
QUINTESSENTIAL QUINTESSENTIAL 
EXPERIENCES, EXPERIENCES, 
FOR EVERY OCCASIONFOR EVERY OCCASION

All menus include 15% VAT and are subject to change without prior notification, depending on availability and prices of product. 
Prices are only confirmed upon signature of contract. 
Menu items are subject to availability and substitutions may be required at the chef’s discretion. A 10% service charge is applicable. 
Functions ending later than 23h00 will incur an additional charge of R3 200 staffing transport fee per hour or part thereof.

THE TABLE BAY  |  BANQUETING PACK



BREAKFAST 
MENUS
We ensure your guests get the perfect start to the day with a variety 
of delectable breakfast options. 
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HEALTHY BREAKFAST
• Low fat fruit smoothie
• Roasted homemade muesli glasses, Greek yoghurt, macerated strawberries & sliced fruit
• Charcuterie plate of farm style cured cold meats, local South African cheese & crackers
• Baked Danishes and buttermilk scones, toast & condiments
• Freshly brewed filter coffee, quality infused teas & cold pressed fruit juices    R360pp

OSCAR BREAKFAST
• Low fat fruit smoothie
• Roasted homemade muesli glasses, Greek yoghurt, macerated strawberries & sliced fruit

(Choose 1 hot option from the below)
• Franschoek Salmon Trout Egg Benedict, creamy spinach & fynbos hollandaise
• Creamy scrambled eggs or poached eggs with sautéed mushrooms, baked beans,  

grilled tomato, choice of beef or pork sausage, bacon & hash brown

• All served with baked Danishes and scones, toast & condiments
• Freshly brewed filter coffee, quality infused teas & cold pressed fruit juices    R385pp

PL ATED
BREAKFAST MENUS

Valid for confirmed contracted functions between 1 January and 31 December 2020.
All menus include 15% VAT and are subject to change without prior notification, depending on availability and prices of product. 10% Service charge applicable.
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• Selection of cereals & muesli’s
• Assortment of natural homemade fruit flavoured low fat yoghurts
• Selection of fresh whole fruits and fresh sliced seasonal fruit platters with stewed fruits and compotes
• Selection of nuts, macadamia, hazelnuts, pecan and walnuts with dried fruit and assorted seeds  

• Assorted local and handmade cold meats including parma ham, salami, beef pastrami, hickory ham, chicken loaf 
and selected pates of chicken liver, smoked salmon trout and pickled fish 

• Freshly made sushi and shucked Knysna oysters with accompaniments
• Salad buffet with assorted lettuce leaves and condiments, dips and tapenades

Assorted local cheese with artisanal baked breads, homemade crackers, Melba toast and homemade preserves

• Selection of home-baked muffins, sweet loaves, scones, mini butter croissants, Danishes and bread rolls 

HOT BREAKFAST

• Creamed scrambled egg
• Boiled eggs cooked in a tomato relish
• Selection of breakfast sausages of pork, beef, lamb and chicken
• Grilled back bacon and streak bacon
• Spiced baked beans, sautéed baby potatoes, fried mushrooms, grilled tomatoes, sausage chutney and pan-fried 

hake with lemon butter 
• Asian chicken spring rolls, steamed rice and eggplant curry
• Belgian waffles, French toast in hot chafers with maple syrup, cinnamon sugar, whipped cream, toasted coconut, 

roasted almonds and chocolate sauce

• Freshly brewed coffee, quality infused teas and cold pressed fruit juices 

BUFFET BREAKFAST 
Bed and breakfast inclusive rate, breakfast non-privatised, to be taken in
the Atlantic or Camissa restaurants or alternative venue by prior arrangement
and agreement – surcharge R95pp. 
Minimum of 40 guests 

 R385pp

BREAKFAST MENUS

Valid for confirmed contracted functions between 1 January and 31 December 2020.
All menus include 15% VAT and are subject to change without prior notification, depending on availability and prices of product. 10% Service charge applicable.

TERMS AND CONDITIONS

Minimum of 40 delegates
Less than 40 delegates will attract a surcharge
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WE LOOK FORWARD 
TO HOSTING YOU.


