
 

 

 
 
 

CORPORATE PLATTER MENUS 
 

We require a minimum of 24 hours' notice for all platters. 
Platters are served in melamine dishes or ceramic bowls, to be returned afterwards. 
Same-value substitutions are permitted – within reason. 
Please advise us of any dietary requirements or allergies when placing your order. 
Kosher and Halaal meals available on request, we outsource these. 
We require a 50% deposit for platters ordered, balance to be paid on delivery. 

 
 

BREAKFAST & MORNING PLATTERS 
 
Muffin Platter 
Fresh baked muffin selection 

• 6 guests — R150 (6 items)  
• 10 guests — R240 (10 items)  
• 15 guests — R340 (15 items)  
• 20 guests — R420 (20 items)  

 
Scone Platter 
Served with grated cheddar, jam & butter 

• 6 guests — R210 (6 items)  
• 10 guests — R330 (10 items)  
• 15 guests — R470 (15 items) 
• 20 guests — R600 (20 items) 

 
Fruit Kebab Platter 
Mixed fresh fruit kebab 

• 6 guests — R180 (6 items)  
• 10 guests — R290 (10 items) 
• 15 guests — R410 (15 items) 
• 20 guests — R510 (20 items) 

 
Granola Cup Platter 
Homemade granola, double thick yoghurt & fresh fruit salad 

• 6 guests — R300 (6 cups)  
• 10 guests — R480 (10 cups)  
• 15 guests — R680 (15 cups)  
• 20 guests — R850 (20 cups)  

 
 
 
 
 



Mini Croissant Platter 
Cheese, tomato, lettuce • Chicken mayo, lettuce • Tuna mayo, lettuce • Ham, cheese, 
lettuce 

• 6 guests — R330 (6 croissants)  
• 10 guests — R520 (10 croissants)  
• 15 guests — R740 (15 croissants)  
• 20 guests — R940 (20 croissants)  

 
Breakfast Wrap Platter 
Scrambled egg, cheddar & mushrooms • Scrambled egg, cheddar & bacon 

• 6 guests — R420 (12 halves: 6 wraps)  
• 10 guests — R670 (20 halves: 10 wraps)  
• 15 guests — R950 (30 halves: 15 wraps)  
• 20 guests — R1 190 (40 halves: 20 wraps)  
 

 
 

SAVOURY PLATTERS 
 
Slider Platter 
Mini beef burgers • chicken prego sliders • mini sirloin steak sandwiches 

• 6 guests — R740 (18 items)  
• 10 guests — R1 170 (30 items)  
• 15 guests — R1 670 (45 items)  
• 20 guests — R2 100 (60 items)  

 
Mini Pie Platter 
Roast chicken pies • bobotie mince pies • spinach & feta pies 

• 6 guests — R470 (18 items)  
• 10 guests — R740 (30 items)  
• 15 guests — R1 060 (45 items)  
• 20 guests — R1 330 (60 items)  

 
Spring Roll Platter 
Crispy chicken & vegetable spring rolls served with sweet chilli and soy dipping sauces 

• 6 guests — R350 (24 items)  
• 10 guests — R560 (40 items)  
• 15 guests — R790 (60 items)  
• 20 guests — R990 (80 items)  

 
Samoosa Platter 
Chicken and vegetable samoosas served with sweet chilli dipping sauce 

• 6 guests — R350 (24 items)  
• 10 guests — R560 (40 items)  
• 15 guests — R790 (60 items)  
• 20 guests — R990 (80 items)  

 
Lunch Wrap Platter 
Roasted lamb wraps • chicken& avo wraps • halloumi & mushroom wraps 

• 6 guests — R590 (12 halves: 6 wraps)  
• 10 guests — R930 (20 halves: 10 wraps)  
• 15 guests — R1 330 (30 halves: 15 wraps)  
• 20 guests — R1 680 (40 halves: 20 wraps)  

 



Sandwich Platter 
Freshly made sandwiches with classic and gourmet fillings: 
Roast chicken mayo • roast beef • tuna mayo • cheese & tomato 

• 6 guests — R410 (24 triangles – 6 sandwiches)  
• 10 guests — R650 (40 triangles – 10 sandwiches)  
• 15 guests — R920 (60 triangles – 15 sandwiches)  
• 20 guests — R1 160 (80 triangles – 20 sandwiches)  

 
 

 
GRILL MEAT PLATTERS 

 
Meat Grill Platter 
3 chicken wings, 1 mini beef kebab, 1 mini chicken kebab, 100 grams wors or 4 pork ribs 
per person 

• 6 guests — R840  
• 10 guests — R1 310  
• 15 guests — R1 860  
• 20 guests — R2 410 

 
Deluxe Meat Grill Platter 
2 chicken lollipops (drumsticks with foil), 2 beef meatballs & crumbed chicken strips 
(60 grams) with sweet chilli dip, per person 

• 6 guests — R860  
• 10 guests — R1 350  
• 15 guests — R1 900  
• 20 guests — R2 450  
 

 
 

CHEESE & COLD MEAT PLATTERS 
 
Cheese Platter 
Selection of cheese served with crackers, fresh grapes and preserved figs 

• 6 guests — R650  
• 10 guests — R1 030  
• 15 guests — R1 460  
• 20 guests — R1 840  

 
Charcuterie Platter 
Selection of cold meats, cheese, crackers & homemade flatbread crisps, fresh grapes 
and preserved figs 

• 6 guests — R1 050  
• 10 guests — R1 660  
• 15 guests — R2 360  
• 20 guests — R2 980  

 
Biltong Platter 
Selection of biltong (30 grams per person), dry wors sticks (30 grams per person), dried 
fruit, mixed nuts and flatbread crisps 

• 6 guests — R1 150  
• 10 guests — R1 800  
• 15 guests — R2 550  
• 20 guests — R3 200  



SWEET PLATTER 
 
Sweet Pastry Platter 
Mini brownies, cheesecake & coconut truffles, homemade fudge bites, mini milk tarts 

• 6 guests — R470 (24 items)  
• 10 guests — R740 (40 items)  
• 15 guests — R1 060 (60 items)  
• 20 guests — R1 330 (80 items) 

 
 

 
SALAD BOWLS 

Fresh prepared salads to add as a side to platters 
 
Medium Bowl — Serves 6 

• Green Salad — R120  
• Tabouleh Salad (Bulgur Wheat) — R180  
• Greek Salad — R210  

 
Large Bowl — Serves 15 

• Green Salad — R240  
• Tabouleh Salad (Bulgur Wheat) — R360  
• Greek Salad — R420 

 
 
 


