
Function Menu Option 1 – Malay Bobotie
R95 per person

Curried butternut soup served with freshly baked bread
---

Homemade Cape Malay Bobotie served with rice and fresh garden salad
---

Malva pudding served with custard

Function Menu Option 2 – Malay Curry
R130 per person

Trio of samoosas served with assorted dips
---

Homemade Cape Malay Mutton curry and chicken curry served with rice and Roti’s fresh garden salad
---

Carrot cake

Function Menu Option 3 – Traditional Braai
R130 per person

Freshly baked bread with patés
---

Traditional South African Braai
Lamb chops
Boerewors

Chicken skewers
Vegetable sosaties

Green salad
Patato salad

Carrot and pineapple salad
---

Brownies served with ice cream

Vegetarian function menu
R95 per person

Mediterranean salad with tsatsiki and humus served with a warm pita bread
---

Spinach and feta quiche, Mushroom, sundried  and butternut quiche Served with a mixed leave salad
---

Assorted grilled fruit kebabs served with berry compote and yoghurt-honey dip



The Charles & De Waterkant House Platters

R300.00 per platter
One Platter serves 8 – 10 people

Samoosa and Springroll:
Chicken Samoosas , Beef Samoosas, Vegetable Springrolls
Served with sweet chillie sauce and sweet and sour sauce

Chicken Wings:
Teriyaki Chicken Wings

Honey Glazed Chicken Wings
Masala Crushed Chicken Wings

Mini Vetkoekies:
Filled with Cape Malay Mince topped with smoked salmon, cream cheese and fresh sprig of herbs

Mini Quiche:
Mushroom, Feta and onion smoked chicken, sundried tomato and fresh basil

Vegetable platter: Fresh Crudites with Hummus Dip
Vegetable Tempura served with soya a sauce and Wasabi Aioli

Crumbed Eggplant and Roasted Tomatoes with Fresh Basil

Muffins
Raisins and Nut , Mixed Berries, Walnut and Honey

Banana and maple Syrup

South African Sushi:
Fresh Fruit inside out Rolls served with Berry Compote.

Biltong and Smoked Mozzarella inside out rolls

Fresh Fruit: Fruit kebabs with Crunchy yoghurt Dip
Freshly Sliced and Whole Fruit assortment

Cheese: Crumbed Cheeseballs
Philadelphia Cheese Topped with sweet Chilli Sauce

Feta and Cumin seed fritters
Blue Cheese Gougere

Freshly homemade Bread
Assortment of Biscuits and Crackers

Dried Fruit
Baby Bocconcini wrapped in Ham on croutons

Mezze Platters
Olives, Feta, Sun dried Tomatoes, Pita Wedges, Tzatziki, Hummus,

Cherry Tomatoes, Warm Olives with Aubergine dip

Beverages

- Cash bar is provided
- R30 corkage per bottle if the party has their own wine selection.


