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Sample Menus 

Prices include chefs and delivery costs, but excludes any hiring required such as crockery and cutlery etc. 
Inclusive of VAT 

 

Light Nibbles ... R220/pp 

Fillet Roses 
 Seared beef fillet wrapped and rolled with soy, ginger and nori topped with cupi mayo and creamy horseradish 

 Mushroom Suppli 
 Crispy crumbed wild mushroom risotto balls filled with buffalo mozzarella served with smoked tomato aioli 

 Braised Beef Empanadas 
 Little Mexican pastries filled with chilli con carne served with garlic tomato mayonnaise 

 Chicken Satay 
 Sesame glazed chicken satay served on bamboo skewers with a spicy red curry coconut dip 

 Mandarin Salmon Blini 
 Classic Blinis, topped with ribbons of cold smoked salmon, mandarin curd, Japanese ginger and orange zest 

 Caprese Crystal Pick  
 Bononcini, basil and cherry tomato popsicle with balsamic glaze 

 something sweet... 

 Assorted Macaroons 
 an assortment of soft and decadent macaroons 
 
 

A Morning at Sea – indulgent harvest table ... R220/pp 

Seasonal Fruit Platter 
 Freshly sliced seasonal fruit 

 Assorted Tiny Pastries 
 A wooden wine barrel board filled with a selection of freshly baked mini pastries including apple danishes, 
cinnamon buns, croissants and muffins served with grated mature cheddar cheese, butter and assorted preserves 

 Bite size assorted Quiches 
 Little bite size quiches, smoked chicken and caramelised onion, pastrami and emmentaler, butternut,  feta 

spinach and ricotta 

 roaming mini meals... 

Bresola Eggs Benedict 
 English muffin topped with bresaola, poached egg and hollandaise sauce with wild rocket 

 Nut Granola Shot 
 Coconut butter, cinnamon, nutmeg and ginger toasted assorted nuts and seeds with double thick yoghurt 

and crushed berries served in a shot glass with wooden demitasse spoons 

 Mini Pancake Stack  
 Thick American style mini pancake stack with berries, mascarpone and flowers 
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Light Nib  

Canapés at Sea ... R240/pp 

 Asian Salmon Roses 
 Nori wrapped smoked salmon, Cucumber and pickled Ginger, topped with cupi mayo and ginger caviar 

 Lamb Kofta Skewers 
 Moroccan lamb kofta skewers with a mint crème fraiche dip 

 Baby Parmesan Scones 
 Baby parmesan scones topped with caramelised onion, seared sirloin,  wasabi crème and micro herbs 

 Thai Chicken Rice Mini Wrap Tied with Chives 
 Thai chicken, mint, cucumber and lemongrass mini wrap 

 Duck Crepes 
 Mini pancakes filled with shredded hoison duck, julienne cucumber, spring onion and toasted sesame seeds tied with  
 chives 

 Wild Mushroom Tartlets 
 Roasted wild mushroom, thyme and ricotta tartlets 

 for the sweet tooth... 

 Frivolity Trio 
 The Chocolate Brownie, Assorted Macaroons, White chocolate and caramel cake. 
 
 
 
 
 
 

Local is lekker at Sea ... R240/pp 

 5 piece Beef Short Rib 
 Tender 5 spice glazed beef short rib served on a polenta round 

 Lamb Samoosas 
 Little crispy pastry triangles filled with slow braised spicy lamb potjie served with coriander yoghurt 

 Butter Chicken Lollipops 
 Our famous butter chicken cubes, served on bamboo skewers 

 Crispy Chicken Pieces 
 Crispy chicken pieces with paprika mayo 

 Coconut Prawn 
 Crunchy coconut crumbed prawns with lime dip  

 Sweet corn Fritters 
 Sweet corn fritters served with a sweet apricot chutney & fresh coriander 

Wild Mushroom Tartlets 
 Roasted wild mushroom, thyme and ricotta tartlets 

 For the sweet tooth... 

 Cape Inspired Frivolity Trays 
 A trio of sweet delight:  Chocolate brownies, mini milk tarts and syrupy koeksisters 
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Indulgent Canapés  ... R290/pp 

 BBQ Beef Skewers 
 Barbequed beef skewers with a roast pepper aioli 

 Peppered Beef Potato Fondant 
 Fondant potato with peppered seared beef and parsley, caper and tomato salsa 

 Chicken and Almond Wontons 
 Crispy golden dim sum pastries filled with steamed chicken, dried apricots, slithered almonds and coriander served with  
 honey and sesame dipping sauce 

 Coconut Prawns 
 Lemony coconut prawns served with a ginger and coriander coconut cream dipping sauce 

 Five Spiced Tuna Squares 
 Japanese five spiced tuna square on tied bamboo skewers with soy and ginger dipping sauce 

 Beetroot Blini 
 Beetroot blini topped with minted lemon crème fraiche, smashed peas and tomato chive concassé  

 Caramelised Onion Tartlet  
 Savoury shortbread case filled with caramelised onions and goat’s cheese 

 decadently sweet... 

