
 
 

Coffee Break, Morning and Afternoon Tea 
 

Design your own coffee break , morning or afternoon tea  

 
All breaks start with coffee, teas, orange & apple juice, still & sparkling water.   

 

Personalise your break by selecting the items from the following options : - 

                                             

Please select 1 Option 

 

Sweets 

 
  

 Assortment of Biscuits  Muffins (chocolate, Vanilla or mixed) 

 Assortment of cup cakes  Scones with Jam and cream 

 Profiterals filled with crème anglaise  Apple Strudel 

 Mini Fruit Tartlets  Crepes with Chocolate Sauce 

 Chocolate Cake  Assorted Ice Creams 

 Danish Pastries  Beignets (apple or pineapple) 

 
 

Healthy Alternative 

 
 Banana Smoothlie  Assortment crudités with avocado dip 

 Carrot and ginger smoothy  Individual Fruit Yoghurts 

 Your choice of smoothy  Tomato Tea (Made from fresh tomato) 

 Sliced Fresh Fruit platter  Fruit Skewers 

 

 

 

 

 

 

 



The Candy Shop 

 
 Lolly assortment  Jelly Beans 

 Mini bananas  Chocolate bar assortment 

 Old style English candy assortment  Candy drops assortment 

 
 

Savoury 

 
 Assorted finger sandwiches  Corn chips with 2 dips 

 Savoury scones  Spring rolls or samosas with chilli sauce 

 Vegetable & Ham mini quiche (can be 

mixed with vegetarian) 

 Ciabata fingers with Dhaka,olive oil & 

salt 

 Vegetarian mini quiches  

 
 

Extra’s 

 

 
 Chocolate fountain with fruit skewers  

    minimum 25 guests                                           $ 4.00 per person 

 

Home made Belgian chocolates  

    minimum 24 pieces                                                        $ 1.75 per piece 

 

Make your fruit cocktails at the poolside together with our chef  

     minimum 25 guests 

 

Non alcoholic         $   7.50 per person         

Alcoholic        $  10.00 per person                    

    

                                                                                                

 

 
 

 

 

 

 

 

 

 

 

 

 



Buffet 
 

 

Cold table 

 
Whole poached salmon scandinavian style  served with sour cream 

Assorted smoked fish with horseradish sauce 

Assorted cold cuts, pickled vegetables, variety of relish 

Pates and terrines with onion marmalade 

Crudités with two dips 

Mixed salads 

Tomato with basil salad 

Cucumber with ginger salad 

 

 

Soup 
 

Soup of the day 

 

Hot table 
 

Coq au vin  (chicken in red wine sauce, typical French dish) 

Fish of the day with tomato and olive sauce 

Gratin potatos 

Vegetables of the day 

 

Sweet table 

 
Chef’s dessert selection 

Coffee and tea 

 

 

Inclusive of bread rolls and butter  

 


