
 

THORNBIRDS BUFFET BRAAI MENU 2014 
 

Experience the culinary delights laid on by our talented & inventive chefs. 
To assist you in your selection, we have enclosed various options. 
Please select a menu option that suits your specific requirements. 

(Kindly note that additional charges apply for bookings with private venue hire) 
 

Menu Option Price Salads Meats Starches Veggies Dessert 

Braai 1 R220-00 p/p 2 2 1 2 2 

Braai 2 R258-00 p/p 3 3 2 2 3 

Braai 3 R293-00 p/p 4 3 2 3 4 
 

 
Salads 

 
Traditional Greek Salad 
Mouth watering creamy potato salad with homemade mayo 
Tangy beetroot salad 
Grated carrot, pineapple & orange salad 
Pasta, peppers, onion, corn, tomato & chutney salad 
Rice, peppers, onion & mayo salad 
Crab, tomato, mozzarella & olive salad 
 
A freshly baked bread roll per person is included 
 
Meats 

 
Chicken 
Lamb chops 
Boerewors 
Rump steak 
 
Starches 

 
Pap and gravy 
“Pap tert” 
Roast potatoes 
Roast sweet potatoes 
Spicy rice 
 
Vegetables 

 
Glazed butternut 
Mediterranean baked baby marrow 
Roasted seasonal veggies 
Corn on the cob with herb flavoured butter 
Chilli and tomato spinach 
 
Dessert 

 
Malva pudding served with custard 
Dutch apple pie served with custard 
Fresh seasonal fruit salad with ice cream 
Chocolate mousse 
Ice cream & chocolate sauce 
Crème Caramel 
 
 
 

 
Items are subject to availability. Prices are subject to change without prior notice. 
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