
Continental Breakfast & Brunch 

served on our Harvest table 

Artisan breads, Wine lands homemade preserves 

Cheese variety with seasonal fruit 

Vanilla yogurt and cinnamon roasted almond flakes 

Bacon, rosa tomato, basil & parmesan frittata (egg)     

Sausages with sweet mustard               

Caprese - tomato, mozzarella & basil 

Smoked salmon pate with crostini 

Salami & pesto bruschetta 

 

Price – R225 

 

Sweet bites can be added at an additional cost 

see our Yummy dessert menu 



Platter & bowl food 

Ideal for cocktail parties 

Platters on our Harvest table 

Ciabatta & Olive bread, fig preserves & hummus 

Selection of cheese and seasonal fruit 

Cream cheese drizzled with sweet chilli & crostini 

Salami bruschetta with pesto & mediterranean tomatoes 

French baguette with Smoked salmon & lime 

Olives marinated in rosemary, garlic & chili 

Caprese – plum tomatoes, mozzarella & basil with aged 

balsamic and olive oil 

Bowl food 

Served in small bowls to enjoy while lingering around 

Coconut chicken & butternut with cous-cous or pasta rice 

  Pasta salad with mozzarella, rosa tomato & creamy pesto 

dressing 

Price – R275pp 

See list for extra food items that can be added to your menu 

and our yummy dessert menu 



Harvest table & Pizza 

Our Harvest table is the start to every celebration and event 

 

Ciabatta & Olive bread with grape & fig preserves 

Cheese variety, hummus & seasonal fruit 

Cream cheese drizzled with sweet chili & crostini 

Salami bruschetta with pesto & rosa tomatoes 

French baguette with Smoked salmon pate 

Olives marinated in rosemary, garlic & chili 

Artisan Pizza prepared in our wood oven, sliced and served on 

platters (4 slices per person) 

Price – R225pp 

 

Yummy dessert menu for a sweet temptation 

(not included in the price) 



Harvest & Cocktails 
Our harvest table is ideal for a cocktail reception 

Or an informal gathering 

Platters of food in abundance to enjoy 

********* 

Sourdough, ciabatta, olive oil & aged balsamic 

Cream cheese rolled in pistachio and cranberries 

Goats cheese & camembert platter with an orange preserve, 

“korrelkonfyt” & fresh figs (seasonal) 

Crushed avocado with chilli, garlic & thyme 

Hummus layered with tzatziki and roasted tomatoes on vine 

Mediterranean platter – prosciutto, bocconcini, tomatoes, 

olives, basil pesto, marinated peppers 

Biltong pate with pear & walnut drizzle served with crostini 

Italian bread salad – ciabatta croutons, rosa tomatoes, yellow 

peppers, capers & herb vinaigrette 

R295pp 

Additional items can be added 

Slow cooked lamb prepared in our wood oven, served with 

steamed bao buns – R85pp 

Smoked salmon trout, avocado, Japanese mayo & pickled 

ginger dressing– R85pp 

Winelands wood fire pizza – mozzarella, braised onions, 

mushrooms, feta and fresh thyme – R85pp 



HIGH TEA HARVEST TABLE 

Enjoy our High tea around the Harvest table for any celebration 

kitchen teas, baby showers or birthday celebrations 

TINY & DECADENT SWEET BITES 

A selection of the following: 

Trio of mini cheesecakes 

Decadent chocolate brownies 

Tiramisu, milk tart, peppermint & strawberry mini tartlets 

Home baked scones with strawberry preserve and cream 

Celebration cupcakes & macarons 

 

CAKES – choose 1      

Baked cheesecake 

Carrot & pecan nut cake with a cream cheese icing  

Dark Chocolate cake with a cherry compote 

 

SAVOURY 

A selection of the following: 

Traditional cucumber & cream cheese finger sandwiches 

Crostini with avocado & chilli 

Spinach & goats cheese quiche with garden rocket  

Biltong pate with a pear walnut drizzle 

Mini wrap with chicken & basil lemon pesto or 

SEASONAL FRUIT PLATTER 

Selection of fruit in season, sliced with mint and pomegranate 

 

EACH GUEST TO ENJOY 6 ITEMS 

R250pp 



HOT & COLD BEVERAGES 

Selection of Ceylon and herbal teas 

Filter coffee 

R25pp 

Fruit juices available 2L jugs R85 each 

Fuit juice 6L dispenser R285 

Mineral water with lime & frensh mint 2L jugs R45 

Water dispenser 6L @ R120 

Vredenheim sparkling grape juice 750ml R85 

Vredenheim Sparkling wine R185 per bottle 



Table food celebrations 

Harvest table (starter) served with arrival drinks 

Ciabatta & farm bread with fig & grape preserves 

Cream cheese drizzled with sweet chili & crostini 

Biltong pate with a pear & walnut drizzle 

Hummus & sundried tomatoes, marinated olives 

 

Main course : 

