
BUFFET MENU  

 

 
PRE-DRINKS 

 
STARTERS 

 
Harvest Table with a variety of freshly baked bread 
served with a variety of pate’s/spreads, cheese 
selection, homemade jams and a few Canapés of 
your choice. For example: 
 

- Bruschetta topped with cottage cheese, 
pesto and biltong 
- Rosa tomato, mozzarella and basil skewers 
- Mini Quiches (spinach, bacon, feta, red 
peppers) 

 
MAINS: MEAT (Choose 2 options)  

 

• Deboned Leg of Lamb  

• Traditional Chicken pie  

• Chicken portions  

• Gammon 

• Beef Fillet 

 
SIDE DISHES (Choose any 2 Starch & 1 

Vegetable) 
 

• Rice: white, yellow, savoury, brown or 
basmati  

• Potatoes: baby potatoes with herbs  

• Sweet Potato: plain with sweet sauce 

• Oven roasted vegetables  

• Broccoli with cheese sauce  

• Sweet Pumpkin: pumpkin puffs 

 
SALAD: (Choose 1) 

 

• Mixed Garden salad  

• Baby spinach and strawberry salad (in 
season) 

• Rocket salad with feta, beetroot and 
toasted almonds  

• Potato: plain or baby potatoes in 
vinaigrette  

 
 

DESSERT: (Choose 1) 

 

• Malva or chocolate pudding with ice cream 
and custard  

• Mini peppermint crisp 

• Mini cheesecakes  

• Ice Cream – plain or with chocolate sauce 

• Trio of bite sizes for example fudge, mini 
meringues, koeksisters and truffles (own 
choice) 

 
COFFEE AND TEA 

  

Important information: 
Please contact us for pricing at info@eikehof.com 

*** Prices of above options can vary depending on your choices and are subject to change. 
 

mailto:info@eikehof.com

