
Hot Informal 
Meals
2025



All Dishes Served with a Starch of the Day
1 Vegetable in season

A Chefs Choice Salad & Dressing
Fresh Cocktail Buns & Butter

And With Condiments to suit Dish.
All Min 10 Persons
Plus vat on all prices 

Garlic & Rosemary Rolled Lamb 
Leg Slow Roasted
With Baby Onions & Garlic Cloves

Grilled Deboned Shoulder of Lamb
Flame Grilled
and Laced With A Minted Jus

Greg’s Slow Cooked Mutton Potjie
With Butter Beans
 
 
  
Traditional Lancashire Lamb Bake 
Grilled Chops
Laced With A Lamb Jus And sliced Potatoes

Finger Licking Lamb Ribs
Basted With A Sweetened Demi Glaze

 
Garlic Crumbed Lamb Cutlets
With A Herbed Tomato Salsa

R185.00 pp

R185.00 pp

R160.00 pp

R165.00 pp

R165.00 pp

R165.00 pp

Lamb Meals



All Dishes Served with a Starch of the Day
1 Vegetable in season

A Chefs Choice Salad & Dressing
Fresh Cocktail Buns & Butter

And With Condiments to suit Dish.
All Min 10 Persons
Plus vat on all prices 

Oven Roasted Rack of Lamb Chops
Rack of Lamb Chops, Basted and 
Slow Roasted
With Balsamic Rosemary Onions

Slow Baked Mediterranean 
Lamb Shanks
With Kalamata Olives & Feta

Grilled Chunky Lamb & 
Peppers Skewers
Marinated With Our Famous Spit 
Marinade And Slow Baked

Rolled Stuffed Loin of Lamb
With Braised Herbed Spinach, 
Peppers & Mushroom

Peppered Boneless Lamb Cutlets
With A Sweet Chilli Tomato Sauce

Whole Racks of Lamb Ribs
Infused With Rosemary & Lavender 
Rock Salt Basted the Mac Way

R225.00 pp

R225.00 pp

R185.00 pp

R200.00 pp

R185.00 pp

R225.00 pp

Lamb Meals



All Dishes Served with a Starch of the Day
1 Vegetable in season
 
A Chefs Choice Salad & Dressing,
Fresh Cocktail Buns & Butter 
And With Condiments to suit Dish.

All Min 10 Persons
Plus vat on all prices 

Lamb Meals
Panko Crusted Chicken 
Schnitzels
With A Mushroom or Pepper Sauce

Oven Roasted Buttermilk 
Chicken Pieces
Marinated and Baked With Crispy Crust 

Deboned Peri-Peri Chicken 
Thigh Flatties
Braised with a Homemade 
Peri-Peri Sauce

Roasted Garlicky Chicken
Whole Roasted Chicken with 
Loads of Garlic

Mustard & Rosemary 
Chicken
De-boned Thighs Laced 
With a Rosemary Infused Mustard Sauce

Chilli & Coriander Crusted 
Chicken Fillets
Oven Baked With a Chilli 
& Coriander Crust

Grilled Chicken Kebabs
Slow Baked With a Tomato, 
Chili & Garlic Chutney

Lemon & Thyme 
Roasted Chicken
Served with Rich Chicken Jus

R125.00 pp

R125.00 pp

R150.00 pp

R125.00 pp

R150.00 pp

R160.00 pp

R135.00 pp

R125.00 pp

Chicken 
Meals



All Dishes Served with a Starch of the Day
1 Vegetable in season
 
A Chefs Choice Salad & Dressing,
Fresh Cocktail Buns & Butter 
And With Condiments to suit Dish.

All Min 10 Persons
Plus vat on all prices 

Crumbed Chicken 
Spatch-Cocks
With A Rich Demi Glaze Sauce Deep 
Fried and Oven Baked fall off Bone

Stuffed Deboned 
Chicken Breasts
With Creamed Spinach & Feta
Panko Crusted

Rosemary Mushroom 
Chicken Bake
Baked Chicken Pieces Laced
with Grilled Rosemary Mushrooms

Italian Pizza Style 
Chicken Bake Roasted 
Chicken Fillets
Laced With Pizza Sauce
& Mozzarella Slices

Mustard Maryland’s 
Chicken Quarters
Slow Baked and Laced
With a Mustard Hollandaise

Creamy Chicken, 
Mushroom & Leek Bake
Grilled Chicken Pieces laced 
with Sautéed Mushroom caps & Leeks

R125.00 pp

R165.00 pp

R125.00 pp

R125.00 pp

R125.00 pp

R125.00 pp

Chicken 
Meals



All Dishes Served with a Starch of the Day
1 Vegetable in season.
 
