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VENTURESCAPES EVENTS 
FOOD STATION MENU 

 

CANAPE SELECTION | ANY CHOICE OF 4 CANAPES 
 

VEGETARIAN 

Wild Mushroom Risotto Bon Bon with Parmesan Custard 

Cumin-roasted Carrot Hummus, Pickled Courgette on Bruschetta with Semi-dried Tomatoes 

Slow-Roast Tomato & Bocconcini Tartlets, with Salsa Verde & Basil Mayo 

Baby Spinach and Cream Cheese Wonton, with a Yoghurt Chutney Dip 

Red Onion & Coriander Falafels with a Beetroot and Tahini Dip 

Caramelized Baby Onion Tart with Parmesan and Thyme Dressing 

Beetroot and Thyme Tarte Tatin with Goats Cheese Mousse 

Butternut Arancini, with a Parmesan Custard 

Beetroot and Feta Arancini, topped with Goat’s Cheese Custard 

Spinach and Feta Spanakopita with Tzatziki 

Goat’s Cheese Bon Bon and Avo Mousse Cone, topped with Roasted Black Sesame Seeds 
 

BEEF  

Seared Beef, Mushroom Custard on a Brioche Croute with Semi-Dried Tomato 

Shaved Beef Fillet on Thyme and Garlic Bruschetta with Truffle Mayo and Red Onion Marmalade 

Braised Beef Croquette, Mustard, and Parmesan Custard with Pickled Mustard Seeds 

Crispy Potato Fondant, topped with Seared Beef, Semi-dried Tomato & Truffle Aioli 
 

CHICKEN 

Crispy Korean Chicken on a Ginger & Sesame Wonton with Gochujang Dressing 

Zataar-spiced Chicken Skewer with Red Onion and Fennel Dip 

Crispy Kataifi, Quail Egg, White Bean & Roasted Garlic Hummus with Semi-Dried Tomato 
 

FISH & SEAFOOD 

Crispy Panko Prawns with a Spicy Coriander Aioli 

Sesame Brioche Prawn Toast, served with Sriracha and a Sweet Indonesian Dressing 

Seared Tuna on a Wonton with Miso Cream, Fresh Cucumber & Pickled Ginger 

Prawn Mousse, Avocado, Edamame and Soy Dressing on Sesame Cracker 

Salmon Trout Tataki, Miso Mayo, Ponzu Gel and Fresh Radish on Crispy Wonton Pastry 

Smoked Trout on Buttermilk Blini with a Dill Crème Fraiche 

Prawn Ceviche on Seeded Crostini with Lime and Ponzu Dressing and Apple Crisps 

Seared Tuna on a Cauliflower Rosti, topped with Yuzu Mayo, Ponzu Gel and Apple Crisps 

 

 

 

 

 

 



 

FOOD STATIONS | ANY CHOICE OF 4 STATIONS 
 

MEXICAN 

Spicy Beef & Black Bean Chilli Con Carne 

Chicken Asado  

Served with, Nachos, Tacos and Soft Shell Tortilla’s 

Guacamole, Tomato & Red Onion Salsa, Sour Cream & Coriander 
 

BURGER BAR 

Gourmet Beef, Chicken or Mushroom Burgers 

Chunky Potato Wedges 

Served with, Sliced Cheddar, Pickled Red Onions, Pickled Cucumber, Mayo & Tomato Relish 
 

CURRY CORNER 

Creamy Cape Malay Chicken Curry  

Lamb Rogan Josh 

Served with, Fragrant Jasmine Rise, Sambals, Chutney, Coriander, Crispy Onions and Poppadum’s 
 

ITALIAN 

Pulled Slow-Cooked Beef Brisket Pasta Bake 

Chicken, Mushroom & Pea Penne 

Served with, Basil and Chilli Oil, Shaved Parmesan, Salsa Verde and Micro Cress 
 

SEAFOOD STATION 

Abundant Seafood Paella Pans 

 

Served with, Garlic Aioli and Fresh Lemon 

Crispy Butter Lettuce, Roasted Baby Tomato, Shaved Parmesan and Cucumber Ribbon Salad, served with 

Tumeric Dressing and Toasted Seeds 
 

HARVEST TABLE 

Assorted Local Charcuterie  

Artisan Local Cheeses 

Homemade Bread Selection  

Assorted Dips 

Crudite with Hummus 

Marinated Artichokes & Olives  

Preserves & Crackers 

 

 

 

 

 

 

 

 



 

POT PIE POCKET  

Slow-Roast Pepper Steak 

Creamy Chicken & Mushroom  

Spinach & Feta Spanakopita  

Served with, Tzatziki and a Roasted Garlic Aioli  

Green Bean, Radish & Orange Segment Salad with Date and Balsamic Dressing  
 

GOURMET BAGUETTE BAR 

Harissa-spiced Chicken Mayo on a Seeded Baguette 

Caprese Sesame Bagel, with Basil Mayo  

Grilled Pastrami, Sauerkraut and Swiss Cheese Ciabatta  

Cranberry and Almond Cous Cous Salad, with Sundried Tomato Dressing and Mediterranean Vegetables  
 

ASIAN BAR 

Crispy Korean Chicken Bao Buns, served with Gojuchang Mayo and Pickled Ginger  

Assorted Dum Sum, served with Sesame and Ponzu Dressing 

Red Cabbage and Sesame Slaw 
 

SOUTH AFRICAN STATION 

Classic Beef Bobotie 

Beef Shin or Spicy Chicken Potjie  

Served with, Spiced Yellow Rice, Sambals, Chutney and Chakalaka  
 

PLANT-BASED POCKET 

Cape Malay Aubergine and Cauliflower Coconut Curry  

Mexican Black Bean & Roasted Pepper Ragu 

Artichoke and Slow-Roasted Tomato Penne Arrabbiata  

Served with, Fragrant Jasmine Rice, Sambals, Chutney, Coriander, Crispy Onions & Poppadum’s  
 

SWEET STATION | ANY CHOICE OF 4 ITEMS 

Can be a food station or walked around by waiters 

 

Milk Tartlets 

Pear & Almond Tartlets 

Chocolate Pecan Squares with Cream Cheese Icing  

Lemon Tartlets with Caramelised Meringue  

Pasteis de Nata 

Homemade Vanille Fudge  

Chocolate Ganache Eclairs 

 

*Please note that we are Strictly Halaal Certified  

 

 

 

 

 


