BBQ Menu
R190 per person

Please select two items from
each option

INFORMATION

+27 51 401 9689 Experience

catering@ufs.ac.za G R E AT

Meat

Rump steak
Sirloin steak
T-Bone steak
Lamb loin chop
Pork loin chop
Pork steak
Boerewors
Chicken drumsticks
Chicken wings
Pork spare ribs
Beef or chicken burgers
Chicken skewers
Beef skewers
Lamb skewers
“Skilpadjies” (liver)
Prawns skewers
(R10 supplement pp)
Wagyu Beef burgers
(R35 supplement pp)
Wagyu beef steak (150gr)
(R60 supplement pp)

Starch/Vegetables

Grilled butternut slices
Oven roasted Mediterranean vegetables
Stuffed peppers
Sweet potatoes (marshmallow style)
Sweet potato fries
Roasted baby beetroot and baby onion
Dauphinoise potatoes
Pap cheese balls
Potato gratin
“Pap” and tomato gravy
Bread rolls with butter
Corn on the cobb
Potato wedges

“Paptert” with mushrooms,bacon & cheese

Salads

Beetroot salad
Butternut & red cabbage salad
Couscous salad
Greek salad
Pineapple, tomato & cucumber salad
Stripped beetroot & baby marrow salad
Waldorf salad
Autumn Salad
Penne with baby tomatoes, corn and basil
Pasta salad with basil, tomato, mozzarella& balsamic
Pear and mushrooms salad, with red onion, feta and
toasted almonds
Cucumber salad with pineapple and feta
Potato salad
Chakalaka salad

Dessert

Apple crumble with cream
Austrian chocolate mousse cake
Black forest cake
Boston Brownies
Cheesecake
Creme brulee
Fruit salad with custard
Malva pudding with custard
Trifle
Baklava
Chocolate mousse
Cookies and cream cake
Double decker chocolate cake
Mississippi mud pie
Sticky toffee pudding
Tiramisu
Summer berry trifle
Milo malva with custard
Cape brandy pudding with custard
Upside down pineapple cake
Orange & ginger pudding



