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



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  (Br ie ,  goats ’  cheese ,  b lue  cheese)  |  Preserves  |  Seed Crackers  |  Fresh  fru i ts

Charcurert ie  (Sa lami ,  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 A W  M E A T )
Chicken Skewers  |  Boerewors  |  Beef  Rump steak  |  Gar l ic  Bread |  Green Sa lad  |  Potato  Bake

Spice  for  meat

B R E A K FA S T  B O X
R 2 0 0  P E R  P E S O N  ( S E L F - M A K E )
Eggs  |  Streaky  bacon |  Croissants  |  Yogurt  |  Homemade Granola  |  Fresh  fru i t  |  Br ie

Exot ic  tomatoes  |  But ter  |  Fresh  bread

B R A A I  S I D E S
P E R  P E S O N

Roasted baby  potatoes

wi th  rosemar y  and parmesan

Garl ic  bread

Braa i  Brood j ie  C lass ic

R40

R20

R15

Potato  Bake  

Green sa lad  

Potato  Sa lad  

Pesto  Pasta  sa lad  

R40

R40

R30

R40



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  ye l low r ice  and flaked a lmonds  R350

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

Beef  L asagna R300

Chicken P ie  R300

Mult i  seed rusks  ( 12per  pack)  R70

Quiche  R160

Bacon mushroom and cheddar  or  Bi l tong br ie  and greenfig

or  Spinach and feta

Muffin Pre-mixes  (Raw bat ter  ready  to  bake)  900g R90

Cappuccino,  Blueberr y,  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 wi th c lass ic  Mar y rose
-  Bobot ie  Spr ing rol ls  wi th  chutney
-  Mushroom Arancini  wi th  truffle a io l i
-  Caprese Skewer
-  Prawn cocktai l  cones wi th avocado
- Caramel ized onion tart lets  wi th  whipped feta
-  Sa ldana Oysters  wi th compressed cucumber and Asian dress ing

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

- Local  Trout  wi th soy sauce wi th fresh greens and sesame seeds
-  Wi ld  Mushroom And truffle rav io l i ’s  
-  Heir loom roasted Beetroot  and goats ’  cheese wi th mix  seeds and micros  sa lad
- W hole  Baked Br ie ,  wi th  rosemar y and honey,  served wi th toasted baguettes  ( indiv idual  Size  br ie)
-  Heir loom tomatoes ,  roasted and fresh,  homegrown basi l ,  mozzarel la ,  and pesto
-  Beef  Tartar,  Cured egg yolk ,  cr ispy capers
-  Bone Marrow,  wi th pickled red onions ,  chimichurr i ,  and fresh bread

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

- Braised Short  r ib  wi th gar l ic  mash and carrots  
-  Sa lmon wi th coconut  dress ing,  avocado,  and cor iander
-  Onion Risotto ,  wi th  g lazed onions ,  p ick led onion and burnt  onion ash
- Miso,  soy Salmon Sashimi  wi th cucumber and capers
-  Gnocchi  wi th  bacon and peas
-  Braised lamb wi th g lazed onions ,  pomme puree,  young vegetables ,  and sa lad
- Pork bel ly  wi th  gr i l led apple  and crackl ing
-  Pepper  Crust  Beef  fi l let  wi th  lemon dress ing,  Sr iracha mayo cr ispy onions and radish
-  Moroccan Chicken wi th roasted pumpkin,  o l ives  and sweet  dates  and pomegranates  
-  Local  Trout  wi th gar l ic  soy sauce wi th fresh greens and sesame seeds

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



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

-  Tamarind Auberg ine wi th labneh and cor iander  sa lad
- Beef  fat  roasted baby potatoes  wi th parmesan
- Watermelon sa lad wi th whipped feta ,  and balsamic
-  Chickpea and bulgur  wheat  sa lad wi th Cucumber,  onion,  goats ’  cheese,  and pecan nuts  
-  Class ic  Caprese Salad
- Gri l led Heir loom baby carrots  wi th coconut  yog hurt  and dukkha
- Guinoa Salad wi th feta ,  cucumber mint  and cr ispy chickpeas

S I D E  O P T I O N S

-  Mi lktart  fi l led br ioche doug hnut  holes
-  Tiramisu cream puf fs  (choux buns)
-  Churros  wi th chocolate  sauce
- Mini  pavlovas  wi th Chant i l ly  and seasonal  berr ies
-  Dark Chocolate  Brownies  wi th Espresso cream and pecan nuts
-  Mini  Deep fr ied apple  p ies  wi th sa l ted caramel
-  Ice  Cream cones

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

- Baked cheesecake s l ices  wi th seasonal  berr ies
-  Malva  pudding wi th vani l la  custard and ice  cream
- Candy Store ,  var iety  of  chi ldhood sweets
-  Lemon Meringue

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

OR

4 x  Canapes
1  x  Main -  Plated
2 x  Sides  -  In  middle  of  table  
1  x  Dessert  or  3  x  Mini  Dessert

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

OR

3 x  Canapes
2 x  Mains  –  Fami ly/Sharing style  (middle  of  table)
2  x  Sides
1x  Dessert  or  3  x  Mini  Dessert

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

1 x Starter  
1  x  Main
2 x  Sides
1  x  Dessert  Opt ion

R 4 0 0  P E R  P E R S O N

If any other  opt ions  (more of  less  i tems)  p lease contact  me for  pr ices   

Bread course is  addi t ional

P L E A S E  N O T E



K I D S  O P T I O N S
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 P A G H E T T I  A N D  M E A T 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

Hir ing of  equipment  or  p lates  and cut ler y  is  not  included in  pr ice

Wai t ing staf f  must  be organized throug h venue –  this  a lso  includes  c leaning 

Transport  is  excluded in  the pr ice  per  person

Prices  can va ir y  should guest  want  chef  to  cook the meals

(most ly  breakfast  of  dorp of f  meals)

P L E A S E  N O T E



079 89  89  746   |   in fo@farawayestate .com  |   w w w.farawayestate .com  |   R43  Vi l l iersdorp

@faraway_estate   |       Farawayestate   |   S i te  v is i t  by  appointment  only

C O N T A C T  U S

Eetger y  |   Thelma du Pless is   |   thelma@eetger y.co .za   |   082 641  1012


