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 APRIL / MAY / JUNE

Lunch set menus – minimum of 2 courses from R175.00 per person

STARTERS

Baked goats cheese, pine nut and sage phyllo cigar

with a herb salad bouquet and raspberry vinaigrette

R69

Delectable citrus cured salmon trout topped with dill crusted prawn

and lemon scented mascarpone cream with a petit garden bouquet

R85

Peppered berry and holoumi cheese with a rocket

and watercress salad with a mango and mandarin salsa

R75

Mushroom and toasted pine nut fi lo parcel with a truffl e cream and tarragon sauce

R79

  MAINS

Pesto infused deboned rolled loin of lamb on a lyonnaise potato bake

with a phyllo vegetable basket napped with a delicate truffl e jus

R90

Pan seared Scottish salmon layered on rocket crushed new potatoes,

wilted spinach and roasted baby vegetables

R95

Plated Menu Selection

PLATED MENU SELECTION 2010



44

Truffl e scented beef fi llet off the grill stuffed with smoked mussels

and prawns served with roasted herb potatoes, winter vegetables 

R90

Rich tomato and basil chicken roulade set on a mushroom risotto

with a butternut bouquetier napped with chicken voloute

R75

DESSERTS

Traditional baked Alaska with fresh fruit glazed with caramel and cream

R65

Wild berry cheesecake with a cherry glaze and couverture garnish

R75

Traditional malva pudding, caramel crème angliase and berry compote

R65

Lemon tarte tin with a vanilla pod ice cream

R65

Plated Menu Selection
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JULY / AUGUST / SEPTEMBER

Lunch set menus – minimum of 2 courses from R175.00 per person

STARTERS

Creamy feta and walnut spring roll with a sweet fi g reduction,

served with a roasted beetroot and mint salad

R69

Smoked fi sh selection with a warm honey and grain mustard dressing

R80

Spicy chicken satay on a noodle salad with a peanut dressing

R75

Salad of crispy greens, asparagus, crispy macon with fresh basil and olive oil

R65

MAINS

Slow braised lamb shank in a rosemary and thyme jus served on a fl uffy garlic 

mash with a seasonal vegetable bouquetiere

R85

Grilled beef fi llet medallions set on herbed rosti potatoes with a creamy porcini 

mushroom sauce, baby onions and wok fried pak choy

R90

Plated Menu Selection
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Cajun style grilled Cape salmon stuffed with a crab and leek farce on a pumpkin 

and spinach risotto drizzled with a Pommery mustard cream sauce

85

Tandoori spiced chicken breast supreme on a lentil and pilaf rice with petite 

beans and baked butternut 

R75

DESSERTS

Cinnamon scented apple, brioche bread and butter pudding

With crème Anglaise

R75

Duo of ebony and ivory sacchertorte with passion fruit coulis

R78

Sticky toffee pudding with scented custard 

R75

Raspberry and hazel nut mousse tower with decadent chocolate

and fruit compote

R75 

Plated Menu Selection
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OCTOBER / NOVEMBER / DECEMBER

Lunch set menus – minimum of 2 courses from R175.00 per person

STARTERS

Fine roulade of oak smoked Franschhoek salmon, with chive crème fraiche,

marinated baby pears and topped with a lime compote

R85

Salad of gorgonzola, caramelized pears, toasted pine nuts

and balsamic fi g dressing

R75

Seafood terrine with tomato and dill cream sauce

R70

Chicken livers tossed in raspberry vinegar on wilted baby leaf salad

R65

MAINS

Catch of the day served with parsley new potatoes, seasonal vegetables

and topped with a creamy prawn and dill sauce

R75

Grilled pepper crusted beef fi llet accompanied with roasted baby potatoes, 

roasted summer vegetables, and a delicate pesto jus

R90

Plated Menu Selection
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Fresh line fi sh from the grill served on a crab and butternut ravioli,

steamed vegetables and a creamy bleurre blanc

R75

Deboned rolled leg of lamb, stuffed with a fynbos and dried fruit compote,

served on crushed baby potatoes, charred root vegetables and natural jus

R90

DESSERTS

Chocolate and hazelnut praline mousse accompanied by fresh berries

and crisp brandy snap

R85

Fresh seasonal fruit mille fuelle layered with hazelnut meringue

and Chantilly cream

R65

Decadent passion fruit crème Brule with pistachio praline

R75

Lemon cheesecake, cinnamon scented orange salad and crème anglaise

R75

Plated Menu Selection
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Plated Menu Selection