 Salted Caramel Brownie Squares 
Dark chocolate brownie cubes, topped with decadent salted caramel 

an assortment of soft and decadent macaroons 
 

 

Light Dining  ... R300/pp 

 Canapés... 

Fillet Roses 
 Seared beef fillet wrapped and rolled with soy, ginger and nori topped with cupi mayo and creamy horseradish 

 Chicken Satay Suppli 
 Sesame glazed chicken satay risotto balls served with a smoked hummus dip 

 Salmon Croquette 
 Crumbed salmon croquette topped with lime mousse and avocado caper salsa 

 Brie and Pistachio Wontons 
 Crispy fried wonton pastries filled with pistachio nuts and gooey brie serve with fiery plum dipping sauce 

 Caprese Pipette 
 Balsamic pipette skewered with bocconcini, basil and cherry tomato drizzled with olive oil and black pepper 

 mini meals... 

 Beef Slider  
 Mini beef burger topped with caramelised onion, gherkin and mustard crème fraiche with tins of skinny fries on  
 individual little wooden boards 

 Salt and Pepper Calamari Cones 
 Crispy, salt and pepper calamari and skinny fries served in bamboo cones with lemony aioli 

 sweets... 

 Frivolity Trio 
 The Chocolate Brownie, assorted Macaroons, White chocolate and caramel cake. 
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A Day at Sea  ... R350/pp 

Pap en Wors 
Good old fashioned pap, chakalaka and wors 

 “Skaap” Chops 
 Thick cut chermoula crusted “skaap” chops hot off the coals 

 Hearty Roasted Veggies 
 Butternut, sweet potatoes, grilled red onions, charred aubergines & courgettes roasted in garlic, thyme & olive oil 

 A Green Salad with a Difference 
 Baby gem lettuce, freshly shelled garden peas, sugar snaps, char-grilled asparagus & courgette ribbons, 

Danish feta, toasted pine nuts and mint – with lemony vinaigrette 

sweets... 

 Frivolities 
 A variety of sweet delights, including toffee & almond shortbread, assorted macaroons, home-made 

Turkish delight, chocolate brownies, panacotta with berry coulis in double shot glasses, white chocolate 
& caramel cake, dark chocolate torte, meringues and more..... 

  

 
 

Dining at Sea  ... R420/pp 

canapés to devour... 

Chargrilled Beef Kebabs 
Chargrilled beef kebabs with smokey chipotle barbeque glaze 

 Chicken and Mushroom Pot Pie 
 Bite size crispy puff pastry pot pies filled with creamy roast chicken and mushrooms 

 Masala Prawns 
 Masala grilled prawns with citrus dressing, served on bamboo skewers 

 Salmon Sashimi Pipette Lollipops 
 Salmon sashimi cubes served with little soy mirin pipettes and dressed with micro leaves 

 Brie and Pistachio Wontons 
 Crispy fried wonton pastries filled with pistachio nuts and gooey brie serve with fiery plum dipping sauce 

 mini meals... 

 Creamy Sundried Tomato Penne 
 Penne tossed in a creamy sundried tomato sauce garnished with basil leaves, feta and olives 

 Bejewelled Lamb 
 Orzo topped with shredded slow roasted lamb drizzled with thick yoghurt, mint leaves, pomegranate rubies and toasted  
 pinenuts 

 Seared Tuna with Caparinha 
 Oriental tuna sliced and served on a caparinha salad 

 the famous sweet trio... 

 Frivolity Trio 
 The Chocolate Brownie, Assorted Macaroons, White chocolate and caramel cake. 
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Indulgence on the Water... R480/pp 

 canapés... 

 Bobotie Wontons 
 Crispy wonton filled with Malay spiced mince and sultanas served with minty dipping sauce 

 Chermoula Beef Skewers  
 Juicy chermoula beef skewers served with a tzatziki dipping sauce 

 Moroccan Chicken Skewers with a Yoghurt Dip 

 Suppli al Funghi 
 Crispy crumbed wild mushroom and truffle risotto balls filled with buffalo mozzarella served with smokey tomato aioli 

 Caprese Scone 
 Tiny savoury scone topped with basil, bocconcini and balsamic roasted cherry tomato halves 

 Mini Meals... 

 Asian Chicken Stir-Fry 
 Tender chicken strips tossed in Asian dressing with rice noodles, julienne vegetables, bean sprouts, coriander leaves and  
 toasted cashews 

 Juicy tagliata 
 Thinly sliced steak on a bed of slow roasted rosa tomatoes and wild rocket, topped with shavings of parmesan 

 Fried Calamari Rings 
 Salt and pepper fried calamari rings drizzled with lemon and herb mayo 

 Butternut Ricotta Ravioli 
 Butternut and ricotta pasta parcels smothered in a creamy red pesto and thyme sauce 

 decadents deluxe... 

