
STALLS MENU
F O O D  A R O U N D  T H E  W O R L D



Vegetarian - A diet that excludes meat, poultry, and seafood,
but may include dairy products and eggs.

Vegan - A diet that excludes all animal products, including meat,
poultry,Seafood, dairy, eggs, and honey.

Pescatarian - A diet that includes fish and seafood but excludes
other animal meats.

Gluten-Free - Avoiding foods that contain gluten, a protein
found in wheat, barley, rye, and their derivatives, typically
followed by individuals with celiac disease or gluten sensitivity.

Dairy Free/ Lactose Free - Avoiding dairy products or lactose-
containing foods due to lactose intolerance or dairy allergies.

Shellfish Allergy-  A shellfish allergy is an immune system response
to proteins found in shellfish, including crustaceans like shrimp,
crab, lobster, and crayfish, as well as molluscs like clams, mussels,
oysters, and scallops.

Nut Allergy- a nut allergy is an immune system reaction to
proteins found in tree nuts and/or peanuts. People with nut
allergies must avoid all types of nuts, including almonds, walnuts,
cashews, pecans, pistachios, brazil nuts, hazelnuts, and
macadamia nuts. Additionally, peanuts, despite their name, are
legumes and not true nuts, but they are also a common allergen
for those with nut allergies.

ALLERGENS

*THIS MENU INCLUDES PLATTERS FOR CANAPÉS, GARNISH AND SERVIETTES



AMERICAN STALL

ANY 1 PROTEIN AND 1 SIDE

160g -1 Standard Sized Beef Burger

 160g 1 Standard Sized Chicken Burger Per Person 

Homemade Smokey Grilled Beef Patties  | Grilled Prego

Chicken | Soft Floury Portuguese Rolls | Topped Cheese Slices

| Accompanied By Condiments in Squeezy bottles 

 OR

 120g Slow Roasted Tender Bbq Beef Riblets 

 OR

 120g Crispy Cajun Corn And Dorito Flakes Chicken Tenders

Served With Garlic Mayo 

 OR

 Crispy Spiced Corn Dogs Skewered 

B U R G E R S ,  R I B S
A N D  C H I P S

S I D E S

Buttery Grilled Spiced Corn In A Cup 

 OR

 Large Single Frier With Crispy Fries -Freshly Fried To Each

Serving 

 OR

 Garlic Roasted, Sea Salt Rosemary Baby Potatoes



ITALIAN STALL

ASSORTED THIN BASE PIZZA TOPPED 

 With Caramelized Onions, A Trio Of Cheeses, And Fresh Basil

Leaves (Served As Slices)

GRILLED CHICKEN RED PESTO 

 Panini With Melted Mozzarella Open Sandwich And

Microgreens

 CREAMY BASIL CHIMICHURRI PENNE PASTA 

 With Kalamata Olives, Roasted Cherry Tomatoes, Fresh Herbs,

And Parmesan Shavings

CAPRESE SALAD

 With Fresh Bocconcini, Roasted Baby Heirloom Tomatoes,

Drizzled With Basil Chimichurri Oil, And Balsamic Glaze, Served

With Garlic-Roasted Crostini

A N Y  2  O P T I O N S



MEXICAN STALL

SPICED NACHOS ACCOMPANIED BY 

 Guacamole | Crème Fraiche |Chili Syrup | Tomato And

Onion Coriander Chilli Salsa 

S P I C E D  N A C H O S

A N Y  1  S I D E  

Pineapple Or Watermelon Wedge (Seasonal) On A Stick

Dusted In Chili Powder (Tajín) Lime Juice (Freshly Squeezed)

S O F T  T A C O S

ANY 1 FILLING

 With A Mild Chili Con Carne Topped With Tom And Onion

Coriander Salsa, Avo Crème Fraiche Mousse, And Coriander 

 

OR

 Lemon Avo Crème Fraiche Mousse, Grilled Slaw, Grilled Sticky

Teriyaki Chicken Tom And Red Onion Salsa Coriander Chilli

Salsa

OR

 Cubed Grilled Jalapeno , Cheesy Herbed Potato Arancini

Served With Garlic Tzatziki 



ASIAN STALL

Shredded Slow Roasted Beef Asian Dumplings Served On A

Bed Of Grilled Asian Veg Accompanied Fresh Pickled Ginger

Topped With Sesame Seeds heated in bamboo steamers (2

per person)