ENTREES

Rich Cape Crayfi sh bisque topped with a chive cream

R65

Fresh tuna Carpaccio, rocket, parmesan shavings and roasted sesame

and garlic dressing

R65

Mozzarella, sweet basil, and almond ravioli napped with a tomato sauce aioli

R55

Chilled Roasted tomato and beetroot gazpacho with basil oil

R55

East African prawn and coriander coconut soup

R60

Cream of forest mushroom soup

R55

Linguini pasta with hot smoked salmon, prawns, mussels

in a delicate Dill beurre blanc

R65

SORBET 

Cranberry and ginger

Litchi and chili

Lime and basil

Lemon

Raspberry and lime

Passion fruit

Melon and mint

Mandarin

R20

PLATED MENU SELECTION 2010
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VEGETARIAN OPTIONS

Duo of mushroom and pimento ragout in sage crepes, accompanied by potato 

croquettes and gratinated with a creamy gruyere cheese sauce

Creamy feta, almond and spinach ravioli in a Napoli sauce

with crème fraiche and balsamic reduction

Spinach and feta cannelloni napped with a creamy sun dried tomato sauce

Potato gnocchi with a wild mushroom and rich porcini voloute

Marinated Mediterranean vegetable tower layered with goat’s cheese

and pine nuts, and a chunky tomato and basil salsa

Crunchy Asian vegetable and coriander crepes on glass noodles

with ginger infused plum sauce and Vietnamese soy

Aubergine, brie and roast onion tart on garlic and polenta mash

with chunky olive and tomato relish

South African cheese and biscuit platter (2 per table)

R27 per person

Selection of pastry chef’s friandise

R18 per person

Plated Menu Selection
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Exhibition Public Catering Menu

.CO.ZA CAFÉ ON THE GO (TROLLEY SERVICE)

Pastry chef’s selection of giant muffi ns, doughnuts, brownies 

Selection of baguettes with assorted fi llings 

Selection of assorted sandwiches

Selection of assorted wraps 

 
  .CO.ZA CAFÉ 

Pastry chef’s selection of giant muffi ns, doughnuts and cakes 

Selection of baguettes with assorted fi llings 

Assorted pies

Prego beef rolls

 Portuguese grilled chicken rolls

 Chef’s meal of the day 

ALSO AVAILABLE ON REQUEST

Sushi bar

Oyster bar

Noodle bar

Pizza bar

Boerewors bar

Chip and dip

Kiddies corner

EXHIBITION PUBLIC CATERING MENU 2010
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Platter Selection, Crew Meals & Lunch and Snack Boxes

PLATTER SELECTION MENU

The CTICC platter selection is recommended for working luncheons

and as additional items on existing menus.  

A platter serves between 8 – 10 people.

Platters can only be catered for numbers less than 50 people

OPTION 1 

R95 per person

Selection of local cheeses, cured and smoked cold meats, pickles, biscuits, 

breads, breadsticks, bread rolls, dips, biltong and dried wors

OPTION 2 

R115  per person

Mediterranean Mezze platter of Dolmades, grilled marinated artichokes

and aubergines, Taramasolta, Tzatziki, Humus, Tramezini, Ploughman’s platter

of local cheeses, cold meats and pickles, smoked salmon, mini quiches, breads, 

bread rolls and bread sticks 

PLATTER SELECTION, CREW MEALS & LUNCH AND SNACK BOXES 2010
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CREW MEALS 

