
E E T G E R Y  M E N U  PA C K A G E S



B R E A K FA S T  B O X
R 1 8 0  P E R  P E S O N  ( S E L F - M A K E )

Eggs |  S treaky bacon |  Croissants  |  Yogurt  |  Homemade Granola  |  Fresh frui t  |  Br ie

Exot ic  tomatoes  |  But ter  |  Fresh bread

P I C N I C  B O X E S
R 2 0 0  P E R  P E S O N

Local  Cheese (Brie ,  goats ’  cheese,  b lue cheese)  |  Preserves  |  Seed Crackers  |  Fresh frui ts

Charcurert ie  (Salami ,  pastrami ,  b i l tong droë wors)  |  Fresh Bread

B R A A I  PA C K S
R 3 5 0  P E R  P E S O N  ( R AW  M E AT )

Marinated Whole  Chicken |  Boerewors  |  Beef  Rump steak |  Garl ic  Bread |  Green Salad

Potato  Salad

B R A A I  S I D E S
R 1 6 0  P E R  P E S O N

Roasted baby potatoes  wi th  rosemary |  Green s law with  pesto  |  Garl ic  bread 



M E A L S  A N D  O T H E R  I T E M S
S E R V E S  4

Bobot ie  wi th  yel low r ice  and f laked almonds R300

Chi l i  Con Cane with  sour  cream and cheddar  (Vegetar ian)  R250

Beef  Lasagna R250

Chicken Pie  R250

Mult i  seed rusks  (12per  pack)  R60

Quiche  R160

Bacon mushroom and cheddar  or  Bi l tong br ie  and greenf ig

or  Spinach and feta

Muff in  Pre-mixes  (Raw bat ter  ready to  bake)  900g R75

Cappuccino,  Blueberry,  carrot  and pecan nut ,  lemon and poppyseed



M E N U  O P T I O N S  I D E A S

- Panko Prawns with classic  Mary rose

-  Bobotie  Spring rol ls  with chutney

-  Mushroom Arancini  with truf f le  aiol i

-  Caprese Skewer

-  Prawn cocktai l  cones with avocado

-  Gazpacho shots  

-  Caramelized onion tart lets  with whipped feta

-  Saldana Oysters  with compressed cucumber and Asian dressing

C A N A P E  O P T I O N S

- Braised Short  r ib  with garl ic  mash and carrots  

-  Salmon with coconut  dressing,  avocado,  and coriander

-  Onion Risot to ,  with glazed onions,  pickled onion and burnt  onion ash

-  Miso,  soy Salmon Sashimi with cucumber and capers

-  Gnocchi  with bacon and peas

-  Braised lamb with glazed onions,  pomme puree,  young vegetables ,

   and salad

-  Pork bel ly  with gri l led apple and crackl ing

-  Pepper Crust  Beef  f i l let  with lemon dressing,  Sr iracha mayo crispy

   onions and radish

-  Moroccan Chicken with roasted pumpkin,  ol ives  and sweet  dates  and

   pomegranates  

-  Local  Trout  with garl ic  soy sauce with fresh greens and sesame seeds

M A I N S  O P T I O N S

- Tamarind Aubergine with labneh and coriander salad

-  Beef  fat  roasted baby potatoes with parmesan

- Watermelon salad with whipped feta ,  and balsamic

-  Chickpea and bulgur wheat  salad with Cucumber,  onion,  goats ’

   cheese,  and pecan nuts  

-  Classic  Caprese Salad

-  Gri l led Heir loom baby carrots  with coconut  yoghurt  and dukkha

-  Guinoa Salad with feta ,  cucumber mint  and crispy chickpeas

S I D E  O P T I O N S

- Milktart  f i l led brioche doughnut  holes

-  Tiramisu cream puffs  (choux buns)

-  Churros with chocolate  sauce

-  Mini  pavlovas with Chanti l ly  and seasonal  berries

-  Dark Chocolate  Brownies with Espresso cream and pecan nuts

-  Mini  Deep fr ied apple pies  with sal ted caramel

D E S S E R T  O P T I O N S

On next  page

O P T I O N S  A N D  P R I C E S



O P T I O N S

4 x Canapes

1 x Main -  Plated

2 x Sides -  In middle of  table  

4  x  Mini  Desserts  -  Desert  table

OR

R 5 0 0  P E R  P E R S O N

3 x Canapes

2 x Mains –  Family/sharing style  (middle of  table)

2 x  Sides

3 x  Mini  Dessert  on dessert  table

R 5 0 0  P E R  P E R S O N

If any other opt ions (more of  less  i tems) please contact  me for  prices   

Bread course is  addit ional

Hiring of  equipment  or  plates  and cut lery  is  not  included in price

Wait ing staf f  must  be organized through venue

Transport  is  excluded in the price per  person

P L E A S E  N O T E



K I D S  O P T I O N S

Box with:

Chicken str ips  |  Skinny fr ies   |  Popcorn |  Fresh berries  and frui t  (seasonal)  |  Cupcake

H A P P Y  M E A L

R 1 5 0  P E R  C H I L D

C H I C K E N  B U R G E R  W I T H  C H I P S

R 8 0  P E R  C H I L D

S PA G H E T T I  A N D  M E AT B A L L S  ( S L A N G E T J I E S )

R 8 0  P E R  C H I L D

M I N I  P I Z Z A  W I T H  C H E E S E  A N D  H A M

R 8 0  P E R  C H I L D

OR

OR

OR



C O N T A C T  U S

Eetgery  |   Thelma du Plessis   |   thelma@eetgery.co.za  |   082 641 1012




