
 

 

Cradle Moon Platter Menu 
 

Sandwich platter (R580 for 10 guests/R150 for 2 guests): 

 

The following fillers on white & brown bread: 

Chicken Mayo – Parma/Pastrami with mustard, Gherkins and Emmental Cheese - Ham, tomato & 

cheddar cheese - Roast chicken, lettuce, tomato and basil pesto. 

 

Sweet Platter (R580 for 10 guests/R180 for 2 guests): 

 

Home baked cupcakes - Cinnamon swirls – Koeksisters - Milk tart pancakes with chocolate sauce – 

Chocolate Brownie Squares & Meringues. 

 

Vegetarian Platter (R550 for 10 guests/R200 for 2 guests): 

 

Phyllo pastry veggie tarts - Vegetable spring rolls - Crispy Arancini balls - Vegetable samosas – 

Artichoke - sundried tomato, feta and basil pesto wrap with a sweet chili dip 

 

Cradle Moon Platter (R800 for 10 guests/R300 for 2 guests): 

 

Crispy chicken strips; Peri-peri chicken wings; Beef kebabs; Meatballs and pomodoro; BBQ Pork 

riblets with hummus and tzatziki 

 

Vegan Platter (R500 for 10 guests/ R180 for 2 guests): 

 

Roast vegetable phyllo tarts - Grilled broccoli and tahini dressing – Cucumber sushi rolls (Arborio 

rice, carrots, peppers, avo) with a soy dip. 

 

Anti Pasti Platter (R750 for 10 guests/R300 for 2 guests): 

 

Marinated calamata olives - grilled artichokes, Italian Salami, pastrami, home-made hummus, sun-

dried tomatoes, Brie & Emmental Slices, Crackers & seasonal fruit preserve. 

 

Party Platter (650 for 10 guests/R375 for 2 guests) 

 

Sliced beef Biltong - Droëwors Sticks – Hand cut crisps – Assorted roasted nuts & Chocolates 

 

 

Orders to be places no less than 48 hours in advance. 

Full payment is required to confirm the order 


