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EVENT MANAGEMENT & CATERING

Arrival Canapés Options

Valid: Auqust 2015 — August 2016

Mini - Tartlets and Rissoles

++ Phyllo Tartlets with Cherry Tomatoes, Basil and Ricotta Cheese
% Smoked West Coast Snoek with Feta Cheese and Fresh Dill Tartlets
% Roasted Butternut with Masala Spices and Goat’s Cheese Phyllo Parcels
++ Tuna and Spring Onion Rissoles

Mini Bites — (Some Served in Mini Ramekins / Spoons / Small Bowls):

¢+ Tempura Prawns, Premium Torpedo Prawns in an Authentic Japanese Style Batter,
Served with Tartar and Wasabi Dip, Served in a Shot Glass
++ Traditional Cape Beef Samoosas with a Peach Chutney
+¢+ Crispy Oriental Springrolls, Served with a Sweet and Sour Dip
+¢+ Deep Fried Ravioli with a Coriander Pesto Mayonnaise
+¢+ Coriander Blini with Sweet Thai Chilli Jam, Smoked Chicken Breast Medallion, Garnished
with Pineapple and Toasted Sesame Seeds
+¢+ Chive Blini Topped with Cream Cheese and Red Onion Marmalade
¢+ Cape Malay Bobotie Crepe Medallion, Served with a Peach Chutney
+¢+ Grilled Peppered Fillet with Caramelised Red Onion
+¢+ Chicken Satay with a Spicy Peanut Sauce
+¢+ Cocktail Italian Meatballs with a Neapolitan Sauce and Fresh Sweet Basil
¢+ Profiteroles with Various Savoury Fillings
¢+ Caprese Spike (Mozzarella Cheese and Cherry Tomato) with a Balsamic Vinegar and
Olive Qil Dressing
++ Steamed Baby Potatoes with Cream Cheese and Crispy Bacon Bits

Crostini’s or Toasted French Loaf Roundels with Garlic

+» Smashed Pea and Black Forest Ham
++ Coronation Chicken with Diced Granny Smith Apple and Celery
¢+ Roast Beef Shavings Topped with Caramelised Red Onion
++ Sundried Tomatoes, Sweet Basil, Kalamata Olives and Feta Cheese Salsa
+»» Smoked Salmon and Dill Cream Cheese
++ Chicken Liver and Brandy Pate

Bread Table — Buffet

A Selection of Homemade Farm Breads, French Loaf Roundels, Rye Bread
Seed and Raisin Health Bread, Cocktail Bread Rolls, Ciabatta and Focaccia Bread
Savoury Biscuits and Fresh Fruit Display
Served with Hard and Soft Cheeses, Feta Cheese, Homemade Preserves, Pates, Marinated
Olives, Peppedews, Dill Cucumber, Sliced Biltong and Farm Butter



