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BEEF LASAGNE

TERIYAKI SALMON

GREEK SALAD

ROASTED BEETROOT

TRADITIONAL TIRAMISU

NUTELLA TIRAMISU

LIMONCELLO TIRAMISU

BASMATI RICE GREEN BEANS & FENNEL

VEGETABLE LASAGNE

MOZZARELLA & ROCKET

ITALIAN BROCCOLI CREAMY POTATO MASH ROAST POTATO WEDGES

PORCINI RISOTTO

BALTI ALMOND CHICKEN

INDIAN BEEF CURRY SWEET CHILLI CHICKEN

VEAL SCHNITZEL CHICKEN LIMONE

BEEF STROGANOFF

KINGKLIP AL OLIO

GOURMET ITALIAN

GRILLED VEGGIES SWEET POTATO SPANISH POTATOES

VEGETABLE MASALA CURRY

HEALTHY VEGAN

GRILLED BUTTERNUT CAULIFLOWER & KALE

THAI NOODLE STIR FRY VEGAN VEGGIE QUINOA

ROAST TOMATO RISOTTO

MELANZANE PARMIGIANA

•SEPERATE BOTTLE OF SALAD DRESSING INCLUDED WITH THE ABOVE

CHICKEN SCHNITZEL

BEEF FILLET THAI PLUM CHICKEN

LAMB KNUCKLE CURRY SRIRACHA CHICKEN

COTTAGE PIE CHICKEN TARRAGON

CHICKEN GENOVESE

MOROCCAN TAGINE

Beef mince bolognaise with bechamel and cheese 
between layers of pasta. 

Fresh Norwegian salmon marinated in a 
teriyaki sauce & grilled. Approx. 180g per portion.

Mixed greens, feta, kalamata olives, cucumber, tomato, 
onion and peppers. 

Slow roasted with olive oil, balsamic 
vinegar, Maldon salt and black pepper. 

Coffee and brandy soaked finger biscuits with mascarpone. 

Coffee and brandy soaked finger biscuits with Nutella and mascarpone. 

Lemon tea and limoncello soaked finger biscuits with lemony mascarpone cheese. 

Quality Basmati rice steamed to 
perfection. 

Steamed green beans with olive oil, 
fennel seeds and Maldon salt. 

Seasonal veggies with tomato, bechamel and 
cheese between layers of pasta.

Baby mozzarella balls with rocket, cherry tomatoes and 
shaved parmesan.

Steamed and dressed with olive oil, 
garlic and Maldon salt. 

Potatoes mashed with butter
and milk.

Roasted potatoes with onion, garlic, 
rosemary and mild chilli. 

Arborio rice with porcini mushrooms,  
vegetable stock and parmesan cheese.

Chicken breast pieces in a mild and creamy curry 
sauce with toasted almonds. 

Beef fillet pieces in our delicious coconut & tomato 
curry sauce with chickpeas.

Stir-fried pieces of chicken breast in a  
delicious sweet chilli sauce with cashews. 

Baby beef coated with flour, egg and breadcrumb and 
lightly pan fried. 

Flattened chicken breast marinated in lemon, olive 
oil & herbs and oven grilled. 

Sirloin strips in a creamy tomato, paprika and 
mushroom sauce. 

Fresh Kingklip baked with olive oil, garlic, chilli and herbs.  
Approx. 200g per portion.

Greens, artichokes, marinated peppers, brinjals, 
mushrooms, mozzarella and parmesan.  

Seasonal veggies roasted with olive oil, 
Maldon salt, herbs and spices. 

Slow roasted with olive oil, honey 
and Maldon salt. 

Roasted potatoes, sweet peppers, 
onion & garlic with olive oil and paprika.

Seasonal veggies with potatoes & lentils cooked in a 
mild curry sauce. 

Mixed greens, carrots, onion, edamame, chickpeas, 
pecans and vegan cheese.

Roasted with cumin seeds, olive 
oil, black pepper and Maldon salt.

Roasted cauliflower & chickpeas with 
steamed kale and hummus sauce.

Stir-fried pasta and seasonal
veggies with olive oil and Thai spices. 

Quinoa with roast carrots, edamame 
beans, chickpeas and red peppers. 

Arborio Rice with roasted rosa tomatoes,  
vegetable stock and parmesan cheese. 

Roasted brinjal, tomato passata, egg, mozzerella, 
parmesan and herbs. Gluten Free.

Tender chicken breast fillets coated with egg & 
breadcrumbs and pan fried. 

Single serve 250g portions of beef fillet topped with 
our delicious mushroom sauce. 

Stir-fried pieces of chicken breast in a delicious
Asian plum sauce with cashews. 

Lamb on the bone slow cooked in our 
delicious curry sauce with black beans. 

Chicken breasts marinated in olive oil, lemon, Sriracha, 
herbs and oven grilled. 

Lean beef mince with peas topped with creamy 
mashed potato. 

Chicken breast baked in a creamy wine sauce with 
roasted tomatoes and tarragon. 

Stir-fried pieces of chicken breast with soy sauce, 
sweet peppers and zucchini strips. 

Chicken bone-in thighs cooked in onion, spices, 
apricots, honey and almonds.

     

 

   

 

 
 - APPROX 3 PORTIONS PER KG AS A MAIN

 - SINGLE PORTIONS

 - APPROX 5-6 PORTIONS

   MADE ON A LARGE PLATTER. ENOUGH 
   FOR 10 PEOPLE (HALF SIZE AVAILABLE)

PRICE P/KG

PRICE SERVES 8

WE ALSO HAVE A SELECTION 
OF WHOLE CAKES, 

FRUIT PLATTERS AND 
SWEET PLATTERS.

• PRICES ARE SUBJECT TO CHANGE WITHOUT 
NOTICE. PRICES INCLUDE VAT.

• VEGAN -

ASK OUR DELI STAFF FOR 
MORE INFORMATION

 
MEALS ARE SERVED IN A RANGE OF PACKAGING SIZES TO SUIT THE 
QUANTITY OF YOUR ORDER. ALTERNATIVELY, YOU’RE WELCOME TO 
BRING YOUR OWN DISHES AND WE’LL HAPPILY FILL THEM FOR YOU.

CATERING MENU

           103 Main Road, Greenpoint, Cape Town, 8005 		  021-434-6893 			        giodeli@iafrica.com	
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PRICE P/KG

PRICE P/KG

PRICE P/KG

PRICE P/KG

PRICE P/KG

BEEF

FRESH FISH

FRESH SALADS

SIDE VEGETABLES

DESSERTS

 -

(ELGIN FREE RANGE) 
APPROX 3 PORTIONS PER KG AS A MAINCHICKEN  -

 - APPROX 3 PORTIONS PER KG AS A MAINVEGETARIAN


