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Shared Platters to the Tables Menu @ R340/head  

To Start  
Tarte Flambee 
Portabellini Flatbread | Truffle Oil | Rocket | Parmesan
Vietnamese Rice Paper Rolls | Asian Dipping Sauce
Duck Spring Rolls | Hoisin Sauce 

Main Course 
Onion Confit & Gruyere tart 
Kale Salad | Parmesan | Toasted Seeds | Lemon Dressing
Hot Smoked Salmon Trout | Spiced Lentils | Herbed Crème Fraîche| Apple & Fig Chutney 
Cheese & Meat Platters | Parma & chorizo | Selections of Local Cheeses | Griddled Peppers | Marinated Aubergines | Homemade Chutney & Preserves | Homemade Sourdough

Choice of Dessert 
Coconut Ice Cream | Lychees | Passion Fruit | Coconut Crack 					
Basque Cheesecake | Cherry sauce 
Molten Mexican Chocolate Cake | Crème Fraiche | Coulis 
Pavlova | Granadilla curd | Elderflower Cream



A 10% service charge will be added to 8 guests or more.
Wine Tasting, wine & other beverages charged separately. 

[image: C:\Users\Taryn\AppData\Local\Temp\Rar$DI44.912\LETTERHEAD_INFO-02.jpg]
image1.jpeg
BEAUMONT

Family Wines




image2.jpeg
Compagnes Drift Farm CC t/aBeaumont Family Wines | Comp reg: 1986/011612/23 | Vat: 4380123903 | T. +27 (028)284-9194 | E +27 (028)284-9733 | info@beaumont.co.za | www.beaumont.co.za
Physical address: Compagnes Drift Farm, Botriver 7185 | Postal Address: PO. Box 3, Botriver 7185





 


 


 


Shared 


Plat


ters to the Tables Menu @ R


3


4


0


/head 


 


 


 


To Start  


 


Tarte Flambee 


 


Portabellini 


F


latbread 


| T


ruffle 


O


il


 


| R


ocket 


| P


armesan


 


Vietnamese 


Rice 


P


aper 


R


olls 


| Asian


 


D


ipping 


S


auce


 


Duck 


S


pring 


R


olls 


| H


oisin 


S


auce 


 


 


Main Course 


 


Onion 


C


onfit & 


G


ruyere 


tart


 


 


Kale 


S


alad 


| P


armesan


 


|


 


T


oasted 


S


eeds


 


|


 


L


emon 


D


ressing


 


Hot Smoked Salmon Trout


 


| S


piced 


L


entils 


| H


erbed 


C


r


è


me 


Fraîche| A


pple & 


F


ig 


C


hutney 


 


Cheese & 


M


eat 


P


latters 


| 


Parma & chorizo


 


| S


elections of 


Local C


heeses


 


| G


riddled 


P


eppers


 


| 


M


arinated 


A


ubergines


 


| H


omemade 


C


hutney 


& P


reserves 


| H


omemade 


S


ourdough


 


 


Choice of 


Dessert 


 


Coconut Ice Cream


 


| Lychees | Passion Fruit | Coconut Crack 


 


 


 


 


 


 


Basque Cheesecake 


| Cherry sauce


 


 


Molten Mexican Chocolate Cake 


| Crème Fraiche | Coulis


 


 


Pavlova


 


| Granadilla curd | Elderflower Cream


 


 


 


 


A 10% service charge will be added to 8 guests or more


.


 


Wine Tasting


, wine


 


& 


other 


beverages charged separately


.


 


 


 




      Shared  Plat ters to the Tables Menu @ R 3 4 0 /head        To Start     Tarte Flambee    Portabellini  F latbread  | T ruffle  O il   | R ocket  | P armesan   Vietnamese  Rice  P aper  R olls  | Asian   D ipping  S auce   Duck  S pring  R olls  | H oisin  S auce      Main Course    Onion  C onfit &  G ruyere  tart     Kale  S alad  | P armesan   |   T oasted  S eeds   |   L emon  D ressing   Hot Smoked Salmon Trout   | S piced  L entils  | H erbed  C r è me  Fraîche| A pple &  F ig  C hutney    Cheese &  M eat  P latters  |  Parma & chorizo   | S elections of  Local C heeses   | G riddled  P eppers   |  M arinated  A ubergines   | H omemade  C hutney  & P reserves  | H omemade  S ourdough     Choice of  Dessert    Coconut Ice Cream   | Lychees | Passion Fruit | Coconut Crack              Basque Cheesecake  | Cherry sauce     Molten Mexican Chocolate Cake  | Crème Fraiche | Coulis     Pavlova   | Granadilla curd | Elderflower Cream         A 10% service charge will be added to 8 guests or more .   Wine Tasting , wine   &  other  beverages charged separately .      

