
Buitenverwachting Wine Tasting 
Wine Sales : Monday – Saturday : 10h00 – 16h00 

Kitchen: Monday – Saturday : 10h30 – 15h30 

 

CHARCUTERIE MENU  
 

 

 

Harvest Platter ∞ R420 

baguette & butter * emmenthaler * chevin  * camembert 
salami * serrano ham * coppa * marinated olives        
peppadew paté * crudités with hummus * pickles         

sundried tomato, feta & olive tapenade * droëwors   
roasted almonds * Turkish apricots *peppadew chutney 

salted crackers * seasonal fruit * chocolate brownie. 

  Cheese board ∞ R240                           

salted crackers * peppadew chutney         
camembert * chevin * emmenthaler                         
pear & apricot jam * seasonal fruit 

 

Snack board ∞ R240                      

biltong * droëwors * Turkish apricots * pretzels 
roasted almonds * marinated olives. 

 

Dessert bowl ∞ R120                                   

chocolate brownie * vanilla cupcake                                   
date ball * rocky road * Nutella fudge 

 

Speciality game patés 

All patés R75 per serving for 2 people 

(Excluding crackers & bread) 

Kudu *  Impala *  Zebra * Crocodile                                                                        
Duck liver * Wildebeest 

 

EXTRAS 

Artisan baguette & butter – R55 

Gluten free crackers – R20 

Salted crackers – R15 

Biltong OR Droëwors – R45  

Chicken liver paté – R35 

Marinated olives – R30 

Boerenkaas – R35 

Blue Cheese – R25 

 

 

Vegetarian Platter ∞ R420 

baguette & butter * emmenthaler * chevin  * camembert 
artichoke tapenade  * pickles * sweetcorn & marrow fritters 

marinated olives * peppadew chutney * roasted almonds 
peppadew cream cheese paté * Turkish apricots          

seasonal fruit * sundried tomato, feta & olive tapenade                           
crudités with hummus * salted crackers * chocolate brownie 

 

 

Meat & cheese ∞ R300 

baguette & butter * camembert * Emmenthaler * chevin 
salami * coppa  * serrano ham * peppadew chutney 

sundried tomato, feta & olive tapenade           
 

Bread & patés ∞ R180 

Baguette & butter                                                               
Chicken liver paté OR artichoke tapenade                        
Hummus * Peppadew cream cheese paté 

 

Mini Platter ∞ R280 

Baguette & butter * Camembert * peppadew chutney 
salami * peppadew cream cheese * pretzels * droëwors 

seasonal fruit * chocolate brownie                                                         
 

Vegan Platter ∞ R450 

baguette & butter * cheddar * mozzarella herb balls       
peppadew cream cheese paté * artichokes tapenade   
pickles * basil pesto penne salad * marinated olives    

peppadew chutney * roasted almonds * Turkish apricots        
sundried tomato, feta & olive tapenade                       

seasonal fruit * date balls 

 

 

All platters serves 2. 

All platters subject to availability.  Vegan & Halaal platters available on order only. 

We use nuts, dairy and gluten products in our kitchens. 


