
                                            Canapé's Menu 

 

Menu Valid : 01st July 2016 to 30th June 2017 and is subject to product availability 
Buitenverwachting Restaurant; Klein Constantia Road; Constantia; 7806 Tel. +27 21 794 3522 / Fax. 086 595 9623 

Email : events@buitenverwachting.com 

Customer Initials _____________ 
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Canapés and Pre-Drinks in the Courtyard and Lawn Areas 
Please select 3 of the following at R75.00 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

Canapé and Welcome Drinks 
Times 

Areas subject to availability. 
 
Lawn Areas 
Guest arrival time for the lawn 
area is only available from 17.00 
 
Courtyard 
Guest arrival time for the 
courtyard is only available from 
17.30 

 

Please note that Setup times are 
to be confirmed with 

Management in writing 

CANAPE SELECTION 

 
 
Final confirmation for Canapé Selections  
*              Canapés are R75.00 for 3 Canapés. Should you require more than 3 kindly email our Events Manager Yolanda, for a quotation. 
* Canapé Selection must be selected eight weeks prior to your event date to guarantee product availability.  
* Should Canapé Selection not be received 21 day prior to your event we reserve the right to select them on your behalf 
* Final guest amounts to be confirmed 7 days prior to the event and cancellations thereafter will be charged for. 
* We cannot be held responsible for any allergic food reactions. 
* Please note that menu selections may change should the menu not be confirmed in time.  
* Menus are subject to seasonal change and price changes throughout the year without prior notice. 
* An obligatory service charge of 15% will be charged on all consumable items (food & beverage). 
* VAT at the current rate is included in all invoices. 
 

 

Breads & Cruncharillo’s: 
 

Phyllo cruncharillo “greek salad” (V) 
Duck liver parfait, walnut bread, cumberland jelly, apple chip 

Mini beef burger, red pepper salsa, spring onion crème fraîche, lettuce, tomato 
Rare marinated beef, sauce verte, rosemary foccacia 

Phyllo cruncharillo “duck a l'orange” 
 

Spoons: 
 

Falafel, cauliflower royale & tomato fondue (V) 
Feta - vegetable tian, rocket & balsamico-olive vinaigrette (V) 

Norwegian salmon sushi, soya pearls, pickled ginger jelly, wasabi 
Smoked salmon trout, yoghurt mousse, quinoa-tabbouleh-salad 

Broiled beef sirloin, thai vegetable terrine & vinaigrette 
 

In Bowles & Glasses: 
 

Chilled cucumber-spring onion soup, lemon & chilli norwegian salmon spring roll 
Pan roasted line fish, saffron-sepia risotto, crispy calamari, pancetta chip 

& tomato espuma, fish jus air 
Chicken croquette with creamy potato salad 

Laksa with prawn 
Roasted butternut mousse, springbok cevapcici, sweet pumpkin seed pesto 

 
 
  

    


