
Wedding Menu
A few of our favourites



Canapes
7 options / R135 



West coast oysters with – (choose 2 dips)

-Apple, melon and spring onion
-Pickled beet, red onion and sorrel

-Cucumber, saffron and dill
-Grapefruit, mango, chilli and coriander dressing

Tempura prawn with spicy pineapple, ginger and red onion dip 

Parmesan rosti creamed fennel and horseradish with smoked salmon 

Tuna ceviche with pickled red cabbage, coriander and corn tortilla bites

Poppadum with smoked chicken fresh mango, red onion and coriander salsa and green chilli sour cream  

Wild mushroom and truffle tartlets with parmesan and sea salt

Baked goats and glazed ginger phyllo rolls with honey and thyme 

Mac ‘n cheese arancini with mature cheddar and mozzarella and served with vodka tomato



Plated Starters
1 option / R95 



Spicy Baby beetroot & Leek confit salad 
with 

walnut dressing, rocket and pomegranates

Buffalo mozzarella 
with 

marinated marrow, fresh peas, fennel confit, fried lemon, basil and nigella 
seeds 

White wine poached prawns
with

lemon aioli, baby gem lettuce, avocado puree and spiced tomato 
concasse

Hot smoked Norwegian Salmon 
with 

saffron crème fraiche, pickled red onion, capers and lemon and black 
pepper dressing (surcharge of R35 pp) 

Spice crusted seared tuna 
with

fresh tropical fruit, coriander and red onion salsa, spring onion curls and 
micro leaf with lime dressing (subject to availability & surcharge of R35 pp)



1 option / R195 

PLATED MAINS



Beef fillet medallion 

with 

classic red wine jus, roast garlic and truffle potato dauphinoise, blackened pearl onions and seasonal greens

Slow cooked pork belly 

with

crispy crackling, buttered sweet potato and fennel puree, confit red onion, wilted spinach and spiced sweet plum reduction 

Roast shoulder of lamb 

with 

salted caramel pumpkin puree, smashed roast potatoes, buttered fine beans and thyme and lemon pan juices

Duck confit 

with cauliflower puree, beetroot and pomegranate glaze and seasonal greens

Seared Seabass 

with ginger, lime and mustard seed dressing, confit of tomato, baby marrow and Fondant potato 

Butternut arancini

with parmesan and caramelised onion pumpkin puree and Tenderstem Broccoli



DESSERTS



Plated Desserts
1 option / R85



Baked dark chocolate tart 

with 

sable pastry, whipped cream and berry and mint salad

Malva pudding 

with 

a Rooibos infused custard, apricot compote and dustings of peanut brittle

Tiramisu 

with 

a coffee and kalua soil and served with almond biscotti – served from appetizer glass

Frangipane apple tart 

with honey and star anise flavoured apricot compote served with mascarpone

Trio of vanilla Panna Cotta 

with rosewater syrup, Turkish delight and raspberry macaroon



Finger Desserts
To be served on cake stands to the table or from 
Dessert buffet



Handmade truffles – selection of dark, white almond and caramel mint

Cocktail lemon tarts with berries

Cocktail Chocolate and salted caramel ganache tartlets 

Cocktail apple tarte tan with lavender and cardamom

Cocktail chocolate profiteroles filled with vanilla cream and topped with dark chocolate

Millionaire shortbread bites with caramel and dark chocolate

Bite size mini carrot cakes with cream cheese frosting, walnuts and cranberries 

Decadent chocolate brownie bites with fresh berries 



Optional extras
Cheese board 

Selection of local cheeses to include Grand Brie, Gorgonzola, 
Mature Cheddar, Goats cheese, etc. served with fresh seasonal 
fruits, preserves, sliced baguette and water biscuits  
- R85 per  person

Selection of local artisan baked bread rolls 
served with butter 

– R15 per person

Tasting fee @ R2100 

50% refundable on confirmation of our services



Contact Us

info@foodfanatics.co.za / 021 797 9819

http://www.saweddings.co.za/event-planning-17/caterers-23/food-fanatics-the-homestead-018fdb36-51a7-11e6-b308-0a13b1a821cd
https://www.instagram.com/food_fanatics_ct/

