FIRE & FEAST COLLECTION

Premium Braai Catering & Interactive Food Experiences

Where South Africa's favourite tradition meets exceptional food. Our Fire & Feast Collection reimagines the classic
braai with premium ingredients, beautifully curated accompaniments and memorable interactive dining experiences.
Whether you're hosting a corporate event, celebration or private gathering, each menu is thoughtfully tailored to
suit your guests, your style and your occasion.

Packages from R195 per person
Every Fire & Feast experience is tailored to your event. Final pricing is based on your menu selections, guest numbers
and service requirements

The Gourmet Braai

Choose Your Proteins
(Mix and match your favourite proteins to create a braai that's uniquely yours)

Beef

Flame-grilled Beef Sirloin

Beef Espetadas with Garlic Butter
Sticky BBQ Beef Short Rib
Chimichurri Rump Steak
Shisanyama mini club steaks
Chicken

Lemon & Herb Chicken
Peri-Peri Chicken

Sticky BBQ Chicken

Moroccan Chicken Kebabs
Lamb

Rosemary Lamb Chops

Lamb Sosaties

Herb-Crusted Lamb Cutlets
Pork

Sticky Pork Belly

Honey Mustard Pork Chops
Boerewors

Pork Sosaties

Seafood

Garlic Butter Prawns

Peri-Peri Prawns

Apricot Snoek

Lemon Herb Whole Line Fish
Vegetarian

Halloumi & Vegetable Skewers
Portobello Mushroom Steaks
Chargrilled Cauliflower
Mediterranean Vegetable Kebabs

Signature Harvest Sides

(Select up to four)

Charred Baby Potato Salad with Dijon & Fresh Herbs
Traditional Greek Salad

Roasted Butternut, Feta & Toasted Seeds

Roast Vegetable & Pearl Couscous Salad

Pesto Pasta Salad

Baby Leaf Salad with Berries, Candied Pecans & Feta
Charred Broccoli with AlImonds & Lemon



Beetroot, Peaches, Walnuts & Ricotta Salad
Spinach, Avocado & Apple Salad

Toasted Sweetcorn, Avocado & Quinoa Salad
Watermelon, Mint & Feta Salad (Seasonal)
Shaved Fennel, Rocket & Parmesan Salad

Warm Harvest Sides

(Select up to two)

Parmesan Baby Potatoes

Fire-Roasted Sweet Potatoes

Creamed Spinach

Charred Green Beans with Toasted Almonds
Grilled Mealies with Herb Butter

Garlic Butter Baby Potatoes

Roasted Seasonal Vegetables

Honey-Glazed Butternut

Garlic Braai Bread

Artisan Bread Selection with Whipped Herb Butter

Sauces and Condiments
(Select up to two)
Chimichurri

Roasted Garlic Butter
Red Wine Jus

Pepper Sauce
Mushroom Sauce
Peri-Peri

Bourbon BBQ

Honey Mustard

Fresh Tomato Salsa
Chakalaka

Then later...

Fire & Sweet Endings

Malva Pudding

Mini Milk Tart Cheesecakes

Peppermint Crisp Verrines

Chocolate Brownie Bar

Grilled Peaches with Vanilla Mascarpone
Braaied Pineapple with Cinnamon Sugar
Gourmet S'mores Station



Interactive Fire Experiences
(Available as stand-alone experiences or as an addition to your Braai.)

BUILD-A-BURGER BAR

Choose Your Patty

100% Pure Beef Patty

Grilled Chicken Fillet

Chicken schnitzel

Pulled BBQ Beef

Grilled Halloumi & Portobello Mushroom

Choose Your Bun

Brioche Bun

Sesame Seed Bun

Pretzel Bun

Lettuce Wrap (Gluten Friendly)

Gourmet Toppings
Cheddar

Swiss Cheese

Blue Cheese
Caramelised Onions
Crispy Onion Rings
Streaky Bacon / Macon
Sliced Avocado (Seasonal)
Grilled Mushrooms
Roasted Peppers
Gherkins

Jalapefios

Tomato

Crisp Lettuce

Rocket

House-Made Sauces
Signature Burger Sauce
Garlic Aioli

Chipotle Mayo
Peri-Peri Mayo

Smoky BBQ Sauce
Honey Mustard

Served With

Skin-on Oven Fries

Sweet Potato Fries

Parmesan and Garlic Butter Fries
Onion Rings

House Pickles



