
S U M M E R  2 0 2 5 / 2 0 2 6  M E N U
Faraway teams’ convenience options for lazy-hazy-days.



• Bruschetta with roasted sweet baby-tomatoes & garlic as well as a variety
 of dips (tzatziki, guacamole etc).

• Platter of fresh and grilled veggies (carrots, balsamic tomatoes, olives,
 celery sticks etc)  with grilled haloumi served on a bed of delicious
 hummus. Just dip & enjoy. Platter serves 8-10.

• FA’s PLATTERS make excellent welcome snacks and mid-day or lunch
 options. (please refer to our Platter Menu)

W E L C O M E  S N A C K S ,  I N - B E T W E E N S

R35pp

R350

All meals are home-made, freshly prepared as ordered.

Please order a minimum of 48h in advance.

H O M E - M A D E



• Wraps filled with either chicken, beef or the amazing pulled pork.
 2 wraps pp. Served with salad.     

• Pancakes filled with savoury mince and cheddar cheese.
 Or spinach & feta. (V ) (2pp)     

• Chicken Salad-fresh Garden salad with extra avocado, apple and celer
 with grilled chicken breast and a vinaigrette dressing. Perfect for hot
 summer days. 

• Beef or Vegetarian Lasagne with a Greek salad (V ).

• Melanzane Parmigiano with aubergine, sweet tomato, mozzarella & basil 
 served with fresh bread & butter (V ).    

• Spanish chicken- chicken thighs with chorizo, sundried tomatoes &
 lemon on brown rice.

• Homemade chicken pie, savoury rice and salad of your choice. 

• Beef or chicken schnitzel with a salad and sauce (cheese, mushroom).

if not included in dish above. (max 2 per meal, please)

• Sweet pumpkin tart      

• Salad: Green/Greek/Caprese/Watermelon, Feta & Mint* in season 

• Green beans with sweet baby tomatoes and almond shavings (served hot
 or cold) 

• Roasted potato wedges / Jacket potatoes served with butter/sour cream 

L U N C H  &  D I N N E R

S A L A D S  A N D  E X T R A  S I D E S

R140pp

R120pp

R120pp

R140pp

R140pp

R140pp

R140pp

R30pp

R130pp



B R A A I  O P T I O N S :
S E L F - B R A A I  /  W E - B R A A I - F O R - Y O U
OPTION 1: PLANKIE-RUMP
matured rump cut into thick slices and braaied on hot coals to each guest’s 
taste- raw, medium-raw, medium-well and well done. Ave 340g per person.  
 
Served with Potato bake/Crispy roasted potatoes and 2 sides (please pick)
• Sweet pumpkin tart
• Salad: Greek/ Green / Coleslaw/ Caprese
• Braaibroodjies
• Garlic-mozzarella bread     

R350pp

OPTION 2: BURGER BRAAI
Fresh brioche burger buns/homemade beef or chicken patties
Trimmings (tomato, cucumber, lettice, gherkins, slices of cheese, fresh
thinly-slied red onion and caramelized white onion/ pineapple slices)
  
Variety of sauces (BBQ/Tomato/Prego/mayonnaise), Dusted fries

Optional: (V ): Haloumi cheese/large black mushrooms  

R220pp



• Mac & cheese 

• 2 x Slider burgers & fries

• Chicken strips & fries

L I T T LY  O P T I O N S

R75pp

R80pp

R80pp

• Fruit salad & ice cream or pouring cream     

• Cheese Board -variety cheeses, crackers, green fig/spicy lemon, dip 

S W E E T  D R E A M S

R80pp

R80PP



C O N T A C T  U S
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




