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MAMMA MIA

New Year’s Eve Buffet 2024

Harry’s Harvest Table
baked breads | olive tapenade (ve) | taramasalata | hummus (ve)
churned butter | roasted pumpkin seed hummus (ve) | basil pesto (ve)

Mezze Platter Per Table
Loaded Hummus
spanakopita (ve) | lamb dolmades | falafel (ve) | chicken souvlaki
roast vegetable souvlaki (ve) | crispy salt and pepper calamari
grilled pitta bread (v) | coconut tzatziki (ve) | kritsinia sticks (v)

The Kalokari Table
Harry’s Salad and Appetizers
DIY salad mixed baby leaves | assorted dressings | cucumber
marinated olives (ve) | herb croutons | shaved Parmesan | creamy feta

“Voulez-Vous” Seafood Platter
crispy squid | grilled fish kebabs | garlic and lemon prawns
salmon frittata | tuna ceviche

Sam Carmichael’s Charcuterie Platter
selection of cured and smoked meats | dakos crostini seared beef
beef biltong | beef droéwors | mustards | pickles | sriracha aioli

“S.0.S”
Salads or Starters
grilled cauliflower | feta fritters
garlic and spinach | mushroom filo cigars
halloumi | quinoa keftedes
mountain village salad | feta | cucumber| peppers | tomato (v)
Greek cauliflower salad | oregano | herb roasted cauliflower (ve)
Greek marinated cabbage salad | cracked pepper | olive oil (ve)
heirloom tomato salad | torn basil | creamy feta (v)
quinoa | roasted peppers (ve)

Buffet Table
Bill Anderson Wild Adventures Carvery

Corfu Beef Fillet Sofrito
pan-seared | garlic sauce

Lamb Kleftiko
slow baked leg of lamb | fynbos herbs | roast sweet peppers

(ve) Vegan | (v) Vegetarian
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Hot Dishes
Baked Line Fish Psari Plaki
baked | rustic tomato | aromatics

Chiquitita Chicken Kotopoulo Sto Fourno
oven baked | flower herbs | butter

“You're so hot” .... Garlic Mussel Hot Pot
served with “horiatiko” Greek-styled braai bread

Pork Brizoles Sto Fourno
lemon | thyme | baked pork chops

Vegetarian Keftedes (ve)
seasonal vegetable meatballs | rustic herbed tomato sauce

Briam Vegetables (ve)
Mediterranean oven-roasted vegetables

Take me to the Greek Potatoes (ve)
roast potatoes | lemon | oregano | garlic

“Honey, Honey”
Dessert Buffet
pistachio & honey baklava
galaktoboureko | custard pie
karythopita | spiced walnut cake (v)
almond kataifi
kourabiethes | almond shortbread
loukoumi | Turkish delight (v)
Cape Winelands cheese selection | homemade preserves | crackers
Greek pasteli | sesame honey bars
rizogalo | Greek rice pudding (v)
milopita | Greek apple cake (v)
seasonal Cape fruit (ve)

(ve) Vegan | (v) Vegetarian




