
Mr Mac’s 
Buffet Specials
2025



From The Buffet One
Traditional Mutton Curry
Sambals, Pickles & Chutney

Creamy Mushroom & Mustard 
Chicken Broccoli Bake

Crispy Battered Fish Fillets
Seafood Sauce & Lemon Wedges

Served with:
• Cajun Style Potato Wedges
• Fragrant Basmati Rice
• Caramelized Onion Roasted Mélange of Veggies
• Garden Variety Greek Salad and Dressing
• Fresh Cocktail Rolls & Butter

R268.00 pp plus Vat
Add a dessert for R40.00pp plus vat

From The Buffet Two
BBQ Oven Roasted Beef Rump
With Rich Jus Sauce

Creamy Chicken Tuscan Style
Honey & Soya Oven Roasted 
Lamb Rib Fingers
Served with:
• Smashed Parmesan Potatoes  

Laced with a Garlic Butter
• Savoury Basmati Rice
• Roasted Medley of Fine Greens  

Broccoli, Zucchini, Green Beans, Mushrooms, Etc
• Sugar & Spice Roasted Butternut
• Fresh Cocktail Rolls & Butter

R268.00 pp plus Vat
Add a dessert for R40.00pp plus vat



From The Buffet Three
Aunties Lamb Chops Chutney
With a Chilli Mint Yoghurt & Roti

Southern Fried Buttermilk Chicken
With a Rich Jus

Grilled BBQ Steak & Onions Pasta
Served with:
• Fragrant Basmati Rice
• Carrot, Onion & Tomato Sambal Salad
• Roasted Garlic, Coriander  

& Lemon Zest Baby Potatoes
• Melange of Pan-Fried Vegetables  

Infused With Fresh Herbs and Roasted Sesame
• Fresh Cocktail Rolls & Butter

R268.00 pp plus Vat
Add a dessert for R40.00pp plus vat

From The Buffet Four
Good Old Flame Grilled
Mild Piri-Piri Chicken Flatties
Traditional Lamb Moussaka
Teriyaki Beef & Peppers Stir Fry
Served with:
• Savoury Basmati Rice
• Oven Roasted Garlicky Potato Wedges
• Roasted Medley of Fine Greens  

Broccoli, Zucchini, Green Beans, Mushrooms, Etc
• Grilled Savoury Corn Pasta Salad
• Fresh Cocktail Rolls & Butter

R268.00 pp plus Vat
Add a dessert for R40.00pp plus vat



From The Buffet Six
Traditional Beef Curry
Sambals, Pickles & Chutney

Crispy Sweet Chilli Chicken Flatties

Creamy Peri-Peri Chicken Livers
Sliced French Loaf & Butter

Served with:
• Fragrant Savoury Basmati Rice
• Creamy Coronation Baby Potato Salad
• Sweet & Spicy Beetroot Salad
• Creamy Corn Slaw Salad

R268.00 pp plus Vat
Add a dessert for R40.00pp plus vat

From The Buffet Five
From The Braai:
Done on Our Site

Garlic Pepper Beef Sirloin
Honey & Mustard Chicken Thighs
Tandoori Chicken Drumsticks
Mutton Sausage

BBQ Beef Jnr T-Bone Steak
Voortrekker Beef Wors
Quarter Peri-Peri Chicken
Served with:
• Traditional Stiff Pap & Gravy
• Brown Onion Baby Potatoes
• Roasted Butternut Chunks  

Topped with Caramelised Onions
• Sweet Chilli Corn Pasta Salad
• Creamy Slaw Salad
• Fresh Hot Dog Rolls & Butter

R268.00 pp plus Vat
Add a dessert for R40.00pp plus vat

OR



From The Buffet Seven
East Coast Special
Traditional Mutton Curry 
Veg Pickle & Chutney

Tandoori Chicken Bake
Topped with Spiced Potato Cubes  
and Coriander

Masala Grilled Line Fish
Served with:
• Fragrant Basmati Rice 
• Home-made Roti
• Carrot, Onion & Tomato Sambal Salad
• Chefs Choice Garden Salad & Dressing

R268.00 pp plus Vat
Add a dessert for R40.00pp plus vat

From The Buffet Eight
Traditional Beef Potjie
Done in the Black Potjie on our site

Malay Curried Infused
Flame Grilled Chicken Sosaties

Oven Roasted Lamb Ribs
Rubbed with A special Blend of Spices, Roasted 
With Baby onions, Garlic Cloves & Rosemary

Served with:
• Cheesy Boerewors & Onion Potato Bake  

With Crispy Boerewors bits & Caramelized onions 
Infused With A Sweet Tomato Relish

• Savoury Yellow Rice
• Chunky Roasted Veggies; Butternut, Corn on cob,  

Baby Marrows, Broccoli, Cauliflower, Onion, etc
• Chefs Choice Garden Salad & Dressing
• Fresh Cocktail Rolls & Butter

R298.00 pp plus Vat
Add a dessert for R40.00pp plus vat



From The Buffet Nine
Roasted Butterflied Leg of Lamb
(Boneless Marinated) With Sun-dried Tomato, Garlic, 
Spices & Yoghurt Flame Grilled and Slow Roasted

Grilled Chicken Fillet Bake
Laced With A Creamy Butter Sauce and Slow Baked

Beef & Mushroom Arribata Pasta
Served with:
• Smashed Parmesan Potatoes  

Laced with a Garlic Butter
• Savoury Fried Basmati Rice
• Caramelized Onion Roasted Mélange of Veggies
• Orange & Ginger Glazed Butter Squash
• Garden Variety Greek Salad and Dressing
• Fresh Cocktail Rolls & Butter

R298.00 pp plus Vat
Add a dessert for R40.00pp plus vat

Desserts
• Red Velvet Cheese Cake
• Chocolate Brownie Pudding
• White Cappuccino Cheese Cake
• Nutty Apple Chiffon Pie
• Strawberries & Cream Cheese Cake
• Brandy & Pecan Pudding
• Fruity Bread & Butter Pudding
• Creamy Peppermint Chocolate Crisp
• Fresh Topical Fruit Salad
• Homemade Crème Brulee
• Caramel Cream Cheese Pancakes
• Traditional Sherry Trifle
• Spicy Peach & Pear crumble
• Cream Cheese Pancakes
• With Stewed Berries and Cream
• Ebony & Ivory Chocolate Mousse
• Homemade Malva Pudding
• Upside-down Pineapple Supreme
• Citrus & Mint Chocolate Cheese Cake
• Creamy Banana Caramel Tart
• Ice Cream & Chocolate Sauce

All Desserts Served With:
Custard, Ice Cream or Pour-able Cream

All menus includes serving staff, serving tables, linen, crockery, cutlery, 
serviettes & condiments, vegetarian & halaal friendly options can be included.

Valid until 31 October 2025 | Strictly min 20 persons T&C’s



Let us take the stress out of 
your event planning – relax 
and let us handle the food – 

it’s what we do best!

www.mcallisters.co.za
082-883-2077
info@mcallisters.co.za
72 Woodford Grove, 
Stamford Hill, Durban, 
4001, South Africa


