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Starters 
Oysters 2 ways

or

Deep fried pork belly served on a herb, celery and 
strawberry salad, dressed with a hot garlic honey

Mains 
Seared cape salmon served on top of a rich 
creamy confit garlic mash, baby beetroot and red 
wine poached baby carrots

or

Rolled fillet (fig and cream cheese filling) served 
with vegetables and potato fondants

or

Beetroot salad with fresh rocket, caramelised 
onions and creamy feta cheese

Desserts Canape Platter
Millionaire shortbread

Dark chocolate covered strawberries

Raspberry cheesecake


