
 

 

 

 

Corporate Platter Menus 

Portions vary per platter – some are per person; others are designed for sharing. 

We require a minimum of 24 hours’ notice for all platters. 

You may substitute when pricing is the same. 

Platters are served in melamine dishes, to be returned afterwards. 

We require a 50% deposit for platters ordered, balance to be paid on delivery. 

______________________________________________________________________ 

 

Muffin Platter – Fresh baked muffin selection 

• 6 guests — R150 (6 items) 

• 10 guests — R240 (10 items) 

• 15 guests — R335 (15 items) 

• 20 guests — R400 (20 items) 

 

Granola Cup Platter – Homemade granola, double thick yogurt & fresh fruit 

• 6 guests — R300 (6 cups) 

• 10 guests — R480 (10 cups) 

• 15 guests — R675 (15 cups) 

• 20 guests — R820 (20 cups) 

 

Breakfast Wrap Platter – Scrambled egg, cheddar, mushrooms, and Scrambled egg, cheddar, bacon 

• 6 guests — R420 (12 halves: 6 wraps) 

• 10 guests — R680 (20 halves: 10 wraps) 

• 15 guests — R975 (30 halves: 15 wraps) 

• 20 guests — R1 240 (40 halves: 20 wraps) 

 

 

 



 

Slider Platter – Mini beef burgers, chicken prego sliders, and mini sirloin steak sandwiches 

• 6 guests — R735 (18 items) 

• 10 guests — R1 110 (30 items) 

• 15 guests — R1 590 (45 items) 

• 20 guests — R2 070 (60 items) 

 

Mini Pie Platter – Roast chicken pies, bobotie mince pies, spinach & feta pies 

• 6 guests — R470 (24 items) 

• 10 guests — R750 (40 items) 

• 15 guests — R1 100 (60 items) 

• 20 guests — R1 400 (80 items) 

 

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

• 6 guests — R350 (24 items) 

• 10 guests — R550 (40 items) 

• 15 guests — R800 (60 items) 

• 20 guests — R1000 (80 items) 

 

Samoosa Platter – Assorted chicken, beef and vegetable samoosas served with sweet chilli dipping sauce 

• 6 guests — R350 (24 items) 

• 10 guests — R550 (40 items) 

• 15 guests — R800 (60 items) 

• 20 guests — R1000 (80 items) 

 

Wrap Platter – Falafel wraps, roasted lamb wraps, and chicken & avo wraps 

• 6 guests — R590 (12 halves: 6 wraps) 

• 10 guests — R950 (20 halves: 10 wraps) 

• 15 guests — R1 350 (30 halves: 15 wraps) 

• 20 guests — R1 750 (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 — R700 (40 triangles – 10 sandwiches) 

• 15 guests — R1000 (60 triangles – 15 sandwiches) 

• 20 guests — R1 250 (80 triangles – 20 sandwiches) 

 

Meat Grill Platter (Designed for Sharing) – Chicken wings, beef kebabs, boerewors or pork ribs (4 wings, 2 mini 

kebabs, 100 grams wors per person) 

• 6 guests — R840 

• 10 guests — R1 310 

• 15 guests — R1 860 

• 20 guests — R2 410 

 

Cheese Platter (Designed for Sharing) – A selection of cheese served with homemade flatbread crisps, fresh grapes 

and preserved figs 

• 6 guests — R650 

• 10 guests — R1040 

• 15 guests — R1 490 

• 20 guests — R1 940 

 

Charcuterie Platter (Designed for sharing) – Selection of cold meats, cheese, biscuits & flatbreads, preserves, fresh 
grapes and preserved figs 

• 6 guests — R1 050 

• 10 guests — R1 690 

• 15 guests — R2 400 

• 20 guests — R3 100 

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

• 6 guests — R470 (24 items) 

• 10 guests — R750 (40 items) 

• 15 guests — R1 100 (60 items) 

• 20 guests — R1 400 (80 items) 

 


