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Snacks 
Menu

All Prices Exclude VAT
R268.00 pp

Parmesan Chicken Fingers 
With Roasted Garlic Mayo

Crumbed Mushrooms, Potato Samosas, 
Veggie Chilli Bites & Spicy Dip 

Fresh Sliced Bruschetta & Biscuits 
With Chicken Liver Pâté, Cream Cheese & Pickle, 
Chunky Guacamole & Curried Egg Dip 

Panko Mac & Cheese Balls 
& Sweet Chilli Dip 

Festive Variety of Cheese Board 
Ripened Brie, Camembert & Cream Cheese, 
Chicken Liver Pâté, Pickled Onions & Carrots, 
Veg Pickle, Dry Wors, 
Sliced Biltong, Toasts, Dried Fruit, Biscuits & Pretzels 

Cold Snacks

Panko-Style Prawn Skewers 
Coconut-Crusted Calamari Rings 
Tempura-Battered Fish Goujons 
Cocktail Chicken & Mushroom Pasties 
Beef & Caramelized Onion Sliders 
Roasted Teriyaki Chicken Wings 
Creamed Feta & Butternut Quiches 
Sweet & Sour Chicken Pizzettes 

Hot Snacks



Buffet 
Menu 1
Parmesan Chicken Fingers 
With Roasted Garlic Mayo 

Crumbed Mushrooms, 
Potato Samosas 
Veggie Chilli Bites & Spicy Dip 

Fresh Sliced Bruschetta & Biscuits 
With Chicken Liver Pâté, Cream Cheese & Pickle, 
Chunky Guacamole & Curried Egg Dip

Starters

Peppered Garlic & Rosemary 
Butterflied Leg of Lamb Roast 
Deboned, Butterflied & Slow-Roasted, 
Spiced with a Mixed Pepper & Fresh Garlic Rub, 
Served with a Rich Festive Lamb Jus 
& Mint Sauce 

Sweet Chilli Beef & Peppers Stir-Fry 

Flame-Grilled Chicken Thighs 
Infused with Lemon & Parsley Butter 

Served With 
Baby Roasted Herbed Potatoes 
Fragrant Basmati Rice 
Honey & Spice-Roasted Butter Squash 
Creamy Buttered Cauliflower & 
Red Onion Pasta 
Festive Garden Fresh Salad & Dressing 
Fresh Cocktail Rolls & Butter

Mains Buffet 

Malva Pudding & Cream
Mixed Berry Cheese Cake 

Desserts 

R498.00 pp 
R398.00 pp No Starters
All Prices Exclude VAT

Minimum 20 Persons



Buffet 
Menu 2
Panko-Style Prawn Skewers 
Cocktail Chicken & Mushroom Pasties 
Beef & Caramelized Onion Sliders 
Roasted Teriyaki Chicken Wings 
Creamed Feta & Butternut Quiches 
Sweet & Sour Chicken Pizzettes 
Panko Mac & Cheese Balls 

Starters

Roasted Deboned Legs of Lamb 
Infused with a Rosemary, Garlic and Secret 
Paprika Rub, 
Served with a Rich Festive Lamb Jus & Mint Sauce 

Grilled Beef Fillet Skewers 
With a Creamy Pepper Sauce 

Deboned East Coast
Chicken Curry 
Sambals & Chutney 

Served With 
Brown Onion Baby Potatoes 
Fragrant Basmati Rice 
A Fine Mélange of Pan-Roasted Veggies 
Creamy Broccoli, Cheese & Cranberry Salad 
Festive Garden Fresh Salad & Homemade Dressing 
Cocktail Rolls & Butter 

Mains Buffet 

Strawberry Cheesecake Tartlets 
Decadent Chocolate Brownies 
Apple Chiffon Tartlets 
Complimentary Festive Variety of 
Cheese Board

Cocktail Desserts

R548.00 pp 
R418.00 pp No Starters 
All Prices Exclude VAT

Minimum 20 Persons



Buffet 
Menu 3
Red Wine & Garlic Lamb Shanks 
Slow-Baked, Infused with Garlic & Rosemary 

Roasted Smoked Paprika Beef Rump 
With a Thyme en Jus 

Authentic Butter Chicken Curry 
Pickles, Chutney and Sambals 

Lamb & Feta Arrabiata Penne 

Served With 
Salt & Peppa Roasted Baby Potatoes 
Fragrant Basmati Rice 
Pan-Roasted Melange of Vegetables 
Cheesy Spinach Bake 
Fresh Variety Garden Salad 
With Smoked Mushrooms & Peppers 
Cocktail Rolls & Butter

Mains Buffet 

Malva Pudding & Cream 
Mixed Berry Cheesecake 
Complimentary Festive Variety of 
Cheese Board

Cocktail Desserts

Minimum 20 Persons

R498.00 pp 
R398.00 pp No Dessert 
All Prices Exclude VAT



All Prices Exclude VAT
R528.00 pp 

Buffet 
Menu 4
Minimum 20 Persons

Spit Roasted Moroccan 
Lamb Shoulder 
(Spit Roasted on Our Site) 
Infused with a Special Moroccan Blend of Spices, 
Served with a Rich Jus & Mint Sauce 

Traditional East Coast 
Beef Curry 
Pickles, Chutney and Sambals 

Creamy Lemon & Rosemary 
Baked Line Fish 

Grilled Thai Coconut 
Chicken Skewers 
With Fresh Lime and Herbs

Served With
Fragrant Basmati Rice 
Roasted Brown Onion Baby Potatoes 
Ginger & Honey Roasted Butternut Chunks 
Roasted Broccoli & Cauliflower Bake 

Mediterranean Penne Pasta Platter 
with Parmesan, 
Roasted Peppers, Zucchini, Cucumber, 
Cocktail Tomatoes, Feta & Olives 
Cocktail Rolls, French Loaf & Butter 