R75.00 per person

Crew meals are supplied to members of staff working at the CTICC

Can be served plated or buffet with a vegetables option available

OPTION 1

French salad, shepherds pie, chocolate mocha mousse

OPTION 2

Mediterranean pasta salad, roast chicken, rosemary potato wedges,

baked butternut, natural jus, fruit salad and cream

OPTION 3

Three bean salad, pie gravy and chips, peas, fruit trifl e 

OPTION 4

 Potato and chive salad, baked line fi sh, savoury rice, 

Seasonal vegetables, bread and butter pudding

OPTION 5

Fruity coleslaw with pecan nuts, roast beef, roast potatoes, 

Peas and carrots, peppermint fridge cake 

OPTION 6

 Thai chicken noodle salad, lamb and potato curry, condiments, 

Rice, fruit tartlets

OPTION 7

Greek salad, fi sh and chips, malva pudding and custard 

Platter Selection, Crew Meals & Lunch and Snack Boxes
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LUNCH AND SNACK BOXES

These boxes are designed for clients that are going off site on excursions

and tours for them to take along with them.

OPTION 1

R105.00 per person

Portuguese baguette with beef pastrami, grated gherkins

and pommery Mustard

1x cheese and biscuit portion

1x packet crisps

1x chocolate bar

1x fruit juice portion

1x whole fruit

1x cutlery pack

OPTION 2 

R115.00 per person

 Olive and herb Panini smothered with mozzarella cheese,

smoked chicken, basil pesto on fresh rocket

 1x cheese and biscuit portion

1x packet jungle mix

1x dessert (cheesecake, crème caramel or fruit salad)

1x chocolate bar

1x fruit juice portion

1x whole fruit

1x cutlery pack

OPTION 3

R120.00 per person

Herb forcacia layered with smoked salmon, chive cream cheese

and salad greens

 1x cheese and biscuit portion

1x packet health mix

1x salad (waldorf, pasta or rice)

1x dessert (cheesecake, crème caramel or fruit salad)

1x fruit juice portion

1x whole fruit

1x cutlery pack

Platter Selection, Crew Meals & Lunch and Snack Boxes
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OPTION 4 (BREAKFAST BOX) 

R105 per person

Portion yoghurt

Muffi n

Jam portion

Butter portion

Health breakfast bar

Juice portion

Croissant fi lled with emmenthaler cheese and salami

Fresh fruit

Cutlery pack

HEALTHY OPTIONS 

R105.00 per person

OPTION 1

Mini Panini with roast beef and gherkin

Greek salad

Health bar

Tropical muesli mix

Fruit juice

Cutlery pack

OPTION 2

Pre-packed carrots and celery with hummus

Muesli bar

Mini bagel with smoked salmon and cream cheese

Fruit salad

Fruit juice

Cutlery pack

Platter Selection, Crew Meals & Lunch and Snack Boxes



58

OPTION 3

Mini whole wheat baguette with smoked chicken and perinaise

Energy bar

Roasted nut mix

Pre-packed cucumber and chive cream cheese dip

Apple, celery and walnut salad

Fruit juice

Cutlery pack

OPTION 4

Mini olive foccacia with mozzarella, sweet basil and tomato

Dry fruit mix

Health chocolate bar

Green salad

Cheese portion and biscuits

Fruit juice

Cutlery pack

Platter Selection, Crew Meals & Lunch and Snack Boxes
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Banqueting Bar

SOFT DRINKS

 Assorted soft drinks (340 ml)  R12.00

 Mixers (200ml)  R12.00

 Fresh fruit juice  R14.00

 Tomato cocktail (200 ml)  R15.00

 Appletizer  R16.00

 Grapetizer (assorted)  R16.00

 Grape juice (750 ml)  R60.00 

 Jug of fresh fruit juice  R65.00

ENERGY DRINKS

 Redbull  R30.00

 Powerade  R20.00

GIN

 Gordons Dry (25 ml)  R15.00

 Gilbeys (25 ml)  R15.00

VODKA

 House Brand (25 ml)  R13.00

 Smirnoff (25 ml)  R14.00

BRANDY

 House Brand (25 ml)  R13.00

 Klipdrift (25 ml)  R15.00

 KWV 10 year old (25 ml)  R20.00

BANQUETING BAR 2010
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Banqueting Bar

