DECADENT COCKTAIL MENU A
Suitable catering for bulk sporting events, picnics & regular pre-plated catering platters.  650.00 / Platter Catering 10pp-12pp

MEZZE
Mediterranean sausages & crisp bacon, olive oil & balsamic , aubergine pate & hummus served with marinated citrus & chilli
olives, dolmades, Italian pickle, marinated aubergine, cocktail onions, health loaf & cumin pita bread 
                           
Feta Marinated in Classic Dressing

Beef kofta deep fried & flavoured with pesto & tomato concasse

Mussels in tomato concasse
                                                         *

Skewered chicken with sesame seeds & plum sauce
Smoked salmon & cream cheese brioche
Chicken pesto pita quarters
Lamb pita filled with hummus & mayonnaise

DECADENT COCKTAIL MENU B
Suitable catering for up market office lunches, executive board room meetings

& substantial cocktail parties  
R80 / PP

Mezze
Beetroot, aubergine pate & hummus served with olives, dolmades, Italian pickle, 
Health loaf & cumin fried pita bread.

*

Salmon brioche
Topped with smoked salmon & caviar

Individual burger
Burger served on rocket with plum tomato, mozzarella red onion jam

Sour dough deli roll
Ham, mustard & tomato

Beach garden bohemia
Marinated rump beef with courgette & wild mushroom
*

Individual chicken, potato, mushroom & leek tart
Rich creamy & finished with a thyme butter.

Portable Asian chicken noodle salad

With courgettes & Oyster sauce  
 DECADENT COCKTAIL MENU C
 100.00 / pp
Spoon platter of
Parma ham & fig wraps. Balsamic jam. Roast garlic Oil  
Smoked salmon, avo & asparagus roll. Garlic & thyme emulsion

Spicy cucumber, mushroom hummus & parmesan
Star pita

 
Oysters served nude
Forks of flavour
Duck
Prawn

Mushroom, feta & tomato
Chicken pita
Marinated chicken, mayonnaise & hummus
Sushi
Variety of styles

*
Prawn curry
Served on basmati rice
Moroccan lamb tangine served on soft polenta
Individual pie
chicken, leek & potato pie.  Grana padano. Ketchup. 
