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FOHEOGH

fusion of service & taste delight




           3 Course Buffet Meal @ R127.95 per person

Starter 
Choose 1 

· Chicken Salad served in Phyllo pastry baskets 

· Hake Kebabs served with a side salad and health bread 

· French Crêpes served with a Savory Mince filling 

· Butternut Soup with Fresh Cream served with home-made rolls 

Main Course  

Choose 1 
· Mutton Curry served with Basmati Rice 

· Chicken Curry served with Basmati Rice             

· Sweet & Sour Beef Curry served with Yellow Rice and Raisins  

· Mutton Breyani served with poppadums and Indian Yoghurt (Dhayi)
· Chicken Breyani served with poppadums and Indian Yoghurt (Dhayi) 
· Mutton Kalya served with Roast Potatoes and Naan 

· Chicken Kalya served with Roast Potatoes and Naan 
Choose 2
· Crumbed Chicken

· Hong Kong Chicken            
· Tandoori Chicken 

· Tikka Chicken 
· Pan–Fried Butter Chicken 
Standard with Menu

· Seasonal Vegetables 

Salad 
Choose 2 Salads
· Coleslaw 

· Noodle Salad                  

· Copper Penny 

· Tomato & Onion Salsa 

· Beetroot & Onion

· Sweet & Piquant Carrot Salad 
Dessert 
Choose 1
· American Chocolate Brownies served with Vanilla Ice-Cream 

· Malva Pudding with Custard 

· Creamed Tapioca and Fruit Cocktail Pudding 

· Apple Streusel served with Cream or Ice-Cream

· Traditional Trifle 
· Sorji or Vermicelli served with Nestlé Cream 
Fresh fruit punch to be served with the above meal


Summer Meaty Treat Buffet @ R149.95 per person
Starter 

Choose 1 

· Chicken Salad served in Phyllo pastry baskets 

· Hake Kebabs served with a side salad and health bread 

· French Crêpes served with a Savory Mince filling 


· 1000 Island Tuna Salad served with homemade Chappata infused with Rosemary and Olive Oil 
· Peri-Peri Chicken Livers served with Bruchetta 

Main Course  

Choose 2 Meats 

· Roast Leg of Lamb served with a Pan Gravy

· Succulent Chicken Breasts slow cooked in 3 sauces 

· Pot Roasted Beef served with a combination of Sweet Chili Sauce & Mint

· Cured Salt Beef served with a Honey & Mustard Gravy 
· Braised Lamb Cutlets infused with Garlic and Rosemary 

· BBQ Chicken on the bone sautéed in Fusion Sauce 
Standard with menu

· Savory Rice 

· Garlic Potatoes 

· Creamy Garlic Vegetable Bake  

Salad 

Choose 3 Salads
· Coleslaw 

· Caribbean Noodle Salad                  

· Copper Penny 

· Tomato & Onion Salsa 

· Sweet & Piquant Carrot Salad 

· 3 Bean Salad

· Waldorf Salad 

Dessert 

Choose 1

· American Chocolate Brownies served with Vanilla Ice-Cream 

· Chocolate Baskets served with Cremora Tart Filling drizzled in Passion Fruit.

· Cheesecake served with Seasonal Fruit 

· Creamed Tapioca and Fruit Cocktail Pudding 

· Apple Streusel served with Cream or Ice-Cream

· Malva Pudding with Custard 

· Traditional Trifle 

Fresh fruit punch to be served with the above meal


DESIGN YOUR OWN BREAKFAST BUFFET
· Fresh Fruit Skewers

· Fruit Yoghurt 

· Muesli, All Bran and Corn Flakes  

· Bran Muffins 

· Cocktail French Butter Croissants

· Mini Jams and Butters 

· Scrambled Eggs 

· Cheese & Macon Quiche with Fresh Herbs

· Sautéed Mushrooms

· Peri-Peri Chicken Livers 

· Savory Mince 

· Cocktail Sausages 

· Crispy Potato Rosti

· Butter Fried Macon 

· Grilled Tomato sprinkled with feta and fresh herbs

CHOICES: Please make your Selection
· A Choice of 5    –  R49.50pp         
 

· A Choice of 10  –  R71.50pp 
· A Choice of 15  –  R93.50pp 

FORK MEALS @ R69.95 pp
	Meal 1
	Mutton Curry & Rice 
Seasonal Veg

Salad

Indian Naan Bread
	Meal 2
	Chicken Curry &Rice
Seasonal Veg

Salad

Indian Naan Bread

	Meal 3
	Beef Lasagne 
Seasonal Veg

Salad

Chappata 
	Meal 4
	Chicken Lasagne 
Seasonal Veg

Salad

Chappata 

	Meal 5
	Beef Chow Mein 
Hong Kong Chicken

Pineapple Salad

Bread Rolls 
	Meal 6
	Roast Chicken & Gravy 
Savoury Rice 

Seasonal Veg 

Salad

	Meal 7
	Bombay Meat Balls
Tomato & Onion Relish

Seasonal Veg  

Brown and White Roti  
	Meal 8
	Oven Baked Meat balls  
Yellow Rice with Nuts and Raisins