BEER & CIDER

 Black Label (340 ml)  R17.00

 Castle Lager (340 ml)  R17.00

 Castle Lite (340 ml) R17.00

 Amstel (340 ml)  R18.00

 Windhoek Lager (340 ml)  R18.00

 Windhoek Light (340 ml)  R18.00

 Heineken (340 ml)  R20.00

 Millers (340 ml)  R19.00

 Hunters Dry (340 ml)  R20.00

 Savanna (340 ml)  R22.00

 Bacardi Breezer assorted (340 ml)  R25.00

 Smirnoff Spin (340 ml)  R22.00

 Archers Aqua (340 ml)  R25.00

APERITIF

 KWV Pale Dry Sherry (50 ml)  R15.00

 KWV Medium Cream Sherry (50 ml)  R15.00

 KWV Full Cream Sherry (50 ml)  R15.00

 Cinzano Bianco (50 ml)  R15.00

 Cinzano Rosso (50 ml)  R15.00

 KWV Tawny Port (50 ml)  R15.00

 KWV Ruby Port (50 ml)  R15.00

MINERAL WATER

 Mineral water still (330 ml)  R12.00

 Mineral water sparkling (330 ml)  R12.00

 Mineral water still (500 ml)  R14.00

 Mineral water sparkling (500 ml)  R14.00

 Mineral water still (750 ml)  R22.00

 Mineral water sparkling (750 ml)  R22.00

LIQUEUR

 Amarula Cream (25 ml)  R13.00

 Cape Velvet (25 ml)  R13.00

 Apple Sours (25 ml)  R13.00

 Peach Schnapps (25 ml)  R13.00

 Kahlua (25 ml)  R15.00

 Tequila Gold (25 ml)  R20.00

 Tequila Silver (25 ml)  R20.00
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Banqueting Bar

COGNAC

 Remy Martin VSOP (25 ml)  R65.00

RUM

 Captain Morgan (25 ml)  R18.00

 Red Heart Rum (25 ml)  R17.00

 Bacardi (25 ml)  R15.00

 Spiced Gold (25 ml)  R17.00

CANE

 House Brand (25 ml)  R13.00

 Mainstay (25 ml)  R15.00

WHISKY

 House Brand (25 ml)  R15.00

 Bells (25 ml)  R16.00

 J&B Rare (25 ml)  R16.00

 Johnnie Walker Red (25 ml)  R16.00

 Southern Comfort (25 ml)  R16.00

 Jameson (25 ml)  R20.00

 Jack Daniels (25 ml)  R20.00

 Johnnie Walker Black (25 ml)  R38.00

DELUXE WHISKY

 Chivas Regal (25 ml)  R40.00

 Dimple Haig (25 ml)  R45.00

HOUSE WINE

 White Wine  R85.00

 Semi Sweet Wine  R115.00

 Red Wine  R95.00

 Sparkling Wine  R125.00

SPARKLING WINE

 JC Le Roux La Vallee  R130.00

 Nedeburg Cuvee Brut  R140.00

 Pongracz  R220.00

WHITE WINE (SAUVIGNON BLANC)

 Hill and Dale  R95.00

 Nederburg  R110.00

 Backsberg  R175.00
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Banqueting Bar

WHITE WINE (CHARDONNAY)

 Indaba  R75.00

 Hill and Dale  R95.00

 Backsberg  R185.00

WHITE WINE (CHENIN BLANC)

 Indaba  R110.00

 Backsberg  R95.00

 KWV  R105.00

ROSE WINE

 Nederburg  R85.00

RED WINE (CABERNET SAUVIGNON)

 Tall Horse  R85.00

 KWV  R160.00

 Nederburg  R185.00

RED WINE (SHIRAZ)

 Tall Horse  R85.00

 KWV  R150.00

 Fleur Du Cap  R175.00

RED WINE (MERLOT)

 Backsberg  R165.00

 Fleur Du Cap  R175.00

RED WINE (PINOTAGE)

 Douglas Green  R135.00

 KWV  R165.00

RED WINE (BLEND)

 Saxenburg Vin Rouge  R100.00

PRE-DRINKS

 Alcoholic pre-drinks  R22.00

 Non alcoholic pre-drinks  R20.00