A Chefs Choice Salad & Dressing, Fresh 
Cocktail Buns & Butter And With Condiments 
to suit Dish.

All Min 10 Persons
Plus vat on all prices 

Slow Roasted Beef Short Rib
450g Chunk Of Beef Flame Grilled 
and Slow Roasted

Mediterranean Style 
Grilled Beef Fillet
Stuffed With Fresh Herbs & Garlic

Parmesan Panko Crusted Steaks
Served with a Mushroom Aioli Cream Sauce

Balsamic Seared 
Beef Fillet Medallions
Laced With Roasted Mushrooms

Char-Grilled Rib Eye Steaks
Laced With a Flavoured Butter

Whole Roasted Rump of Beef
Stuffed with Oregano & Garlic 
With A Cheesy Mushroom Sauce

R225.00 pp

R225.00 pp

R225.00 pp

R225.00 pp

R175.00 pp

R200.00 pp

Stuffed Beef Sirloin Roast
With Mixed Peppers, Garlic & Fresh Herbs

Creamy Beef Blade Potjie
Slow Cooked With Mushrooms & Peppers

Mild Curried Oxtail Potjie
Slowly Done in the Black Pot

Pot Roasted Eye of Silverside
With Red Wine, Garlic & Shallots

Whole Rump Steaks 
Flame Grilled
Sliced and Laced with A Chimichurri

Creamy Beef Stroganoff

Peppered Beef & 
Mushroom Stir-fry

R175.00 pp

R175.00 pp

R160.00 pp

R160.00 pp

R160.00 pp

R160.00 pp

R225.00 pp

Beef 
Meals



All Dishes Served with a 
Starch of the Day if required

A Chefs Choice Salad & Dressing 
Fresh Cocktail Buns & Butter And 
With Condiments to suit Dish

All Min 10 Persons
Plus vat on all prices 

Crispy Beer Battered Fish 
Fillets (3)
Deep fried in A mild Beer batter 
With Tartar Sauce and Lemon Wedges

Lemon & Rosemary 
Grilled Line Fish Parcels
Laced With A Light Béchamel Sauce

Grilled Marsala Infused 
Line Fish
Grilled Fresh Fish Infused with Eastern Spices

Grilled Line Fish 
and Mushroom Potato Bake
Line fish Slow baked with a Napped 
Mushroom Sauce Topped 
with Sliced Potatoes

Spiced Coconut Prawn Stir Fry
Plump Prawn Tails Stir fried with a Medley of 
Julienne Veggies and Oriental Spices 
and Sauces

R160.00 pp

R160.00 pp

R160.00 pp

R225.00 pp

R175.00 pp

Seafood 
Meals

Moroccan Seafood Paella Bake
A Medley of Fresh Seafood & Veggies 
Fried up with Eastern Spices and Rice

Cajun Blackened Line Fish & 
Tomato Chilli Salsa
Flamed Grilled Fresh Fish Fillets 
Laced and Slow Baked

Creamy Coconut Line Fish
Grilled Line Fish Laced with A 
Coconut & Coriander Cream Sauce 

Baked Scampi Prawns
One dozen Each With a Garlic Sauce

Deep Fried Calamari Rings Large 
LX Calamari Tubes, Spiced, 
Dusted & Deep Fried
Served with a Creamy Dill & Chilli Sauce

R235.00 pp

R185.00 pp

R225.00 pp

R160.00 pp

R185.00 pp



All Dishes Served with a Starch of the Day if required

A Chefs Choice Salad & Dressing
Fresh Cocktail Buns & Butter And 
With Condiments to suit Dish.

R125.00 pp

R125.00 pp

R125.00 pp

R125.00 pp

R125.00 pp

R125.00 pp

R125.00 pp

R140.00 pp

R140.00 pp

R140.00 pp

R140.00 pp

Roasted Pumpkin, 
Mushroom & Spinach Pie
Honey Roasted Pumpkin 
Topped with Creamed Spinach

Spinach & Potato Mornay Pie
Braised Savoury Spinach & Sliced Potato 
laced with a Mornay Sauce

Cheesy & Mushroom Stuffed 
Potatoes
Slow Baked Spuds stuffed with Braised 
Mushrooms Topped with Three Cheeses

Cream Cheese 
Vegetable Lasagne

Spaghetti Napolitano
Laced with Peppers, Mushrooms, Roasted 
Garlic & Onions In a Rich Tomato Sauce 
just Like Mama Makes It

Butternut & Zucchini Bake
Slow Baked Mediterranean Style Butternut 
& Baby Marrow Bake With Basil, Feta & 
Tomato interlayered.

