
 

 

 

 

 

  Savoury  

 
Open Sourdough with Pickled Cucumber, Dill & Whole Grain  

Mustard Sour Cream and Yuzu Pearls 

 

Tarragon Chicken Mayo in Mini Brioche Rolls with  

Micro Rocket and Cranberry Pearls 

 

Blackberry Brie Tartlet with Red Onion Marmalade & Crispy Thyme 

 

Cumin Butternut Arancini with Curried Aioli & Onion Bhaji 

 

Spicy Wagyu Wonton with Miso Sesame Mayo & Truffle Caviar 

 

Smoked Salmon Macaroon with Salmon Roe 

 

Chef Daniel’s Specialty  

 

Padkos Broodjie 

Marie-Luise’s Pulled Lamb/ Fruit Chutney/ Gherkins/ Boerenkaas/ Fresh 

Rocket/ Ouma’s Bread 

 

Caramel Apple Hertzoggie 

Salted Brandy Caramel/ Fresh Langkloof Apple Compote/ Coconut 

 

Something Sweet 

 

Banana & Walnut Granola 

Mini Banana Loaves with Cream Cheese Frosting, Caramelized   

 

Grand Marnier Madeleine Sandwiches with Candied Orange 

 

Salted Toffee Scones with Dark Chocolate Drizzle 

 

Raspberry & Matcha Mille Feuille 

 

Rosé Champagne Cupcakes with Rose Accents 

 

 

One Glass of MCC-included, non-alcoholic bubbly is available for  

those who do not drink alcohol 

 

Bottomless Specialty Teas and filter coffee 

 

                                             R375.00 p.p 

 

Menu 