Food served at our festive table or on platters at each table 

Leg of Lamb roasted with lemon thyme, caramelized onions 

& Mediterranean tomatoes 

 Roasted baby potatoes with rosemary & garlic 

Choose 3 of the following salads /vegetables 

Garden salad with cucumber, baby marrow, Mediterranean 

peppers, marinated red onion & feta 

Roasted butternut with cinnamon & honey 

Smoked salmon trout, avocado, farfalle pasta & pickled 

ginger & Japanese mayonnaise  

Pasta salad with a creamy pesto dressing, rosa tomatoes, 

mozzarella 



Marinated vegetables – cauliflower, yellow, red & orange 

capsicum, red onions, sweet & sour marinate 

Caprese – heirloom tomatoes, Mediterranean rosa tomatoes, 

mozzarella, basil, olive oil & balsamic reduction 

Dessert 

Choose from our yummy dessert menu (not included in the price) 

Price – R395pp 



FEESTAFEL MENU 

 

Our Harvest table is the start to every celebration or event 

Ciabatta & farm bread, fig & grape preserves 

Cheese variety & seasonal fruit 

Marinated olives, hummus & sundried tomatoes 

Cream cheese drizzled with sweet chili & crostini 

Bruschetta with Smoked salmon pate 

Bruschetta with salami, pesto & rosa tomato 

 

Main course - food table 

Deboned leg of Lamb marinated with lemon thyme served 

with roasted onions and Mediterranean tomatoes 

Baby potatoes roasted with rosemary & olive oil 

Coconut & lime chicken with cous-cous 

Choose 3 of the following salads/vegetables 

Garden salad – cucumber, baby marrow, Mediterranean 

peppers, marinated red onion & feta 

Roasted butternut with cinnamon & honey 



Smoked salmon trout salad, avocado, farfalle pasta & pickled 

ginger with Japanese mayonnaise 

Pasta salad with a creamy pesto dressing, rosa tomatoes, 

mozzarella & basil 

Marinated vegetables – cauliflower, yellow, red & orange 

capsicum, red onion, sweet & sour marinate dressing 

Price – R485pp 

Additional dishes can be added to your menu 

Find food list attached 

Dessert (not included) 

Choose from our yummy dessert menu 



Outdoor braai or Wood fire oven 

On arrival 

Our bread table is the start to a traditional braai 

Farm bread and Sourdough bread served with 

“korrelfonfyt”, fig preserve, selection of cheese & fresh fruit 

 

Main course braai 

 Lamb loin chops marinated with lemon thyme, (lamb 

can be substitute with beef fillet/mushroom sauce @ 

R75pp additional cost) 

Boerewors & barbeque chicken wings 

Corn on the cob with butter & sweet chili 

Pasta salad with pesto mayo, mozzarella & rosa tomatoes 

Baby potatoes with garlic, olive oil & rosemary 

Garden salad with Mediterranean tomatoes, cucumber, olives, 

feta and balsamic vinaigrette 

Marinated vegetable salad 

Price – R485pp 

Dessert (not included) 

Choose a dessert from our Yummy dessert menu) 



YUMMY DESSERT 

The end to every amazing meal enjoyed at FEESTAFEL 

 

Chocolate mousse, meringue and berries in season R75pp 

Trio of mini cheesecakes R75pp 

Ice cream cups with trimmings and chocolate sauce R45pp 

Trifle layered with fresh fruit R75pp 

Fruit platter – selection of sliced fruit in season R65pp 

Traditional Malva pudding with vanilla custard R65pp 

 

Dessert platter R85pp 

Brownies, lamingtons, mini cupcakes, vanilla wafers, 

koeksisters & trimmings 

 

Dessert Harvest table R125pp 

Selection of desserts displayed on the harvest table 

2 items per person 

 

Tea and coffee station R25 each 

Vredenheim Port R45 per glass 

Melktertjie shooter with cinnamon R45 per glass 



BAR & WINE LIST 

We provide a fully stocked bar – card facilities, NO CASH 

Suggested Pre-drinks (per glass) 

Barrel station – Beer, Ciders & Spritzers – R40 

Castle Light, Heineken, Black Label, Savannah & Brutal fruit 

Mediterranean Cocktail – R65 

Vodka, cranberry juice, lemonade, soda, mint, lime & 

pomegranate 

Mediterranean mocktails – R45 

Gin & Tonic station with berries & – R55       

Vredenheim Sparkling wine – R185 per bottle 

Vredenheim Sparkling Grape Juice – R30 

Still & sparkling mineral water – R20 

 

Water & juice dispenser 

Fruit juice 6L dispenser – R285 

Jugs of fruit juice 2L – R85 

Mineral water 6L dispenser – R85 



Bar List 

SPECIALS 

Double Brandy, Gin, Vodka & mixer – R55 

***** 

Beer & Ciders – R40 

Single Brandy, Gin, Vodka, Rum – R15 

Single Whisky R20, Jameson - R30 

Jägermeister, Tequila – R30 

Spritzers & Coolers – R40 

Minerals & Mixers – R25 

VREDENHEIM WINES & SPARKLING WINE 

Sparkling wine 

Vredenvonkel Vin Sec – R185 

White Wine 

 Sauvignon Blanc R145, Rose R145 

Chardonnay – R250 

Red Wine 

Merlot R140 * Shiraz R140 * Pinotage R140 

Vredenheim Sparkling Grape juice 750ml – R95 