Macos Vegetarian Bake
Roasted Butternut, Marrows, Baby Onions, 
Mushroom, Garlic Cloves, Peppers, 
Baby Beets, etc

Roasted Vegetable Paella
Medley of Seasonal Vegetable done the 
Italian way

Chinese Stir Fried Fresh 
Veggies 

Cheese, Mushroom & 
Spinach Potato Bake

Three Mushroom Stroganoff
Black, Brown & White Button Mushrooms 
In a Creamy Sauce

Veg Meals

All Min 10 Persons
Plus vat on all prices



All Dishes Served with a Chefs 
Choice Salad & Dressing

Freshly Baked Rolls & Butter 
And With Condiments to suit Dish 

All Min 10 Persons
Plus vat on all prices 

R145.00 pp

R145.00 pp

R170.00 pp

R160.00 pp

R198.00 pp

McAllister’s 
Traditional Lasagne
Beef, Lamb, Chicken or Vegetable

Sweet Chilli Chicken 
Penne Pasta
Grilled Chicken Strips, Mixed Peppers Infused 
with a Tomato Sweet Chilli Sauce

Chicken, Mushroom & 
Feta Cannelloni
Laced with Rich Tomato sauce and Béchamel

Fettuccine Ala Mac 
with Meatballs
(Lamb, Chicken or Beef) 
In a Rich Paprika Sauce

Beef Fillet, Mushroom & 
Peppers Cannelloni
Laced with Rich Tomato sauce and Béchamel

Thai Yellow Chicken & Prawn 
Fettuccine Pasta
Laced With a Creamy Coconut & 
Coriander Sauce

Roasted Lamb & 
Capsicum Lasagne
Tender Lamb Strips Tossed With 
Peppers & Rosa Tomatoes

Lamb and Sweet Chilli Penne
Tender Strips of Lamb Laced 
With a Tomato Sweet Chilli Sauce

Smoked Chicken & Mushroom 
Penne Pasta
Tender Strips of Smoked Chicken 
In A Creamy Garlic & Mushroom sauce

Spaghetti Ala Mac
Well Flavoured (Lamb, Chicken or Beef Mince) 
Mince & Spaghetti, Topped With 
Bechamel & Cheese

Cheesy Ala Macaroni

R198.00 pp

R198.00 pp

R198.00 pp

R145.00 pp

R125.00 pp

R98.00 pp

Pasta 
Meals



All Dishes Served with 
Savoury Rice or Basmati.

Pickles, Chutney & Sambals,
Chefs Choice of 
Salad & Dressing,
Freshly Baked 
Cocktail Buns & Butter.

All Min 10 Persons
Plus vat on all prices 

R175.00 pp

R198.00 pp

R160.00 pp

R140.00 pp
R155.00 pp

R150.00 pp

R180.00 pp
R135.00 pp

R125.00 pp

R150.00 pp

Same Prices as above apply.

Traditional Lamb Curry (Bone in)

Traditional Lamb Curry (Boneless)

Traditional Mutton Curry (Bone In) 

Traditional Chicken Curry (Bone In)
 
Traditional Chicken Curry (Boneless)

Traditional Beef Curry (Bone In) 
 
Traditional Beef Curry (Boneless)
 
Medley of Vegetable Curry
 
Broad Bean & Potato Curry

Paneer Chutney & Rotis

Durban’s Best Biryani’s
(Lamb, Beef, Chicken, Vegetable, Fish, etc)

Curries
East Coast Curries



All Dishes Served with 
Savoury Rice or Basmati.

Pickles, Chutney & Sambals,
Chefs Choice of 
Salad & Dressing,
Freshly Baked 
Cocktail Buns & Butter.

All Min 10 Persons
Plus vat on all prices 

Curries
R225.00 pp

R240.00 pp

R240.00 pp

R220.00 pp

R175.00 pp

R165.00 pp

R145.00 pp
R198.00 pp

R240.00 pp

R15.00 each

Thai Chicken & Prawn Curry(Boneless)

Prawn Curry

Thai Seafood Curry 

Thai Lamb Curry (Boneless) 
 
Thai Chicken Curry (Boneless) 

Creamy Masala Chicken Bake 
 
Thai Medley of Vegetable 
 
Thai Beef Fillet Stir Fry 
 
Thai Lamb Stir Fry (Boneless) 

Homemade Roti’s

Exotic Thai Curries



082-883-2077
info@mcallisters.co.za

72 Woodford Grove, 
Stamford Hill, Durban, 
4001, South Africa

www.mcallisters.co.za

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

it’s what we do best!


