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Southern African-themed Menu
These packages will include -  all equipment, a professionally trained chef, chafing dishes, and service equipment. Please enquire if you require professionally trained staff to serve
SILVER PACKAGE - £15.00 Per Guest
BBQ/ Roasted Chicken in our exotic spices or Cajun
Slowly braised shin of beef.

One choice of Sausages (Boerewors)
Choose from (Chili, Plain or Garlic)

Starch Dishes
Vegetable fried Rice 
Isitshwala/Sadza/Ipapa/Polenta
Chakalaka

Choice of two salads
Coleslaw | Beetroot 

GOLD PACKAGE £18 Per Guest
Choice of two chicken mains
Madras Chicken Makhaya | BBQ/ Roasted Chicken in our exotic spices 
Choice of two beef mains
Slowly braised beef stew | BBQ/ Grilled/ Fried Beef in exotic spices
One choice of Sausages (Boerewors)
Choose from (Chili, Plain or Garlic)
Exotic Dish
Malusu
Starch Dishes
Vegetable fried |Plain pilaf  | Isitshwala/Sadza/Ipapa/Polenta
Choice of three salads
Coleslaw | Beetroot and bean |Potato Salad 
Vegetable dish
Umbhida |Chakalaka


Platinum Package
£25.00 Per Guest
Choice of two chicken mains
Madras Chicken Makhaya | BBQ/ Roasted Chicken in our exotic spices or Cajun
Choice of two beef mains
Slowly braised shin of beef | BBQ/ Grilled/ Fried Beef in exotic spices
One choice of Sausages (Boerewors)
Choose from (Chili, Plain or Garlic)
***
Crispy Fried Tilapia
Malusu
Starch Dishes
Vegetable fried |Plain pilaf 
Isitshwala/Sadza/Ipapa/Polenta
Vegetable dish
Umbhida
Chakalaka
Choice of four salads
Coleslaw | Dressed mixed leaf | Beetroot salad | Potato Salad

Enhance your package with a starter of mixed grill or a Selection of desserts from £5.95 per guest







Optional Extras 
Starters
Pick and Mix Starter £5.95 per head 
Gizzard with spring onion and warm crusty bread
Mixed Grill Platter (Lamb kebabs, cocktail sausages, wings,  Prawns skewers spring roll)

Desserts £5.95 per head 
Seasonal fruit crumble                                                                                                                                             
creme anglaise

Sticky toffee pudding                                                                                                                                                
orange toffee sauce, vanilla bean ice cream 

Eton Mess, 
Chantilly cream, fresh berries, vanilla bean ice cream and caramel sauce 

Pavlova
Meringue, Chantilly cream, fruit of the Forest compote and ice cream                                                                                                                                              

Cheesecake of the day                                                                                                                                                                
Berry compote and salted caramel sauce  

Four British artisan cheeses (supplement £3.00)                                                                                                                               
House-made crackers, fig chutney, whipped Maldon Sea salt butter 

	
V - Vegetarian | GFA - Gluten Free Available | - Vegan[image: Image result for vegan sign on menu]
If you suffer from an allergy, please make us aware as our menus may not list every individual ingredient. All dishes are prepared in a kitchen where products containing allergens are handled and prepared. This means we may not be able to guarantee our food will not contain traces of a specific allergen. Upon request, our staff will be happy to supply further information regarding the ingredients in our food and cooking methods so you can make your own informed decision as to whether a specific dish is likely to be suitable for you. 
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