroot and tofu tartlets with homemade orange chutney
	Roasted pear and strawberry salad with toasted seeds
	Potato salad skewers with vegan aioli
	Crispy nachos with red bell pepper pesto
	Stuffed brown mushroom with vegan cheddar-melt
	Mild curried black-bean sliders
	Oatmeal truffles
	Sweet potato brownies
	Peanut butter & cranberry bars
	Fruit kebabs with orange & mint syrup
	Bottle of house wine per 2 adults sharing


	PICNICS
	VEGETARIAN R405 PER PERSON
	Roasted beetroot & butternut tartlet with feta gratin
	Dhuka-spiced nachos
	Cheese platter with biscuits & preservers
	Asian stir-fry vegetable wraps
	Aloo Matar Samosa
	Grilled cheese and french onion brioche sandwich
	Parmesan & truffle potato pillars
	Orange baked cheesecake
	Mini chocolate eclairs
	Fruit skewers with passion fruit glaze
	Mini pavlova


	PICNICS
	KIDDIES R240 PER CHILD UNDER 12
	Sweet & sour grilled chicken & beef sliders
	Candied bacon & cranberry popsicle
	Buttermilk chicken strips with sweet chili mayo
	Focaccia bread fingers with mushroom & cheese sauce
	Caramelized popcorn
	Freshly cut fruit with orange glaze
	Chocolate truffles
	Crisps
	Nutella & banana waffles
	Juice
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