
 MENU

C A N A P E S

Peri Peri Chicken Skewers 

Peri Peri King Prawn 

Lamb Koftas with a Yoghurt and Mint Raita 

Smoked Snoek Pate on Crostini (snoek is a fish similar

to mackerel) 

Mini Pap dumplings and Chakalaka (Vegan, Gluten Free,

Dairy Free) 

Mozzarella, tomato and basil skewers (vegetarian) 

Spinach and feta bites (Vegetarian) 

Chilli bites (these are a bit like Pakoras) 

Pap and Cheese croquettes 

Mini Brushetta (vegan) 

Mini Mozzarella, Parma Ham & Basil  

Smashed Avocado with a hint of Chilli and lime

served on Crostini (vegan)

Choose from the following selection of Canapes.

Recommended amount is between 3 - 8 canapes per person. 

£5 for 3 per head

£13 for 8 Per head.

 OPTION 1



 MENU
S H A R I N G  B O A R D S

Slow roasted Shisanyama spiced Pork served in an artisan brioche with

baby gem lettuce, cheese and garlic roasted mayo.·

Espetada Beef Brisket, slow roasted served in an artisan brioche with a

Horseradish cream, baby gem lettuce and cheese.·  

Wings in any of the following marinades:- Peri Peri, Jerk, Bokkie Rub. (GF)·  

Pap dumplings and Chakalaka. (vegan, GF, DF)·

Mini Bunnychow’s served in an artisan bread hollowed and filled with

your choice of curry.

Durban Chicken Curry with potato and Red Pepper (Hot)

Mince Beef and Mrs Balls (Med)

Chickpea, Sweet Potato and Cauliflower (Med) (Vegan)

Chilli Halloumi Mushroom and red pepper Skewers·   

Chicken Tikka skewers·       

Lamb Sosaties. Tender Pieces of lamb marinaded in a Cape Malay Marinade

skewered with Red Onion and apricot.·       

Mac n cheese a creamy decadent sauce made with real butter, whole milk

and 2 cheeses. Can be topped with

                      Pancetta and Sage

Choose from the following Selection of Boards and

salads.

Recommendation would be between 3- 5 boards per table plus a minimum of 3

salads.

       

     

     

       

    Curries:-

All Bunnychows are served with Great taste award winning Chilli Carrot

Sambal, Chilli beet slaw and a yoghurt and coriander Sauce.·       

    

:

                          Porcini Mushroom and Black Truffle

                  

             



 MENU
S A L A D S  

Watermelon, Feta and Mint Salad 

Medittereanean Roasted Vegetable Cous Cous

Mixed Salad

Homemade Potato salad (this contains egg)

Traditional Rice

Amarula Cheesecake

White Chocolate and Passionfruit Cheesecake

Chocolate Brownie

Salted Caramel Choux Bun

Eton mess

English Trifle

Prosecco and Berry fruit Jellies

Peppermint Crisp Tart

Choose 3 of the following for each table to accompany the

Boards.

Choose from a 3 desserts. a selection will be brought to each table

giving 3 desserts per person. Each dessert will be presented as an

individual dessert.

3 Boards, plus sides, plus desserts £33 per head.

5 Boards, Plus side, Plus desserts £48 per Head.

Desserts



 MENU
E V E N I N G  F O O D  

G R A Z I N G  T A B L E
A table laden with an assortment of cheeses, charcuterie,

antipasti, artisan breads, crackers, dried fruits, nuts, berries,

grapes, crudités, dips such as humous tzatziki, olives.



 MENU
 OPTION 2

D R I N K S  R E C E P T I O N  

G R A Z I N G  T A B L E
A table laden with an assortment of cheeses, charcuterie,

antipasti, artisan breads, crackers, dried fruits, nuts, berries,

grapes, crudités, dips such as humous tzatziki, olives.

For a 2M table which will feed 60 people £875.00 

With Floristry and table styling additional £150.00.



 MENU
S H A R I N G  B O A R D S

Slow roasted Shisanyama spiced Pork served in an artisan brioche with

baby gem lettuce, cheese and garlic roasted mayo.·

Espetada Beef Brisket, slow roasted served in an artisan brioche with a

Horseradish cream, baby gem lettuce and cheese.·  

Wings in any of the following marinades:- Peri Peri, Jerk, Bokkie Rub. (GF)·  

Pap dumplings and Chakalaka. (vegan, GF, DF)·

Chilli Halloumi Mushroom and red pepper Skewers·   

Chicken Tikka skewers·       

Lamb Sosaties. Tender Pieces of lamb marinaded in a Cape Malay Marinade

skewered with Red Onion and apricot.·       

Mac n cheese a creamy decadent sauce made with real butter, whole milk

and 2 cheeses. Can be topped with or on it's own:-

 Pancetta and Sage

Porcini Mushroom and Black Truffle

Choose from the following Selection of Boards and

salads.

Recommendation would be between 3- 5 boards per table plus a minimum of 3

salads.

       

     

     

       

    

:

                          

                  

             



 MENU
S A L A D S  

Watermelon, Feta and Mint Salad 

Medittereanean Roasted Vegetable Cous Cous

Mixed Salad

Homemade Potato salad (this contains egg)

Traditional Rice

Amarula Cheesecake

White Chocolate and Passionfruit Cheesecake

Chocolate Brownie

Salted Caramel Choux Bun

Eton mess

English Trifle

Prosecco and Berry fruit Jellies

Peppermint Crisp Tart

Choose 3 of the following for each table to accompany the

Boards.

Choose from a 3 desserts. a selection will be brought to each table

giving 3 desserts per person. Each dessert will be presented as an

individual dessert.

3 Boards, plus sides, plus desserts £33 per head.

5 Boards, Plus side, Plus desserts £48 per Head.

Desserts



 MENU
E V E N I N G  F O O D  

B U N N Y C H O W

Durban Chicken Curry with potato and Red Pepper (Hot)

Mince Beef and Mrs Balls (Med)

Chickpea, Sweet Potato and Cauliflower (Med) (Vegan)

an artisan bread hollowed and filled with your choice of curry.

All Bunnychows are served with Great taste award winning Chilli

Carrot Sambal, Chilli beet slaw and a yoghurt and coriander

Sauce.·
Rice will also be available for those who are Gluten Free.

All served from the Horsebox where guests will come up to order.