 Adult Fantasy Platter 
 Platters of decadent fairy cup cakes, gooey chewy toffee pecan squares, chocolate brownies, nougat, homemade  
 honeycomb, Turkish delight, baby meringues, heart-shaped biscuits and fresh strawberries 
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Plated Meals... R540/pp 
 Please note that no crockery or cutlery is included in the menu price.  
 to begin... 
 Select 1 option 

 Seasonal Vegetable Tian 
 A decadent stack of baby leaves, chilli tossed griddled vegetables with lime guacamole 

 Smoky Zucchini Beetroot Rotolo 
 Smoky zucchini, caramelised onion and goat’s cheese rolled in beetroot pasta sheets sliced and served on minted pea  
 puree garnished with carrot crisps 

 The queen of Tarts 
 Heart shaped tart filled with oven baked rosa tomatoes, caramelised onion and feta, Served with a tiny cup of spicy  
 gazpacho and deep-fried basil 

 A Salmon Trio 
 Crisp salmon wontons served with a baby leaf, avocado and hot smoked salmon salad, lightly cured gravid lax and  
 sesame soy dressing 

 Asian Prawn Tian 
 Lemon, finer and garlic marinated, pan-seared prawns, roasted tomato and avocado stack served with a tom yum mayo  
 and fresh coriander 

 Mille-Feuille of Smoked Salmon 
 Mille-Feuille of smoked salmon and avocado with citrus dressing 

 Beef Carpaccio 
 served with rocket, aged Parmesan, olive oil and deep fried capers 

 The main event... 
 Select 1 option 
 Bresaola Fillet 
 Grilled fillet of beef wrapped in bresaola, sautéed wild mushrooms, truffled cauliflower puree, wok fried mange tout and  
 garden peas and a wild mushroom and truffle cream 

 Fillet Béarnaise 
 Free-range beef fillet medallions, served with classic roast potatoes, fine beans, glazed baby carrots and Béarnaise sauce 

 Baked Linefish with Mediterranean Salsa 
 Baked linefish with Mediterranean salsa served on a bed of sautéed greens and garnished with sweet potato crisp 

 Pomegranate Line fish 
 Baked Linefish with pomegranate and toasted walnuts, served with baba ganoush and roasted root vegetables 

 A Vegetarian Stack 
 A tower of rounds of griddled aubergine, roasted butternut, herbed roma tomato, parmesan crisp and green beans  
 served with a rich napolitana reduction and fresh basil 

 Mille-feuille of Mushrooms 
 Crispy puff pastry layers filled with wild mushrooms, ripe taleggio and caramelised onions served with a butternut  
 fondant, peppery watercress and preserved lemon and honey dressing 

 Sweet endings... 
 Select 1 option 

 Amarula Malva with Homemade Ice-Cream and Maple Syrup 
 Gooey-sticky individual amarula malva puddings served with homemade vanilla pod ice-cream , maple syryp and lemony  
 vanilla tuilles 

 Peach and Pear Lemon Meringue  
 Roasted pear and peach infused lemon meringue served in a large vertigo glass 

 Chocolate Torte with Vanilla Mascarpone 
 Chocolate torte covered in chocolate ganache served with vanilla mascarpone 
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Braai indulgence... R690/pp 
 Please note that no crockery or cutlery is included in the menu price. 
  

 Middle Eastern Mezze 
 Served with a selection of artisanal breads and bread sticks.... Thyme and garlic roasted field mushrooms, marinated  
 olives, slow roasted tomatoes, roast butternut and feta dip, rocket, chunky hummus, char-grilled marinated aubergines,  
 coarse spinach and basil pesto 

 the main course... 

 BBQ Baby Chicken  
 BBQ baby chicken served with coleslaw and potato wedges 

 BBQ Beef Fillet 
 Mustard and rosemary crusted beef fillet braaied to perfection sliced and drizzled with red wine jus 

 sides... 

 Corn on the Cob  
 Braaied corn on the cob tossed in butter, fresh chilli and sea salt 

 Baby Potato Salad 
 A baby potato salad with homemade lemon mayo, chopped spring onions and caperberries 

 Hearty Roasted Veggies 
 Butternut, sweet potatoes, grilled red onions, charred aubergines and courgettes roasted in a garlic, thyme and olive oil 

 Classic Chopped Salad 
 An old favourite - finely diced and sliced layers of lettuce, cucumber, tomato, celery, sugar snaps, spring onion,  
 Sweet corn, baby peas and feta. Served with creamy, tangy dressing on the side 

 Something sweet... 

 Frivolities 
 a variety of sweet delights, including toffee & almond shortbread, assorted macaroons, home-made Turkish delight,  
 chocolate brownies, panacotta with berry coulis served in double shot glasses, white chocolate & caramel cake, dark  
 chocolate torte, meringues and more... 
 
 
 
 
 

A Day on the Sea... SQ 

Fresh West Coast Oyster Bar... 
Freshly shucked oysters served in champagne coolers of ice with cracked black pepper, lemon wedges and 

green and red Tobasco sauce 

 
 
 

 


