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The situated in the beautiful is the perfect
events of all Looking out on  the eastern slopes of the venue is P in
summer. #  floor to ceiling glass doors allow $ spectacular views $ the garden. Winter are cosy and
intimate with large fire-place lit.

and Private Functions of any nature.

Seating for %& ' ((& guests.

) Buffet, Cocktail and Picnic
Create your own from our selection $ Starters, Main Courses and
Welcome Drinks and * served on the +

Fully licensed bar.
In-house dance floor and , -
floor plans and " "

Reliable regarding additional service

Beautiful Sculpture Garden & / for an outdoor wedding / photograph

For further information please do not hesitate to ¢ ontact the banqueting department on the details bel

ow.
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Guarding venue
Walking guests to their vehicles
Door duty
Assuring the visibility of a guard
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Certain items on this menu are seasonal and subject to availability. Price is per head (except for the cheese
plate).Please create your own menu from the following options:

01,23
Tea / Coffee, Juice and Toast. R28.00
,14 , 13 (includes butter, jam & cheese): (Plated or buffet) R53.00

Assorted muffins, Cocktail croissants, Assorted Danish pastries, Fresh scones

o# 1,, 3 (Plated or Buffet)

Choose a minimum of 5 items from the list below to make your own menu:
Scrambled eggs with fresh chives R10.00
Crispy bacon R14.00
Pork or beef sausage R15.00
Pork sausage wrapped in bacon R18.00
Minute steaks R25.00
Spinach stuffed tomatoes with cheese R10.00
Grilled herb tomato R 6.00
Black mushrooms gratinated with feta cheese R18.00
Sautéed button mushrooms R12.50
Baked beans with onions and pepper R10.00

0150 1, , 3 Sliced seasonal fruit, fruit salad, yoghurt and honey. R45.00

Served with berry compote.

0111 5,13 R250.00

Brie, camembert, blue rock and sliced cheddar (125g). Served with crackers, figs and preserved ginger.
(Platter will feed 5 — 10 people)



3 67% 8 6&9

$$ "$ $ +'3
Honey and mustard glazed cocktail sausages (beef
or pork).
Mini ostrich or chicken burgers.
Prawn cocktail in a Chinese spoon.
Mini cheese pies.
Chicken, beef, snoek or vegetable samoosas.
Jalapeno rissoles.
Dressed BBQ chicken drumsticks.

3 6%% 8 6&9

Local cheese board with camembert, blue, cheddar,
brie and mozzarella cheese garnished with fresh
grapes (seasonal) and nuts. Fig and ginger
preserves, cheese straws and crackers.

*<6(86&9 =
Bloody Mary shot with a oyster
Mini fillet steak on a crouton topped with a salsa Verde.
Parmesan shortbread topped with deep fried
camembert and ginger in syrup.
Mozzarella and cherry tomato skewer.
Spring rolls with sweet chilli dip.
Chicken drumsticks with a BBQ sauce.

5" 1 <6?86&9
Prawn cocktail in a Chinese spoon

$ +

n + :

Fruit skewers

Assorted mini sweet tartlets
Maraschino creme brQlée

Local cheese board with camembert, blue,
cheddar, brie and mozzarella cheese garnished
with fresh grapes (seasonal) and nuts. Fig and
ginger preserves, cheese straws and crackers.

*

Parmesan shortbread topped with goats
cheese.

Bloody Mary shot with a smoked oyster.
Mediterranean skewer with cherry tomato,
mozzarella and basil pesto.

Camembert and fig spring rolls.

Assorted mini quiches.

Fresh Fruit skewers.

Assorted mini quiches
Jalapeno rissoles

+ <6>86&9 =

Mini lemon meringues

Maraschino Créme brQlée in a Chinese spoon
Mini milk tarts

Fruit skewers

Cocktail croissant filled with both smoked chicken and cranberry sauce or with smoked salmon and cream

cheese.

Mini beef or chicken burgers.

Mini vegetable or chicken wraps.

Thai beef or seafood in a phyllo basket.

Skewered honey and mustard glazed cocktail sausage (beef or pork).



Certain items on this menu are seasonal and subject to availability. All prices and items subject to change. Price is per head.
Please create your own menu from the following options:

3

Baked black mushrooms with pepper dew and dukka infused goats cheese R75.00

Deep fried camembert placed on a salty shortbread biscuit drizzled and topped with a black ginger syrup R65.00

Cajun calamari steak topped with deep fried calamari strips. Served with savoury rice and tartar sauce R50.00
Rich lobster bisque laced with cognac surrounding a seafood kebab R60.00
A Thai chicken cake stack infused with lemongrass, layered between fig preserve and cream R55.00
Venison carpaccio layered between beetroot and brinjal crisps with rocket and parmesan R80.00
Layered beetroot, butternut and beef Carpaccio with rocket, balsamic vinegar and parmesan R70.00
3
Confit duck placed on sweet potato mash, honey roasted parsnips surrounded by a black cherry
& vodka sauce R160.00
Chicken supreme marinated in North Indian spices, served on traditional Breyani. Topped with two prawns and
accompanied by homemade fruit chutney R110.00
Seared Norwegian salmon served on saffron risotto drizzled in a chive and shrimp beurre blanc R180.00
Grilled line fish topped with a Cape bouillabaisse on buttered parsley new potatoes R155.00
Rustic lamb chops with roasted garlic and fresh rosemary accompanied by parmesan mashed potatoes R155.00

Sirloin steak topped with black mushroom and bacon smothered in blue cheese sauce accompanied by fluffy
parmesan mashed potatoes R140.00

Spinach and mozzarella chicken on a bed of sautéed mushrooms with a creamy mushroom sauce accompanied

by parmesan mashed potatoes R125.00
Vegetable tian with goat’s cheese and nuts. Topped with vegetable spring rolls R100.00
3
Fruit pavlova with fresh cream and berries R45.00
Duo of chocolate with ice-cream R50.00
Vanilla ice-cream with biscuits and berries R40.00
Cream cheese, fig and nut spring roll with blue cheese R45.00
Lindt chocolate brownie with ice-cream and chocolate sauce R50.00
Strawberry tartlet with amarula cream R60.00
3

For between courses scoop of sorbet served in a brandy snifter R17.00



Certain items on this menu are seasonal and subject to availability. All prices and items subject to change.
Price is per head. Please create your own buffet from the following options: Minimum charge per head is R185 + 10% per

person.

$$83
, $ 3 R65 per person $ 3 R95 per person
<# = Smoked salmon roses.

