
Snack Platters 
(All Platters below are consistent of enough light snack food for 6 to 8 pax) 

 
 

-Tapas platter R850 

Mixed Karoo Olives, Lamb Kofte, Chicken brochettes, 

Fish cakes, Calamari, Spicy Chilli Poppers, Peppadew dip, Tzatziki and Humus with Pita Bread 

 

-Mezze Platter R750 

Mixed Karoo Olives, Baba Ghanouj, fried Falafel, Greek Dolmades, 

spicy Chilli Poppers, sauté Mushrooms with Peppadews, roasted marinated Veggies, Tzatziki. 

and Humus with Pita Bread 

 

 -Chilli Popper Platter  R620  

Rick’s famous stuffed jalapeno chillies with beer batter, 

 fried potato skins, served with Aioli & Peppadew mayonnaise 

 

 - Chicken Platter R750  

Flame Grilled Sesame Chicken wings & Moroccan Chicken Brochettes 

 with minted yoghurt and chickpea salsa 

 

 -Spanish Mini Pizzas R660  

with Spinach, Mozarella,  Parmesan and Tomatoes  

 

- Ricks House Platter R880 

Chilli poppers with Peppadews mayonnaise, Moroccan chicken skewers, 

 Moroccan spicy meatballs and roasted Pork Ribletts  

with a Honey and Chilli glaze. 

 

- Moroccan Skewer Platter R850  

Moroccan spiced Chicken Brochette , spicy lamb Koefte skewers, 

 roasted vegetable skewers and Line fish and olive skewers with a selection of dipping sauces 

 (Harissa mayo, mint yoghurt & Aioli)  

 

- Rick's Cocktail Burgers – per dozen 435  

Like the real thing only smaller  

 

- Vegetable Spring-rolls and Samoosas Platter 525   

Homemade and delicious with a sweet chilli dip 

 

- Seafood Platter R950  

Grilled marinated prawns, mussels & Linefish brochette with  

 peri peri sauce and sauce tartar 

 

- Cheese Platter R950  

A selection our cheeses with biscuits and preserved fruit 

 

Please note that a 10% service charge will be added! 

- Menus and prices may change without notice – 

 

 



 

 

 

 

Special Cocktail MENU 
R520 per person  

(min. 50 pax) 

 
Cold: 

Mozzarella balls and cocktail tomatoes with pesto & olive 

tapenade on a wooden stick 

Rolled eggplant filled with roasted peppers and cream cheese 

Slivered rare roasted ostrich on spicy polenta cake with 

a berry & port coulis 

Salmon and dill roulade in savoury pancake 

Prawn in a spoon with coconut curry sauce 

Jalapenos stuffed with cream cheese , wrapped in crispy bacon 

 
 

Hot: 

Chicken skewers with Indonesian peanut sauce 

Chicken winglets with sesame Hoi sing dressing 

Lamb Koefte with yoghurt 

Cocktail Cheese burgers 

Coconut crumbed prawns & sweet chilli sauce 

 

Carving: 

Roasted Sirloin and leg of Lamb 

small crispy Rolls (buttered) for self - help 

 

Crudities: 

Various Mustards, horseradish and various sauces 

Ice Lettuce. Sliced Tomatoes, Gherkins 

 

 

Please note that a 10% service charge will be added! 

- Menus and prices may change without notice - 

 

 