Seasonal Veg 

Salad 

	Meal 9
	Sweet & Sour Beef Curry 
Basmati Rice

Seasonal Veg

Salad 
	Meal 10
	Chicken & Tomato Stew 
Fluffy White Rice

Seasonal Veg

Bread Rolls 

	Meal 11


	Mutton Stew

Yellow Rice 

Seasonal Veg

Salad 
	Meal 12
	Chicken Stew

Fragrant Parsley Rice

Seasonal Veg 

Salad  

	Meal 13
VEGETARIAN
	Dhal & Rice 

Spicy Fried Potatoes 

Braised Cabbage 

Salad 

Poppadums 
	Meal 14
VEGETARIAN 
	Vegetable Breyani 

Fried Green Beans 

Moong Dhal 

Salad 

Poppadums 

	Meal 15

VEGETARIAN 
	Chick Peas Chutney 

White Rice 

Braised Butternut 

Green Apple Chutney 

Salad 

Naan 
	
	



PLATTERS

Platter One 






Platter Two 
Closed Sandwiches  





Savory 

* Egg & Mayonnaise





* Samoosas

* Tuna & 1000 Island Sauce




* Pies 

* Cold Meat 






* Pizzas

* Cheese & Tomato





* Mini Curry Bunnies

* Chicken & Cucumber 




* Mince Kebabs 

R180.00 per platter 





* Chicken Tortillas 








* Chili Bites 








R380.00 per platter 

Platter Three 






Platter 4
Seafood






Meat 
* Prawns






* Hong Kong Chicken strips 
* Calamari 






* Tandoori Chicken wings
* Buttered Fish 






* Peri-Peri Chicken Livers 
* Mini Hake Kebabs 





* Steak Sosaties 
* Crab Sticks & Mussels 




* Tikka Chicken Sosaties 
R400.00 per platter 





* Cocktail sausages 








* Devilled Eggs 




       




* Mince Kebabs 








R450.00 per platter 
Platter 5                                                                                         Platter 6 (VEGETARIAN)

Tea-Time Treat 





* Vegetable Pies
* Apple & Cream Tartlets 




* Cheese & Mushroom Pizzas
* Caramel & Cream Tartlets 




* Potato & Coriander Tortillas
* Éclairs






* Moong Dhall Curry Bunnies
* Cup cakes 






* Chili Bites  
* Shoe soles 






* Potato croquettes
* Snowballs






* Cheese & Corn Samoosas
R190.00 per platter 





R350.00 per platter 
(cakes may vary depending on availability)                                                                                                                                                               
· Platters are sufficient for 12 people 
· The above foods are displayed on disposable platters 

· All orders must be placed at least 24 hours in advance 


3 Course Buffet Meal @ R95.00 per person (Vegetarian)
Starter 

Choose 1 Savory Starter or 1 Sweet Starter 
· Spinach and Feta served in Phyllo pastry baskets with a side salad

· Tortillas with Mughni Dhal served with a carrot Sambal 
· Jalapeño Spring rolls served with a Sweet Thai Chili Sauce 
· Sev 

· Sorji 
Main Course  
Choose 2
· Dhal served with or Plain Rice  

· Khurdy served with Savory Rice 

· Phule Curry served with Naan or Rice 

· Vegetable Biryani Served with Dhayi   
Choose 2         

· Shredded Cabbage braised with crushed red chilies  

· Mashed Potato braised with onion and green, red and yellow peppers

· Beans served in a tomatoes chutney 

Salad 
Choose 2

· Green Salad 

· Carrot Achaar 

· Lemon Achaar (Subject to availability)  
· Beetroot and Onion Salad 

· Tomato and Onion infused with Coriander and Mint 
Dessert 

Choose 1

· American Chocolate Brownies served with Vanilla Ice-Cream 

· Chocolate Baskets served with Cremora Tart Filling drizzled in Passion Fruit.

· Cheesecake served with Seasonal Fruit 

· Creamed Tapioca and Fruit Cocktail Pudding 

· Apple Streusel served with Cream or Ice-Cream

· Malva Pudding with Custard 

· Traditional Trifle 
Fresh fruit punch to be served with the above meal

MISCELLANEOUS 
Home made Fruit Juice 

R6.50 per person 

Tea 




R7.50 per person 

Coffee 



R7.50 per person 

Bottled Water 



R8.00 per person 
Cokes, etc 



R8.50 per person

Juices 




R9.50 per person

Muffins 



R10.50 per person (with preserves)

Scones 



R10.50 per person (with preserves)
Scones




R45.00 per dozen (plain)

Muffins 



R48.00 per dozen (plain)

Roties 




R40.00 per dozen (plain)

Mini Cakes 



R40.00 per dozen 

Éclairs with cream 
Snowballs with cream 
Cupcakes 

Milk Tarts 

Caramel Tarts

Apple Tarts 

Jam Tarts 

Shoe Soles with cream 

Savories 



R35.00 per dozen 

Pies 

Samoosas

Pizzas

Half moons 

Spring rolls 


MICROWAVE MEALS
(Price on Request)
	Meal 1

Steak Mince with Garden Peas 

Fragrant Rice 
	Meal 2

Mutton Curry with Sugar Beans 

Fragrant Rice 



	Meal 3

Mutton Stew with Carrot and Garden Peas 

Fragrant Rice 


	Meal 4

Hong Kong Chicken 

Vegetable Chow Mien 



	Meal 5

Vegetable Lasagna 


	Meal 6

Spaghetti Bolognaise 

	Meal 7

Steak Stir Fry 


	Meal 8

Beef Lasagna 


Conference Packages 
(Price on Request)

Example 

· Tea/Coffee on arrival 

· Mid morning Tea/Coffee served with a Muffin or Scone

· Fork Meal Lunch 

· Afternoon Tea/Coffee served with homemade butter biscuits 

We will structure our conference packages according to the client’s needs

