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BOARDROOM MENUS 
(Minimum 10 guests) 

 
Pricing Valid from 01 Aug 2020 - Ept 

Standard Boardroom Meals 
(All standard Boardroom Menus include a complimentary bread basket per table) 

 
MENU 101 

Steak and mushroom pot pie with a light puff pastry crust 
Creamy garlic and parsley mash potato 

Glazed butternut rings with buttered green beans 
Exc Vat Vat Incl Vat Per 
R108.70 R16.30 R125.00 person 

 
MENU 102 

Grilled chicken breast fillet with creamy Portuguese style sauce 
Creamy mash potato 

Steamed greens 
Exc Vat Vat Incl Vat Per 
R104.35 R15.65 R120.00 person 

 
MENU 103 

Rare roast sirloin of beef slices with rich brown onion jus 
Buttered mash potato or garlic buttered baby potatoes 

Glazed butternut and Fine beans  
Exc Vat Vat Incl Vat Per 
R117.39 R17.61 R135.00 person 

 
MENU 104 

Chicken breast stuffed with mushrooms & cheese, lightly crumbed, and drizzled with lemon & herb butter 
Roasted garlic mash potato 

Country style roasted vegetable medley 
Exc Vat Vat Incl Vat Per 
R117.39 R17.61 R135.00 person 

 
MENU 105 

Chicken roulade with sundried tomato, spinach & mozzarella centre and parmesan cream sauce 
Buttered mash potato 
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Grilled zucchini, mushrooms and balsamic roasted onions 
Exc Vat Vat Incl Vat Per 
R130.43 R19.57 R150.00 person 

 
 

EXECUTIVE BOARDROOM MENUS 
 

 Executive Boardroom meals also include a complimentary table salad and farm style bread and butter 
portions 

 
MENU 120 

 
Tender chicken breast stuffed with ricotta & spinach & creamy mustard cream 

Sweet corn and coriander potato cakes 
Bed of seasonal greens 

Exc Vat Vat Incl Vat Per 
R134.78 R20.22 R155.00 person 

 
MENU 121 

Lamb knuckle curry  
with root vegetables  
Jasmine rice tower 

Condiments & poppadum’s or naan bread 
Exc Vat Vat Incl Vat Per 
R121.74 R18.26 R140.00 person 

 
MENU 122 

Slow roasted lamb shank with rosemary garlic and brown onion jus 
Creamy parsley potato mash 

Grilled sweet potato and butternut sticks with green beans 
Exc Vat Vat Incl Vat Per 

POR  POR  
 

 
MENU 123 

Oven roasted medallions of beef fillet with coarse black pepper 
Truffle infused soft polenta or  

creamy parsley & mustard mash  
Green bean bundle braised in sage butter topped with carrot or butternut sticks 

Exc Vat Vat Incl Vat Per 
R160.87 R24.13 R185.00 Person 
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MENU 124 
Foil Baked Norwegian Salmon with Hollandaise sauce 

Roasted asparagus or tender young green beans 
Crushed baby potatoes with herb butter 

Exc Vat Vat Incl Vat Per 
P.O.R  P.O.R person 

 
 
 
 
 

MENU 125 
Grilled/pan fried kingklip fillet with lemon grass infused cream sauce 

Crushed baby potatoes with parsley butter 
Steamed fine beans and baby carrots 

Exc Vat Vat Incl Vat Per 
P.O.R  P.O.R person 

 
MENU 126 

Rosemary lime and mild chili infused chicken breast fillet  
Roasted red pepper and mustard jus 

Potato galette or individual potato bake 
Carrot battons & young green beans 

Exc Vat Vat Incl Vat Per 
R117.39 R17.61 R135.00 person 

 
 

ADDITIONAL ITEMS: 
 

 
INDIVIDUAL GOURMET DESSERTS: @ R48.00 per person per dessert  

Fudge Picasso 
Austrian chocolate mousse with orange zest 

Black forest gateau 
Mississippi Mud pie 

Italian tiramisu 
New York baked cheesecake 

 
Standard Individual desserts: 

Mini apple crumbles with fresh cream @ R26 each 
Malva pudding cupcakes with custard @ R24 each 
Cinnamon panacotta with berry coulis @ R34 each 

Chocolate truffles @ R18 each (Minimum numbers apply) 
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IMPORTANT INFORMATION THAT APPLIES TO THE ABOVE MENUS: 
 

1. These menu prices are for food only and does not include the following:- 
i. Crockery and/or cutlery 

ii. Service staff 
iii. Delivery and collection 
iv. Buffet or service tables, or set up 

 
2. The EXECUTIVE Boardroom menu’s INCLUDE: 

i. Complimentary table salad and dressing 
ii. Farm style bread & butter portions 

 
3. Please note that all the above dishes are based on a minimum number of 10 guests.  Fewer 

guests will be accommodated but a surcharge may be applicable. Please contact the offices 
to confirm the final menu price. 

4. Boardroom meals will be served buffet style.  Should you prefer plated service, please 
book a chef on site for plating purposes. 

5. Menu prices are for standard portions – should you request our “hearty” meal portions, 
please request a quote specifically for these bigger portions, from the office 

6. For groups of 10 or more for plated service, we recommend that one waiter is booked to 
serve the meals. Please request costs for this service at the time of your booking. 

7. Please note that numbers may be restricted for plated boardroom meals due to space and 
equipment logistics. 

8. We reserve the right to change menu items due to season and availability. 
 

 


