
 

 

CATERING OPTIONS 
(*Exclusively for year-end functions) 

 

Executive Braai menu 

R165 per person 
(*For groups of 50 and more) 

Boere Paprika Beef kebabs marinated in a secret Sauce grilled to perfection 
Grilled BBQ Chicken 
Traditional Boerewors 

Creamy Potato salad with a sweet twist 
Fresh Asian Cole slaw drizzled with an Orange, Dijon Mustard and Honey dressing 

Italian Tomato and red Onion salad garnished with fresh Coriander 
 

Includes: 

Farm styled Bread table served with fresh Preserves and homemade Paté 

...................................................................................................... 

 

Budget Braai menu  

R135 per person 
(*For groups of 50 and more) 

 

Grilled BBQ Chicken 
Traditional Boerewors 

Creamy Potato salad with a sweet twist 
Fresh Asian Cole slaw drizzled with an Orange, Dijon Mustard and Honey dressing 

Italian Tomato and red Onion salad garnished with fresh Coriander 
 

Includes: 

Farm styled Bread table served with fresh Preserves and homemade Paté 



 

 

 

Traditional Buffet menu 

R235 per person 
(*For groups of 50 and more) 

 
Traditional Karoo Beef slowly braised in a rich brown Gravy with root Vegetables 

Farm styled Chicken pie topped with Flaky puff Pastry 
Steamed white Rice 

New baby Potatoes with a Dill and spring Onion Butter 
Steamed Butter glazed Vegetables cooked to perfection 

Garden salad 
 

Includes: 

Farm styled Bread table served with fresh Preserves and homemade Paté 

 
 

...................................................................................................... 

 

Box Meal 
 

R110 per person 
(*For groups of 10 and more) 

 
Freshly baked Ciabatta layered with Cajun Chicken Mayo, sun ripe Tomatoes, 

pickled Cucumber and fresh Lettuce. 
Mini Beef chipolata smothered with a spicy Tomato relish 

Creamy Potato salad 
A tangy Pasta salad 

Curry and Pineapple salad 
And to end off a homemade Chocolate brownie 

 
*Box meal packaged beautifully, accompanied by cutlery sets, wet wipes and condiments. 

 

 
 



 

 

 

Dessert platter      QTY:_______ 

R320 
(*Platter serves 10) 

 
Mini Carrot Cake 

Mini Pecan & Apple Cake 
Mini Chocolate Coffee bomb 

Mini Coconut & Mascarpone cake 
Mini red velvet cake 

Mini Chocolate mousse cake 
Mini Chocolate marble cake 

 

………………………………………………………….……………………………………... 

 
 

Add some flare!! 
                         Party hats         QTY:_______ 

R20 

                         Glow sticks        QTY:_______ 

R5 
    Welcome drinks      

R20 

Alcoholic     QTY:_______    Non-Alcoholic         QTY:_______ 
           Parking Tickets       QTY:_______ 

R8 

 
 
 

*All price excluding VAT. 
*All orders have to be submitted in writing no later than 72H prior to the show. 
*All menus includes; crockery, cutlery and clearers. 
*Pizza & platter also available from Barnyard. 
*Full payment for all orders has to be made before your event (payment dates will be specified to you). 



 

 

 

 
Dietary requirements: ___________________________ 
 

          ___________________________   
 
          ___________________________ 
    
                                              __________________________  
 

*Food to be ready at (time): ___:___ 
 

Client/Company: ____________________________________ 
 

VAT no: ___________________________________________ 
 

Address: __________________________________________ 
 

Contact person: ____________________________________ 
 

Contact no: ________________________________________ 
 

Email: ____________________________________________ 
 

Number of guests: __________________________________ 
 

Date of function: ____________________________________ 
 

Booking reference no: _______________________________ 
 
 
 
We/I, _____________ hereby accept that above completed/selected information is correct. 
 
 
 
 
_________________               _________________                     ________________ 
         Position         Date                      Signed 


