SPIT BRAAI MENU

FRESH GARDEN SALADS
1.
2.
3.
4.
5.
6.
7.
8.
9.

Three bean salad
Curried green bean salad
Waldorf – apples, celery, walnuts and a creamy garlic infused mayo dressing
Build your own: Iceberg lettuce, herbed lettuce, rosa tomatoes, cucumber, sliced red onions,
marinated olives, Danish feta.
Caprice – tomato, basil leaves, homemade pesto & mozzarella served on wild rocket (R5.00 extra
per person)
Curried pasta rice salad with peppers and apricots with a creamy mayo dressing
Potato & salami salad with spring onions
Beetroot and cumin salad with olive oil vinaigrette
Brown rice & Lentil salad

VEGETABLE DISHES
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.

Dutch green beans – beans with potato & onions
Beans Nicoise – Green beans served with crispy bacon and drizzled with garlic infused olive oil
Baby carrots glazed with sweet orange sauce
Dutch carrots – carrots with potato & onions
Cauliflower & Broccoli bake – in a rich creamy sauce
Creamed Spinach
Oven roasted pumpkin with a variety of spices, caramel and salt
Pumpkin fritters with cinnamon sugar
Pumpkin fritters with caramel sauce
Grilled seasonal vegetables
Minted peas
Gem squash filled with creamed style sweet corn and topped with crispy, melted cheese
Buttered baby carrots & peas

STARCH DISHES
1. Wild brown rice with lentils
2. Roasted baby potatoes with garlic & rosemary
3. Plain roasted potatoes
4. Savoury Rice
5. Parsley buttered rice
6. Creamy potato bake or with bacon bits
7. Creamy Mashed potatoes with parley
8. Creamy basil pesto mashed potatoes
9. Steamed Basmati rice
10. Spanish rice – with red peppers bacon, brown mushrooms and smoked paprika
(R 5.00 per person extra)

BREAD DISHES
1. Fresh Portuguese rolls with mini butters
2. Bread Table with mini butters
3. Freshly baked ciabatta bread served with Dukkah, balsamic vinegar & virgin olive oil for dipping
(R 5.00 per person extra)

DESSERTS
1. Traditional Malva pudding & custard
2. Ice Cream & homemade dark Chocolate Sauce
3. Sherry Trifle
4. Seasonal Fruit Salad & Fresh Cream or Ice cream
5. Peppermint Crisp Tart
6. White & Brown chocolate brownies
7. Lemon meringue pie
8. Mini Pavlova’s
9. Italian Tiramisu
10. Chocolate Mousse
11. Baked fruit cheesecake
12. Berry fridge cheesecake
13. Traditional Koeksisters
14. Dutch Milktart & Cream
15. Warm Dutch apple tart with rum & raisin ice cream

SPIT BRAAI RATES
Option 1
Beef & Pork roast on spit
Starch (2x Option)
Salads (2x Options)
Vegetable (1x Option)
Bread (1x Option)
Dessert (2x Option)

COST: R 200.00 per person

Option 2
Beef, Pork & Lamb roast on spit
Starch (2x Option)
Salads (3x Options)
Vegetable (1x Option)
Bread (1x Option)
Dessert (2x Option)

COST: R 280.00 per person

Extras
Plated Starters
Caprese Salad served with a berry Jus and Black Forest Ham
Fig, Brie and Walnut pastry pocket served on fresh rocket
Selection of cold meats
Chicken liver Pate on Freshly baked seeded Health Bread
R 80.00 per person

CANAPES
Toasted French loaf topped with:
Moroccan Hummus
Tzatziki
Chicken Liver Pate
Quiches
Bobotie Springrolls
R65.00 per person

Cupcakes
From R20.00 each









Menu 7
Indonesian Menu
Starters
Plated
Hati Goreng
Chicken Livers cooked in a spicy chilli and cream sauce with fresh coriander and a mosaic of
spices. Served on an Indonesian Sweet Corn Fritter.
OR
Vegetable Loempia
Grilled, Fragrant vegetables and bean sprouts wrapped around

Main course
Rijstafel
An Indonesian Style Buffet consisting of 9 fragrant Meat & Vegetable dishes including our
famous Chicken Sate with Spicy Peanut Sauce

DESSERT
Vla Flip
Layers of plain Yogurt and homemade Custard topped with Maple Syrup.
OR
MALVA PUDDING
Fresh, Fluffy and moist dessert topped with a Crème Anglaise and topped with Homemade
Custard.

