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ACCOMMODATION | FUNCTIONS | WEDDINGS



R200 PER PESON (SELF-MAKE)

Eggs | Streaky bacon | Croissants | Yogurt | Homemade Granola | Fresh fruit | Brie

Exotic tomatoes | Butter | Fresh bread

R200 PER PESON

Local Cheese (Brie, goats’ cheese, blue cheese) | Preserves | Seed Crackers | Fresh fruits

Charcurertie (Salami, pastrami, biltong, droé wors) | Fresh Bread

R350 PER PESON (RAW MEAT)

Chicken Skewers | Boerewors | Beef Rump steak | Garlic Bread | Green Salad | Potato Bake

Spice for meat

PER PESON

Roasted baby potatoes Potato Bake R40
with rosemary and parmesan R40 Green salad R40
Garlic bread R20 Potato Salad R30

Braai Broodjie Classic R15 Pesto Pasta salad R40



MEALS AND OTHER ITEMS

SERVES 4

Bobotie with yellow rice and flaked almonds

Chili Con Cane with sour cream and cheddar (Vegetarian)
Beef Lasagna

Chicken Pie

Multi seed rusks (12per pack)

Quiche
Bacon mushroom and cheddar or Biltong brie and greenfig

or Spinach and feta

Muffin Pre-mixes (Raw batter ready to bake) 900g

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

R350

R250

R300

R300

R70

R160

R90




CANAPE OPTIONS

- Panko Prawns with classic Mary rose

- Bobotie Spring rolls with chutney

- Mushroom Arancini with truffle aioli

- Caprese Skewer

- Prawn cocktail cones with avocado

- Caramelized onion tartlets with whipped feta

- Saldana Oysters with compressed cucumber and Asian dressing

STARTER OPTIONS

Local Trout with soy sauce with fresh greens and sesame seeds
- Wild Mushroom And truffle ravioli’s

Heirloom roasted Beetroot and goats’ cheese with mix seeds and micros salad
- Whole Baked Brie, with rosemary and honey, served with toasted baguettes (individual Size brie)

Heirloom tomatoes, roasted and fresh, homegrown basil, mozzarella, and pesto
- Beef Tartar, Cured egg yolk, crispy capers
- Bone Marrow, with pickled red onions, chimichurri, and fresh bread

MAINS OPTIONS

- Braised Short rib with garlic mash and carrots

- Salmon with coconut dressing, avocado, and coriander

- Onion Risotto, 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 belly with grilled apple and crackling

- Pepper Crust Beef fillet with lemon dressing, Sriracha mayo crispy onions and radish
- Moroccan Chicken with roasted pumpkin, olives and sweet dates and pomegranates
- Local Trout with garlic soy sauce with fresh greens and sesame seeds



SIDE OPTIONS

- 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

Grilled Heirloom baby carrots with coconut yoghurt and dukkha
- Guinoa Salad with feta, cucumber mint and crispy chickpeas

DESSERT OPTIONS MINI

- Milktart filled brioche doughnut holes

- Tiramisu cream puffs (choux buns)

- Churros with chocolate sauce

- Mini pavlovas with Chantilly and seasonal berries

- Dark Chocolate Brownies with Espresso cream and pecan nuts
- Mini Deep fried apple pies with salted caramel

- Ice Cream cones

DESSERT OPTIONS

Baked cheesecake slices with seasonal berries

Malva pudding with vanilla custard and ice cream

Candy Store, variety of childhood sweets
- Lemon Meringue

OPTIONS AND PRICES

On next page



OPTIONS

R550 PER PERSON

4 x Canapes

1 x Main - Plated

2 x Sides - In middle of table

1 x Dessert or 3 x Mini Dessert

OR

R550 PER PERSON

3 x Canapes

2 x Mains - Family/Sharing style (middle of table)
2 x Sides

1x Dessert or 3 x Mini Dessert

OR

R400 PER PERSON

1 x Starter

1 x Main

2 x Sides

1 x Dessert Option

PLEASE NOTE

If any other options (more of less items) please contact me for prices

Bread course is additional




HAPPY MEAL
R150 PER CHILD

Box with:

Chicken strips | Skinny fries | Popcorn | Fresh berries and fruit (seasonal) | Cupcake
OR

CHICKEN BURGER WITH CHIPS
R80 PER CHILD

OR

SPAGHETTI AND MEATBALLS (SLANGETIJIES)
R80 PER CHILD

OR

MINI PIZZA WITH CHEESE AND HAM
R80 PER CHILD

PLEASE NOTE

Hiring of equipment or plates and cutlery is not included in price

Waiting staff must be organized through venue - this also includes cleaning
Transport is excluded in the price per person

Prices can vairy should guest want chef to cook the meals

(mostly breakfast of dorp off meals)
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CONTACT US

079 89 89 746 | info@farawayestate.com | www.farawayestate.com | R43 Villiersdorp
@faraway_estate | @Farawayestate | Site visit by appointment only

Eetgery | Thelma du Plessis | thelma@eetgery.co.za | 082 6411012



