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MENU OPTIONS 2010

Experience the culinary delights laid on by our talented & inventive chefs.

To assist you in your menu selection, we have enclosed various options.

Please tick off your preferred choices, send it back to us & we will quote you accordingly.

Feel free to send us as many copies as you like or set up an appointment
with our chef to assist you in customizing the perfect menu to suit

your specific requirements & budget.

Please note: Our minimum costing for a plated menu is R205-00 per person including VAT.
Our minimum costing for a buffet menu is R190-00 per person including VAT.
* Subject to availability
* Prices are subject to change without prior notice

Thornbirds Conference & Wedding Centre
T: (011)948-6001 F: 086 636 7472
E: mail@thornbirdscentre.co.za
For more information, please visit: www.thornbirdscentre.co.za
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PLATED MENU

Plated menus start from R205-00 per person

STARTER (Select 1)

[]
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|:| Potato & leek
I:l Chili butternut
|:| Minestrone
I:l Mushroom

Chicken liver pate' served with homemade bread / melba toast

Hot or cold soup

Smoked snoek pate' served with homemade bread / melba toast
Crab, tomato, olive & mozzarella salad

Chili chicken livers with red & green peppers, garlic & onions
Grilled, stuffed black mushrooms

Smoked trout served with a side salad

Smoked chicken ceaser salad with garlic & herb croutons

Fruit & pancetta skewers served with balsamic dressing

* Asparagus served with hollandaise sauce

Smoked salmon with avo & lemon / black pepper dressing
Mushroom Rissotto

Avo & shrimp salad with a balsamic reduction

MAIN COURSE (Select 1)
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Kingklip topped with mushroom, dill & white wine sauce
Chicken thighs stuffed with feta, spinach & sundried tomatoes
Beef fillet with creamy peppered sauce & garlic

Smoked pork neck & apple topping

VEGETABLES (Select 1)

Glazed baby carrots & almonds
Steamed cauliflower with a white sauce & cheese dressing

Baby green beans with olive oil, mushrooms, garlic & lemon
STARCHES (Select 2)

Roast potatoes
Rice

Cream cheese & chive mash

SALAD (Select 1)

Greek salad

Green salad

DESSERT (Select 1)
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Meringue parcels with strawberries, choc & pecan nut topping
Creme brule'
Lemon & biscuit tart

Tea & coffee is included
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Pea & ham

Beetroot

Gazpacho

Caldoverdo

Peri Peri Giblets

Shrimp salad with sesame seed dressing
Garlic Mussels

Roasted Veggie Salad with rocket and pesto
Pickled fish with homemade brown bread
Grilled haloumi with raspberry coulis
Chicken & Sweetcorn Soup

Gorgonzola served with a fig konfyt

Prawn Cocktail

Soles topped with shrimps, peppers, garlic & onions

Roast chicken with garlic & rosemary basting

Roast leg / shoulder of lamb with mint jelly

Melanzane / Veg lasagna

Sauteed peas with crispy bacon

Grilled Mediterranean veggies with balsamic sauce

Baked sweet potatoes with caramel sugar

Garlic & herb potatoes

Rocket, Parmesan and Olive salad

Roly Poly with Apricot confit & custard
Creme caramel

Banana & caramel tart topped with cream
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BUFFET MENU

Buffet menus start from R190-00 per person

STARTERS (Select 3)

N

Traditional Greek salad

Creamy potato with mayo, onion & boiled egg salad
* Asparagus & feta salad

* Spinach, bacon & watermelon salad

Grated carrot, pineapple & orange salad

Pasta, peppers, onion, corn, tomato & chutney salad

Chicken liver pate' served with homemade bread / melba toast
Smoked snoek pate' served with homemade bread / melba toast

Selection of homemade breads / rolls, butter & konfy included

MAIN COURSE (Select 3)
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Roast lamb with mint jelly
Boboetie

Chicken "bredie"

Lamb & green bean "bredie"
Thai chicken curry

Malay fish curry

Smoked Haddock Pie
Chicken lasagna

Roast beef

Summer pasta- cherry tomatoes, basil, garlic & parmesan
Fish Tagine

Chicken & Prawn curry

Spanish style pork with olives & peppers

VEGETABLES (Select 3)

Creamed spinach

Glazed baby carrots with almonds

Sauteed green beans with onions

Stir-fried baby marrows with tomato and onion
Corn on the cob with flavoured butter

Curried aubergines

STARCHES (Select 2)

Wild rice

Spicy rice

Creamy polenta

Garlic & herb potatoes
Roasted sweet potatoes

Mash
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Tangy beetroot salad

Chili three bean salad

Pea, apple, bacon & banana salad

Rice, peppers, onion & mayo salad

Crab, mozzarella, olive & tomato salad
Pickled fish

Butternut & biltong salad with a chili dressing
Peri peri chicken livers

BBQ chicken wings

Beef curry

Homemade steak & kidney pie

Roast pork neck topped with apple sauce
Irish stew

Roast peri peri chicken

Beef and mushroom stir fry

Seafood pasta

Chinese vegetable stir fry with noodles
Oxtail stew

Moussaka

Lamb Tagine

Smoked salmon pasta

Beef braised in red wine

Sweet Butternut

* Grilled asparagus with black pepper butter
Cauliflower Au Gratin

Roasted seasonal veggies

Vegetable Curry

Sauteed peas with crispy bacon

Steamed rice
Roast potatoes
Cous cous
Potato Au Gratin

"Pap"
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DESSERTS (Select 3)

Strawberry Pannacotta

Apple crumble served with ice cream

Pavlova

Hot sago pudding served with an apricot reduction
Banana & caramel tart topped with whipped cream
Pineapple / Strawberry cheesecake

Tiramisu

Baked apples served with custard

Fruit skewers served with Chantilly yoghurt

Bread & butter pudding served with custard

HOO00DoOO0oon

Tea & coffee is included

Cheese platter served with fruits, biscuits and preserves

OOO000O0000

Créme caramel

Summer berry trifle

Roly Poly with Apricot confit and custard
Peppermint crisp tart

Ice cream & chocolate sauce

Malva pudding served with custard
Chocolate mousse

Homemade pineapple cream
Homemade guava cream

Fresh fruit salad

Homemade lemon & condensed milk tart

BREAKFAST / BRUNCH MENU

Breakfast or brunch menus start from R180-00 per person including VAT.

BAKER'S BASKET

I:l Scones
|:| Croissants
I:l Toast
|:| Rolls

HEALTH SELECTION

|:| Yoghurts
I:l Muesli
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Scrambled eggs - plain

Scrambled eggs with spring onion & chili
Spinach & ricotta frittata

Sauteed potatoes

Fried tomatoes

Grilled mushrooms

Sauteed chicken livers with onions & peppers
Poached haddock served with cheese sauce

Selection of cold meats
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Mini pies, spring / sausage rolls

Thornbirds Conference & Wedding Centre
T: (011)948-6001

F: 086-636-7472

E: mail@thornbirdscentre.co.za

For more information, please visit: www.thornbirdscentre.co.za
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Muffins
Flapjacks
Homemade breads

Preserves are included

Selection of fresh fruits

Selection of cereals

Beef sausage

Pork sausage
Bacon & prune rolls
Honey glazed bacon
Baked beans
Savoury mince
Minute steak

Grilled kippers
Assorted pickles

Assorted cheeses & biscuits
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