BUFFET MENUS

OPTION 1

R735 pp

= Suitable for vegetarians LA

CENTURY CITY
CONFERENCE CENTRE

COLD SELECTION:

Salad Bar (v)

A selection of exotic baby leaves accompanied by
sundried tomato, rosa tomato, sliced English
Cucumber, red onion, shaved parmesan, herbed
artichoke, sweetened Peppadews, and baked
croutons

Bowtie pasta, Roasted Corn, Smoked
Chicken, and Sweet Chilli Mayo

Savoury buckwheat, capsicum with tomato dressing (v)

Bakers Den (v)
A selection of Homemade Assorted Rolls

HOT SELECTION:

Oven Roasted Beef Rump Tails
with herb rub and baby potatoes

Grilled Tandoori Chicken Thighs
Paratha Bread

Linefish of the Day
with Fennel and Lemon Butter Sauce

Jasmine Rice
Roasted Vegetables )

Cape Malay Vegetable Breyani (v)

DESSERTS

Ginger chocolate mousse
Strawberry baked cheese cake
Sliced seasonal fruit skewers

Mini Black Forest Cake




BUFFET MENUS

OPTION 2

R835 pp

= Suitable for vegetarians LA

CENTURY CITY
CONFERENCE CENTRE

COLD SELECTION:

Salad Bar (v)

A selection of exotic baby leaves
accompanied by sundried tomato, rosa
tomato, English Cucumber, red onion,
shaved parmesan, herbed artichoke,
sweetened Peppadews, feta cheese,
Calamata olives and baked croutons

South African cheese selection @
with fruit preserve and cheese biscuits

Tuna and salmon poke salad

Baby potato, chive
and pickled cucumber salad

Peach and pasta
with sweet chutney mayonnaise

HOT SELECTION:

Roast sirloin or lamb rumps with baby potatoes
Cape Malay Lamb knuckle stew

Jasmine rice

Herb crusted grilled linefish

Lemon and lime flavoured deboned roasted
chicken thighs

Red lentil and Chickpea curry

Oven roasted vegetables (v)

DESSERTS

Fresh fruit tartlets
Mini apple crumble
Red velvet Opera mini cakes

Cocktail lemon meringue




COLD SELECTION:

Salad Bar (v)

A selection of exotic baby leaves
accompanied by sundried tomato, rosa
tomato, English Cucumber, red onion,
shaved parmesan, herbed artichoke,
sweetened Peppadews, feta cheese,
Calamata olives and baked croutons

Mediterranean couscous
with dried cranberries and mango

Oven roasted glace butternut (v)

B U F FET M E N Us with beetroot, feta cubes and pumpkin seeds

Asian salad
of shredded cabbage, spinach, capsicums
with ponzu vinaigrette

Smoked salmon and cream fraiche baguette

OPTION 3 HOT SELECTION:

Roast shoulder of lamb

Chateaux roast potatoes

Sauteed thyme infused vegetables

Deboned braised oxtail, putu pap with Chakalaka

Mushroom Ravioli with truffle oil (v)

R860 pp

Basmati rice (v)

A duo of line fish and Norwegian salmon,
asparagus and caper butter sauce

= Suitable for vegetarians "J)L}f" DESSERTS

Oreo cheesecake brownie on skewers

C E N TU RY C |TY \:::t:na::r:i:tchocolate marble mousse
CONFERENCE CENTRE Tiramisu milk tart




