DIPS I APPETIZERS

(all dips are served with a variety of breads)

Pickled Vegetables
Greek Olives Variety (green & kalamata)
Tahini (creamy tahini, lemon & garlic)
Tzatziki (Greek yoghurt, cucumber, garlic, vinegar)
Tirokafteri (feta cheese, roasted peppers, paprika)
Baba Ghanoush (roasted eggplants, garlic & lemon)

Beetroot Hummus (roasted beetroots, chickpeas, balsamic)

SALADS

Apple Coleslaw (white cabbage, carrots, green apple) (Veg.)
Caprese (mixed leaves, tomato, mozzarella, basil dressing) (Veg.)
Poached Pears (bitter leaf salad, roquefort, pecans, pomegranate) (Veg.)
Beetroot & Goat’s Cheese (mixed leaves, grapes, pecans, honey mustard) (Veg.)

Asian Style Salad (mixed cabbage & carrot, noodles, wakame, peanuts, Asian dressing) (Vegan)
Villagers Salad (mixed leaves & white cabbage, tomato, cucumber, red onion, feta, oregano) (Veg.)
Taco Salad (lettuce, tomato, cucumber, avocado, corn, beans, crispy onions, tortillas) (Veg.)
Quinoa Salad (mixed leaves, cherry tomatoes, roasted vegetables, lemon dressing) (Veg.)
Caesar Salad (lettuce, cherry tomato, bacon, crouton, shaved parmesan, Caesar dressing)
Prawn Cocktail (romaine lettuce, Marie rose sauce)

SIDES

Roasted Potatoes
Jacket Potatoes
Baby Potatoes
Basmati Rice with Vegetables
Grilled Seasonal Vegetables
Sauteed Mushrooms
Corn on the Cob
Baked Mac & Cheese
Grilled Halloumi
Fresh Fries
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FROM THE BBAQ

Black Angus Burgers (cheddar, caramelized onions, burger sauce)
Hot Dogs (jalapeno mayo, crispy onions, ketchup, mustard)
Pork Souvlaki (Greek style, lemon & oregano dressing)
Chicken Yakitori (Japanese style chicken skewers)
Chicken Wings (spicy BBQ sauce)

BBQ Braised Pork Ribs

PRIME CUTS

(additional cost per kg depending of the cut)

USDA Creekstone Rib Eye Steak / USDA Creekstone Tomahawk Steak
USDA Creekstone Sirloin / USDA Creekstone Flap Steak
12h Braised Beef Short Ribs / Rack of Lamb
Braised Leg of Lamb

Sauces

BBQ Sauce / Spicy / Honey Mustard / Chimichurri Sauce / Mint Sauce / Parsley Gremolata
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