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BUFFET MENU OPTIONS - DESIGN YOUR OWN MENU

Please inform our Events Manager about your options

OPTION 1: P160
x1 Main
x1 Starch
x1 Veg
x1 Dessert

MAIN OPTIONS

Seswaa sa kgomo (pounded beef)
Seswaa sa pudi (pounded goat)
Oxtail

Grilled chicken

Beef stew

Chicken stew

Lamb curry

Lasagna (Meat or Vegetarian")

3 Bean” (warm)

Hake

STARCH OPTIONS

Phaletche (made from millet)
Bogobe jwa lerotse (yellow melon)
Rice

Dumplings

Sampa (plain or with beans)
Mosutlhane

Potato wedges

OPTION 2: P220

OPTION 3: P280

x2 Main x3 Main
x2 Starch x3 Starch

x2 Veg x3 Veg
x1 Dessert x1 Dessert
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SALAD / VEGETABLE OPTIONS

Morogo wa Setswana
Creamed spinach
Roasted vegetables
Green salad
Butternut

Chakalaka

3 Bean salad (cold)

DESSERT

Apple crumble

Cake (Chocolate/ caramel/ vanilla/
carrot)

Walffles

Pecan tart

Strawberry tart

Fruit salad

Tiramisu

Trifle



COCKTAIL MENU OPTIONS

Please inform our Events Manager about your options

Each food item is P20 per person: (please tick)
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Seswaa (Beef or Goat) Vol Au Vents

Mini Magwinya /Phaphata with Chili Tomato Dip"
Drumsticks

Kebabs (Chicken or Beef)

Sandwiches (Tomato & cheese" or Tuna mayo or Chicken mayo)
Samosa (Chicken)

Samosa (Beef)

Spring rollV

Meat balls

Mini beef burger

Mini chicken burger

Mini wraps (Chicken or Beef or Vegetarian")

Mini quiche (Bacon or Vegetarian")

Chicken liver with mini Magwinya / Phapata
Chicken necks with mini Magwinya / Phapata

Chicken feet with mini Magwinya / Phapata



