STARTER
Fried Hake,
sezafood Fish Paella.

SALADS

Beetfroot,
Coleslaw,
Potato,
Tossed.

DESSERTS

Fruit Solad & lce Cream,
Fruit Arrangement,
Trifle,
Chocolate Mousse,

OR

BUFFET
Fried Chicken,
Comed Besf,
Roast Beef,
Mutton Curry & Rice.

VEGETABLES

Golden Potatoes,
Peas & Carrots.

SNACKS
Peanuts & Chips,
Sweets & Chocolates,
Two Jugs Of Juice Per Table

STARTER

Mussels,
Calamari & Fried Hake
[Includes Salad & Tartar Saucs].

SALADS

Bestroot,
Coleslaw,
rMoodle,
CGreek.

DESSERTS
Fruit Salad & lce Cream,
Trifle,
Chocolote Mousse,
Fruit Arrangement

BUFFET

Roast lamb OF Roast Silverside with Sauce,
Frizd Chicksn,
Braised Chops OF Corned Beef,
Beef Stroganoff QF Mutton Cumry & Rica.

VEGETABLES

Roast Potatoss,

Peas & Carrots,

Sweset Pumpkin,
Cauliflowsr & White Sauce.

SNACKS

Peanuts & Chips,
Sweets & Chocolates,
Twao Jugs Of Juice PerTable




STARTER
Fried Hake,
Griled Prawns,
2 shell Musszls,
Calamari,

Served Salad & Tartar Sauce.

SALADS

3 Bean,
Beetfroot,
Carrot & Pineapple,
CGreck,

DESSERTS
Chesse Cake,

Fruit Salad & lce Cream,
Trifle,
Chocolate Mousse,
Fruit Arrangement.

BUFFET

Comed tongue OF Lamb Knuckles
Fried Chicken,
Roast lamb OF Roast Silverside with Garlic
sauce,
Braised Chops OF Corned Beef,
Beef Stroganoff OF Mutton Curry & Rice.

VEGETABLES

Roast Potatoes,
Roasted Mix Vegetables,

Swest Pumpkin,
Cauliflower & Broccol in White Sauce.

SNACKS

Cashew Nuts & Raisins,
Chips & Chocolates,
Twao Jugs Of Juice Per Table.

STARTER
Frizd Hoks, Pickle Fish,
Salmon Salad,
Seafood Fish Paella,
Mussels,

Whole Smoked Fish [Displayed).

SALADS

Beetroot,
Coleslaw,
Pototo,
Greck.

DESSERTS

Fruit Salad & lce Cream,

Trifle,
Chocolate Mousse,
Fruit Amangement.

BUFFET

Cormed Tongue,
Comed Beef,
Fried Chicken,
Mutton Curmry & Rice,
Roast Beef in Sauce & Roast Lamkz
in Sauce,

VEGETABLES

rRoost Potatoes,
FPeaos & Camrots,
Cauliflower & White Sauce.

SNACKS

Peanuts, Chips,
Sweefs & Chocolotes,
Two Jugs Of Juice Per Table.




STARTER

Cocktaill Rolls,

BARBEQUE (BRAAI)
Chicken,
Chops,
Sausags,

EXTRA: Pofjiekos: Mutton Curry
and Rice [odd R10.00 per
person to the below price)

MENU 5: BBQ

DESSERTS
Fruit Salad,

lce Cream,
Trifle.

SALADS

Paotato,
Coleslaw,
Hoodle,
Cresk,
3 Bean.

SNACKS

Peanuts, Chips,
Mints,
Two Jugs Of Juice Per Table,

FINGER TIP

Fried Roast Chicksn,
Cold Meats,
Cocktail Viennas,
Savoury Mini Tarts,
Pies & Somoosas,

Cocktaill Breads.

SALADS

Lettuce, Tomatoses,

Fineapple, Cucumber

MENU é: FINGERTIP

SNACKS

Peanufs,
Chips,
Mints.

REFRESHMENTS

Two Jugs Of Juice Per Table




OVEN BAKED
rAUTRINS,
Dicnish Pastries,
Croissants,
Breaod (toasf] & Rolls,
Jarm and Butfer.

YOGURTS

Stravwwbhermy,
Capee Fruits,
Chocolate.,

FRUIT (wWhen in Season)
wWatermelon,
Sweet Melaon,
Pineappls,
ODranges.

HOT BUFFET

Zocrambled & Fried Eggs.
Sausage & Steak (Silversids].
rMushiroorm & Onilons,
Baked B=ans, Tomato & Onions,
Herbed Potato.

CHEESE

Coamemioert,
Zheddar,
Swestmilk.

Soudo.

COLD CUTsS

wWariety of Cold mMeats

Beverages

Coffee and Tea.
Two Jugs of Juice per table.



Grande Thatch Venue, have a look inside Grande Thatch Ceremonial are, lets fall in
love




Grande Victorian “Major Venue”