R285.00 per person

Menu 8
Lemongrass Cuisine Menu
Indonesian Platter
Variety of Sate’s topped with Peanut sauce
Bitterballen
Vegetable Spring rolls
Chicken Livers served on Sweet corn Fritters

Mains
Nasi Rames
Sweet & Sour Pork, Line fish topped with Lemongrass Butter Sauce, Chicken sate in Peanut
Sauce
served with roast vegetables and Rice or Noodles
OR
Peppered Fillet Steak
250g Fillet topped with a Creamy black pepper and Green Madagascar Peppercorn sauce.
Accompanied by Crispy potato wedges and Grilled Vegetables
OR
Lamb/Chicken Curry
Accompanied with Indonesian Rice, Grilled Vegetables and served with Sambals, Banana &
Chutney
OR
Lemongrass Fish of the Day
Accompanied with Indonesian Rice, Grilled Vegetables & our delicious Lemongrass Butter
Cream sauce.

Dessert
Malva Pudding
A light sponge dessert complimented be crème Anglaise and served with hot custard
OR
Crème Brulee
OR
Vla Flip
A combination of plain yoghurt and homemade custard and topped with syrup
Cheese Platter & Preserves

R400.00 per Person

Menu 9
Afternoon High Tea
One for the Ladies….
Afternoon High Tea in our Garden, on the Veranda or Inside the Restaurant. Tables are set with
beautiful linen, napkins & flowers. High tea served on a variety of tiers plates and silverware.
Enjoy a variety of fruit skewers and an indulgent chocolate dipping sauce
Freshly prepared dainty finger sandwiches
Savoury filled mini croissants
A selection of fresh savoury items
Assorted miniature desserts and tartlets
Freshly baked scones served with cream and jam
Variety of teas and coffee

R 175.00 per Person

Venue Rates & extras
These rates apply for the rental of the entire venue for your exclusive use.

Inside Lemongrass
R 2500.00

Bali bar Function Venue
R 1500.00

Chapel
R 650.00
The Rentals Include Table Cloths, Selected Overlays, Standard Cutlery, and Crockery & Glassware.

Waiters/Barman
R 400.00 each per 10 guests

Fresh Fruit Juice
R 95.00 per Jug






Decor Rentals
Chair Covers
R 20.00 each

Brushed Metal Under plates
R 15.00 each

Candelabras
From R 195.00 to R 250.00 each incl. standard White Candles

Candles
Please enquire with us.

Wedding & Function Contract
General
1. All prices are inclusive of vat.
2. Music to be half the volume after 24h00 on a friday and saturday. An amount of r1000.00 surcharge
per hour or part thereof for a maximum of two hours will be charged for after 24h00. No exception
will be made in this matter.
3. Children under 12 years will be charged 50% of the agreed adult menu price, unless arranged
differently.
4. No food or beverage may be brought onto the premises for consumption.
5. No staplers to be used for attaching any decorations to the walls or furniture.
6. No confetti or streamers allowed. Only dried flowers or petals.
7. Gratuities are optional and at the discretion of the client.
8. We have a minimum guest count of 20 pax to qualify for the special set menu prices.
9. “lemongrass” retains the right to cancel any booking date whereby money’s paid, will be refunded
to the “client”.
10. “lemongrass” contract is the only legal and binding contract and in case of conflicting information
between “lemongrass” and the “client”, the contractual information in this contract will be held
precedent.

Bookings
1. All reservations will only be confirmed once a 50% deposit is paid 14 days prior to the function date.
2. The guest amount must be confirmed 14 days prior to the function, which will be charged for in full.
3. If a 50% deposit is not paid 14 days prior to the required date, “lemongrass” reserves the right to
cancel the provisional booking without any notice.
4. All changes & cancellations in respect of the function must be made in writing by the client 14 days
prior to the function.