Mains Buffet 

Mango & Pecan Cheese Cake 
Malva Pudding & Cream 
Complimentary Festive Variety 
of Cheese Board

Desserts



All Spits Minimum 30 Persons 

All Prices Exclude VAT

Deboned Legs of Lamb 
Infused with a Special Blend of Spices, Stuffed with 
Garlic & Rosemary, Served with a Rich Jus 
& Mint Sauce 

Mature Rumps of Beef 
& Creamy Herbed Mushroom Sauce 

Honey & Mustard Chicken Thighs

Mr. Macs' Spit One 

Mustard & Thyme Crusted Prime 
Sirloin of Beef 

Honey & Rosemary Roasted 
Racks of Lamb Ribs 
Served with a Minted Jus 

Traditional Tandoori Chicken Bake 
Laced with Coriander Cream 

Mr. Macs' Spit Two 

Moroccan Deboned Lamb Shoulder 
Infused with a Special Moroccan Blend of 
Spices, Served with a Rich Jus & Mint Sauce 

Honey-Glazed Deboned Kassler 
With a Mustard Mayo 

Mild Peri-Peri Chicken Flatties 

Mr. Macs' Spit Three 



All Prices Exclude VAT All Prices Exclude VAT

Deboned Legs of Lamb 
Infused with a Special Blend of Spices, Stuffed 
with Garlic & Rosemary, Served with a Rich Jus & 
Mint Sauce 

Flame-Grilled Sweet & Sticky Beef 
Fillet Skewers 

Moroccan-Style Chicken Thighs 
With Chunky Tomato & Baby Onions 

Mr. Macs' Spit Four

Honey & Rosemary Spit-Roasted 
Racks of Lamb Ribs 
Served with a Minted Jus 

Traditional Beef Shin Potjie 
With Harissa, Glazed Peaches & Coconut Cream, 
Creamy Buttered Mash 

Sundried Tomato & Parmesan 
Chicken Thighs 

Mr. Macs' Spit Braai 
& Potjie 

Roasted Brown Onion Baby Potatoes 
Roasted Medley of Veg Bake 
With a Herbed Couscous Crust 
Ginger-Honey Roasted Butter Squash 
With Caramelized Red Onions 
Chunky Garden Variety Greek Salad & 
Homemade Dressing 
Beetroot & Onion Salad 
Variety of Cocktail Rolls & Butter 

All Spit Options 
Served With

R378.00 pp 
R60.00 pp Add Two Desserts 
Choose from Dessert Options



All Prices Exclude VAT All Prices Exclude VAT

Braais
Minimum 25 On Site

Marinated Greek-Style Best-End 
Lamb Cutlets 
Texan Marinated Beef Short
Rib Rashers 
Lemon Pepper Pork Belly Rashers 
Sweet Chilli Chicken Wings 

Mr. Mac Three 

Garlic & Rosemary Best-End 
Lamb Cutlets 
Lemon Peppered Fillet Steak Sosaties 
Traditional Tandoori Chicken Flatties 
Mild Mutton Boerewors 

Mr. Mac One

Moroccan Spiced Lamb Kebabs 
Honey & Mustard Gammon Steaks 
Authentic Butter Chicken Flatties 
Traditional Beef Boerewors 

Mr. Mac Two



All Prices Exclude VAT

R328.00 pp 
R60.00 pp Add Two Desserts 
Choose from Dessert Options 

Grilled Beef Fillet & Peppers Kebabs 
Honey & Mustard Boneless 
Gammon Steaks 
Lemon & Rosemary Chicken Fillets 
Traditional Beef Boerewors 

Mr. Mac Four 

Roasted Brown Onion Baby Potatoes 
Roasted Medley of Veg Bake 
With a Herbed Couscous Crust 
Ginger-Honey Roasted Butter Squash 
With Caramelized Red Onions 
Chunky Garden Variety Greek Salad & 
Homemade Dressing 
Beetroot & Onion Salad 
Variety of Cocktail Rolls & Butter 

All Served With



All Prices Exclude VAT

Dessert
 Menu

Minimum 12 Persons 

R48.00 pp One Dessert 
R68.00 pp Two Desserts 
R25.00 Each Assorted Sweet Tartlets 

Red Velvet Cheesecake 
Spiced Peach & Pear Crumble 
Decadent Chocolate Brownie Pudding 
White Cappuccino Cheesecake 
Brandy & Pecan Pudding 
Strawberries & Cream Cheesecake 
Fresh Tropical Fruit Salad 
Creamy Peppermint Chocolate Crisp 
Ebony & Ivory Chocolate Mousse 
Homemade Malva Pudding 
Oreo Chocolate Cheesecake 
Mango & Pecan Cheesecake 
Fresh Sliced Fruit Platter (Seasonal) 
Ice Cream & Chocolate Sauce

All Desserts Served With 
Custard, Ice Cream or Pourable Cream 

Ripened Brie, Camembert & Cream Cheese, 
Chicken Liver Pâté, Pickled Onions & Carrots, 
Veg Pickle, Dry Wors, Sliced Biltong, Toasts, Dried 
Fruit, Biscuits & Pretzels 

Festive Variety 
of Cheeses

R980.00 Per Board 



082-883-2077
info@mcallisters.co.za

72 Woodford Grove, 
Stamford Hill, Durban, 4001 

www.mcallisters.co.za

We have carefully created the menus above to 
suit a variety of function needs. Should you 

require any assistance arranging your function, 
please don't hesitate to contact us. We will be 

happy to assist wherever possible. 

From marquees, tables, chairs, a full bar and 
music, to table décor, settings, waitrons and 

even a photo booth for extra fun — we can help. 

Yours Merrily, McAllister's 