OR

Egg Fried Rice Topped With Spring Onion And Roasted Garlic

Veg

OR

 Crispy Cajun Corn And Panko Flakes Chicken Tenders Served

With Garlic Mayo 

A N Y  2  I T E M S

S L O W  R O A S T E D  S T A L L
ANY 1 PROTEIN AND 1 SIDE 

(Braai Facilities To Be Supplied-We Can Provide  Includes

Charcoal, Wood And Fire Starters)

BEEF

Tender Slow Cooked And Smoked Beef Brisket 

LAMB 

Slow Roasted Garlic And Rosemary Deboned Leg Of Lamb,

Shredded Served In A Meaty Lamb Jus And Humus Spread

Served In A Floury Cocktail Pita



ASIAN STALL

BOCCONCINI CAPRESE SALAD

 Roasted Baby Tomato Salad Drizzled With Chimichurri Garlic

Roasted Croutes And Balsamic Glaze

 

FENNEL AND ORANGE SALAD

 Charred Thinly Sliced Fennel, Orange Segments, Rocket,

Caramelised Red Onion, Cucumber Cubes, Baby Beetroots

Dressed With A Citrus Vinaigrette.

 

 TOASTED COCKTAIL GARLIC PITA BREAD 

S I D E S



SOUTH AFRICAN STALL
CHOICE OF 1 PROTEIN WITH 1 COCKTAIL BITE OR SWEET TREAT

P R O T E I N

Fragrant Cocktail Cape Malay Coconut Milk Chicken Bunny

Chow Topped With Coriander 

OR

 Boerewors Served In A Soft Roll Topped With Chakalaka

Caramelised Onions 

OR

 Vetkoek Stuffed With Curried Beef Mince 

OR

Marinaded Fragrant Butter Chicken Crispy Puff Pastry Pies

Served In A Bamboo Boat Topped With Coriander

OR

 Salami Filled With Pulled Marsala Steak On A Bed Of Finely

Shredded Red Cabbage, Red Onion And Tom Salsa 

C O C K T A I L  B I T E S

Aromatic Bobotie Spring Rolls Accompanied By Chutney

Dipping Sauce (2 Per Person)

OR

Traditional Cocktail Beef Mince Pies (2 Per Person)

OR

3 Cocktail Beef Frikkadels Skewers Drizzled In Peach Chutney 

S W E E T  T R E A T

Cocktail Spiced Koeksister Coated In Coconut 

OR

 Cocktail Milk Tartlet Dusted In Cinnamon Sugar And Fresh

Berries



PRICE LIST

SOUTH AFRICAN STALL
bunny chow / boerewors roll / vetkoek / butter chicken pie + cocktail bites + sweet treat

R175 (per person, per stall)
Incl VAT · chefs included · R152.17 ex VAT

MEXICAN STALL
spiced nachos + soft tacos with beef/chicken/veg fillings + fruit side

R180 (per person, per stall)
Incl VAT · chefs included · R156.52 ex VAT

ASIAN STALL
beef dumplings in bamboo steamer + egg fried rice + crispy chicken tenders (any 2)

R185 (per person, per stall)
Incl VAT · chefs included · R160.87 ex VAT

AMERICAN STALL
burgers/ribs/corn dogs + crispy fries or corn

R195 (per person, per stall)
Incl VAT · chefs included · R169.57 ex VAT

ITALIAN STALL
thin-base pizza slices + chicken pesto panini + pasta + caprese (any 2)

R200 (per person, per stall)
Incl VAT · chefs included · R173.91 ex VAT

SLOW ROAST STALL
smoked beef brisket or slow-roasted lamb in pita — braai facilities required (TVE can supply)

Priced on enquiry

ADDITIONAL REQUIREMENTS

Serving staff for the stalls, and clearing staff for the event

Menu choices reach us 14 days before the event
Minimum 50 guests per event

Every price includes VAT. Transport, waiters, hiring and kitchen equipment are quoted
separately.



T&Cs

PORTION COUNT PER PERSON

Priced per person, per stall

PRICE FOR EXTRA

Additional protein: R25 per person, incl VAT (R21.74 ex VAT)

Menu choices reach us 14 days before the event
Minimum 50 guests per event

INCLUSIVE

Food, our chefs, platters, garnish, branded serviettes, serving tongs, buffet heights
and stands, bush babies and accompanying pots.

EXCLUSIVE

Transport, waiters and service staff, hiring (crockery, cutlery, glassware, furniture)
and kitchen equipment are quoted separately, and the buffet serving table.

Prices include VAT and are valid for 2026. A quote confirms the price for your date.