A display of breads and melba toast.

Rocket salad with roast vegetables, goat's cheese
and croutons.

Trio of pates : Snoek, chicken liver and cheese OR
hummus, tzatziki and brinjal dip.

< =

Small bow! of tomato soup with deep fried basil.

3 R75 per person
Salad of Chinese noodles, chicken strips, blue
cheese and pear.
Baked aubergines with tomato and mozzarella
Lamb and apricot kebabs

Half shell mussels with a tomato salsa

Lemon, chilli and coriander marinated crab claws
Prawn cocktail in Chinese spoons

Cape pickled fish

Salad of avocado (seasonal), tomato, red onion,
cucumber, basil leaves and mixed lettuce. Topped
with pesto and parmesan shavings.

Crispy garlic bread.

Olives, feta cheese, hummus and mini herb pita bread.

$$ 3

# 2#@ 63 R135 per person # 2#@ ( 3R150 per person

Roasted baby potatoes, baby onions and garlic.
Seasonal sautéed vegetables.

Chicken Caprese

Beef and vegetable stir fry with Chinese noodles
Deep fried or grilled kingklip with mushy peas and
potato wedges.

# 2#@ > 3R160 per person

Vegetable paella with coconut.

Cauliflower and broccoli baked in a cheese sauce.
Roasted baby potatoes, baby onions and garlic.
Chicken Maryland with deep fried banana.

Grilled line fish topped with creamy garlic mussels.
Roast leg of lamb stuffed with feta, garlic, rosemary
and pecan nuts.

# 2#@ ?3

Savoury rice.

Grilled mielies, sweet potato and green beans with
garlic butter.

Deep fried or grilled kingklip with mushy peas and
potato wedges.

Chicken Caprese

Roast sirloin with gravy.

R210 per person

Vegetable paella

Sautéed seasonal vegetable

Vegetable, beef or chicken stir fry with Chinese
noodles

Lamb cutlets crusted with garlic and herbs, served
with a red wine sauce

Chicken supreme marinated in North Indian spices
and yoghurt garnished with flash fried prawns.
Grilled line fish topped with creamy garlic mussels.



# 2#@ 6 63R50 per person # 2#@ ( (( 3R60 per person
Vanilla ice cream with strawberry coulis and Créme brulee mille fuille _ N
shortbread biscuits. Strawberry ice cream with berries or rum and raisin
Chocolate coffee cake ice cream with toffee sauce
Grilled pineapple with black pepper and Kahlua Tiramisu or Berry pudding
caramel

# 2#@ > >3R65 per person
Crepes Suzette
Vanilla ice cream
Cheese cake or chocolate mousse
Turkish delight

, 22#@ 3

Chocolate fountain with fresh fruit kebabs, cocktail
meringues, boudoir biscuit and strawberries (seasonal):
R35 per person. Minimum amount of 30 guests
Cheese and biscuits with fig preserve, ginger in syrup
and seasonal fresh fruit: R50 per person.

Malva pudding and custard or cream: R30 per person



Option 1

Light or Kiddies picnic

A fruit roll
Seasonal fruit
Jelly babies
Yoghurt

Fresh fruit juice

Cheese & tomato roll
R 80.00

Option 3

Picnic for 1

Cheese straws
Freshly salted giant nuts
Dried fruit
Seasonal fresh fruit

A selection of ham, pastrami & smoked chicken , served on a
bed of lettuce with a dash of mustard
Tasty Greek salad with baby tomatoes, feta, plump olives &
salad dressing
Potato salad with creamy mayonnaise & chives

Individually portioned brie, blue and camembert cheese
served with crackers
Garlic & herb ciabatta bread

Your choice of fruit juice or mineral water
R 180.00

Option 2

Picnic for 2

Fresh salted giant nuts
Garlic & herb ciabatta bread
Crunchy cheese straws
Tasty Greek salad with baby tomatoes, feta, plump olives &
salad dressing
Potato salad with creamy mayonnaise & chives
A combination of Silver Tree's well flavoured chicken
drumsticks & roast meat, served on a bed of lettuce, with a
dash of mustard
Muslin wrapped cheese board, stacked with brie, camembert
and gorgonzola, topped with fig preserve and served with
crackers

A selection of patés
Chicken , snoek & cheese

2 Fresh fruit skewers
Decadent chocolate brownie

Your choice of red, white or sparkling wine
Your choice of fruit juice or mineral water

R 290.00

Option 4

Picnic for 2

Freshly salted giant nuts
Plump dried fruit
Seasonal fruit
Crunchy root vegetable crisp

Garlic & herb ciabatta bread
Tasty Greek salad with baby tomatoes , feta, plump olives &
salad dressing
Potato salad with creamy mayonnaise & chives
Roasted Summer vegetables
Individually portioned brie, blue and camembert cheese
served with crackers

Basil Pesto /Humus

Your choice of fruit juice or mineral water
R 250.00
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