Payment procedures
1. All bookings will be confirmed and secured by payment of a 50% deposit of the quotation within 14
days of the provisional booking.
2. The outstanding amount must be settled the day before the function date.
3. Should the “client” decide on an open bar, the limit is to be payable 7 days before the function

Deposits
1. All deposits paid are non-refundable in the event of cancellation or postponing the function.
2. Upon paying the deposit electronically, the deposit slip must be forwarded to
lemongrass@telkomsa.net

Banking details
Bank: nedbank lakeside mall
Acc name: lemongrass restaurant cc
Acc. No: 1903508797
Branch code: 190342
Proof of payment: fax 086 610 2380 or email lemongrass@telkomsa.net

Menus & beverage service
A selection of buffet and set menus are available.
The cost of the venue includes:
1. Set-up of the function venue with standard linen, crockery, cutlery, glassware and furniture.
2. There will be 1 waiter for every 10 guests and 1 barman for every 30 guests
3. All beverages are charged on consumption. A corkage fee of r45.00 per bottle will be levied on all
wines, sparkling wine and mcc brought onto or consumed at the premises.
4. Please note that we are a licensed premises and no alcohol may be consumed unless bought and
paid for at our bar or from a waiter.
5. All “clients” and their guests, who consume alcohol out of their cars or handbags, will be charged to
the account of the “client”. “lemongrass will as far as possible identify table numbers or car
registration numbers. “lemongrass” will not get involved in any disputes with the guilty parties. The
appointed person by the client will be notified. Costs will still occur.

Menu
1. Certain dishes served are subject to seasonal availability.
2. All prices quoted include vat and all prices are subject to change without prior notification.
3. Specialized dietary requirements such as halaal and kosher meals etc. Are subject to a surcharge.
Lemongrass will not take any responsibility for no delivery or wrong delivery of meals.
4. Should actual numbers fall below that of the guaranteed minimum, charges would be based on the
guaranteed number.
5. Should the actual number of persons exceed that of guaranteed number given, billing will then be
based on the actual number.
6. Any changes must be given in writing 7 days prior to the function date.
7. All entertainers, photographers and videographers meals should be included in the guaranteed
number and will be billed accordingly.
Outside catering
1. No outside caterers are allowed at “lemongrass” except in the case of halaal, kosher, chinese or
japanese.
2. Should written consent be given by “lemongrass” to make use of outside caterers, a surcharge of an
r150.00 per person will be applicable.
3. This surcharge will not include waiters, kitchen facilities or any food or beverages.

Chapel
1. Included in the chapel hire are a podium, draping, persian carpet, registration table & chairs.
2. No chair covers is included

Loss/damage
Neither “lemongrass” nor its agents or employees shall be liable for any damages or loss which may
be caused to any of the goods of the clients, their suppliers or guests brought onto the premises for
whatever reason, nor for any injury or loss of life of the client or their guests howsoever caused. The
“client” further indemnifies and holds harmless “lemongrass” against any claims that may be made
against the company by any third party relating to the provisions of this clause.
1. Should any damages occur to the venue, buildings and surroundings, furniture, utensils, carpets
and equipment, ,gardens, décor, carpets or linen during the function, the client shall be held
responsible and billed accordingly.
2. A breakage fee of r1000.00 is payable and the refund will be accordingly to breakages or theft within
2 weeks after the wedding date.
3. Candle burns/ wax damage will be charged back to the client.
4. “lemongrass” will not be held liable for interruptions of services (water, electricity, sanitation)
although a generator is always on standby.

I ___________________________(client) hereby declare that i have read all the above terms and
conditions, understand it and
Will abide by the rules of this contract set out by “lemongrass” and hereto bid myself in my personal
capacity as surety for all moneys owing, all damages to the allocated buildings and surroundings,
venue, furniture, utensils, carpets and equipment there off will be charged to me.
Prices are subject to change due to yearly increases.
Function date: _______________ date signed: ______________
At:_________________________________________________
Client
Name ……………………………………………………………………………
Signature……………………………………………………………
Witness
Name ……………………………………………………………………………
Signature……………………………………………………………
Manager Lemongrass
Name ……………………………………………………………………………
Signature……………………………………………………………
Witness
Name ……………………………………………………………………………
Signature……………………………………………………………

………………………………………

