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Asian chicken noodle salad
R130 pp
This is an all in one dish - no need for extra
salads, etc. Juicy chicken strips, crunchy
julienne fresh vegetables, egg noodles, fragrant
herbs and toasted peanuts, tossed in a tangy
ginger & lime dressing
Also available with beef

R130 pp

Butter Chicken
R130 pp
Fragrant Balti butter chicken served with nuttylemon basmati rice
Chicken Cacciatore
R130 pp
Tender chicken simmered in a Mediterranean
tomato sauce, enriched with olives, capers and
anchovies. Served with pesto butter pasta rice
Chicken & Broccoli bake
R72 pp
Pulled roast chicken and broccoli covered in
béchamel sauce with a cheesy crust
Chicken & Butternut bake
R72 pp
Pulled roast chicken and butternut covered in
béchamel sauce with a cheesy crust
Chicken, bacon & mushroom lasagne R72 pp
Layers of chicken, bacon, mushroom, lasagne
sheets, and béchamel sauce, topped with
thyme and parmesan
Beef Stroganoff
R72 pp
Sautéed beef strips, red pepper, onion and
mushrooms in a creamy brandy, mustard and
paprika sauce
Traditional Cape Malay Beef Bobotie R72 pp
Spiced, baked beef mince with dried fruit and
an egg custard topping
Beef Lasagne
R72 pp
Layers of scrummy beef mince, lasagne sheets,
and béchamel sauce, topped with thyme and
parmesan

Lamb Tagine
R150 pp
Melt in your mouth lamb in a rich sauce of
Moroccan spices, preserved lemon and
chickpeas, served with a fragrant fruity butternut
cous cous topped with toasted pumpkin seeds
Slow Roast Leg of Lamb with jus
Accompanied by olive crushed
baby potatoes

R40 pp

Pork Sausage Cassoulet
R78 pp
Pork sausages slow cooked in a rich bacon and
tomato sauce with butter beans
Bœuf Bourguignon
R78 pp
Tender pieces of beef slowly braised in a rich
red wine sauce, with caramelised baby onions
and mushrooms
Fish Pie
R72 pp
Poached hake and haddock in a creamy lemon
and dill velouté sauce with peas, topped with
mash
(V) Butternut, Feta & Pesto Lasagne R68 pp
Layers of roasted butternut, feta, pesto, lasagne
sheets, and béchamel sauce, topped with
thyme and parmesan
(V) South Indian Lentil Curry
R68 pp
Aubergine, lentils and chickpeas simmered in a
rich coconut curry sauce
(V) Melenzane
R68 pp
Layers of grilled aubergine, tomato sauce,
béchamel, mozzarella, parmesan, feta and
pesto

Quiche
23 cm:
28 cm:
Flavours:

Beef koftas
R72 pp
Beef koftas simmered in a spicy tomato sauce,
layered with grilled aubergine

R150 pp

R270 ea.
R340 ea.
Bacon & cheddar
Butternut & feta
Tomato, olive, basil & feta
Caramelised onion & brie
Spinach & feta
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Tomato & Chickpea salad
R48 pp
Slow roasted vine tomatoes, chickpeas,
caramelised onion, rocket & brie
Courgette Slaw
R42 pp
Courgette, cucumber and cabbage slaw, with a
minted- tahini-yoghurt dressing
The ‘Kitchen Sink’ Salad
R50 pp
A gorgeous salad of greens, cherry tomatoes,
cucumber, baby corn, mange tout, carrots, feta,
olives and our secret vinaigrette
Grilled Mediterranean Veggies
R49 pp
Grilled vegetables, rocket, olives and halloumi
with a pesto drizzle
Pear & Blue Cheese Salad
R48 pp
Pear and blue cheese salad, with a pecan brittle
Beetroot & Lentil Salad
R49 pp
Roasted beetroot and lentil salad, with a
balsamic, mint and honey dressing
Sweet Potato & Butternut Salad
R48 pp
Roasted sweet potato and butternut salad
tossed with Moroccan dressing, rocket, feta and
topped with toasted pumpkin seeds
Asparagus & Quinoa Salad
R52 pp
Asparagus & quinoa salad with roasted vine
tomatoes & feta, served with a mustard
vinaigrette & dukkha
German Potato Salad
R42 pp
German potato salad with mayo, gherkins,
hard-boiled eggs and bacon
Potato Bake
R42 pp
Layers of potatoes, garlic and herb infused
cream, topped with parmesan
Nutty Lemon Basmati Rice

R45 pp

Pesto Butter Pasta Rice

R38 pp

Please ask us
about our:
• Cakes & Pastries made
to order • Frozen meals.
• Outside catering
• Functions

082 7125 812
madeleines@telkomsa.net

