
	
  

 
 
 
 
 
 
 

 

BABYLONSTOREN FUNCTION MENUS 

 

Canapés 
 

 
Babylonstoren canapés reflect the changing seasons in the garden.  Below are examples of how the daily harvest is 
showcased in our delicious canapés. 

 

Smoked trout served with granny smith apple slices (apples seasonal) and salmon roe & squid ink 
crisp 
 

R21 / portion 

Aubergine 'caviar' & crisp served with fresh Huguenot cheese and macadamia nuts 
 

R18 / portion 

Saldanha Bay oysters with radish sorbet or plain (kindly advise in advance) 
 

R16 / portion 

Guacamole / Babel hang op cheese strawberries (apple and avocado seasonal)  
 

R23 / portion 

Serrano ham rolled with Babel hang op cheese and garden harvest 
 

R23 / portion 

Selection of Babel vegetable and fruit ice creams and sorbets, served with almond crisps  
 

R23 / portion 

Vegetable fritters (depending on season) with fresh vegetable and ginger sabayon  
 Example: Broccoli with guava sabayon or pumpkin with ginger sabayon 
 

R18 / portion 

Creamy gorgonzola mousse, roasted beetroot, cabernet sauvignon syrup  
 

R20 / portion 

Calamata olive and Belgium chocolate truffles (great with tea and coffee)   
 

R30 / portion 

 
 
   
 
 
 
 
 



	
  

 
 
 
 
 
 

 
 
 
 
 
Family Meal R330 per person	
  	
  
	
  

	
  
Communal Meal – Beautifully arranged large platters on the table, to be served onto your own plate 
 
On arrival: 
Freshly baked bread from our wood-fired oven with garden herb oil 
 
To start: 
Red, yellow and green salad – Fresh fruit and vegetables harvested from our garden and arranged by colour, 
served with a complementary dressing 
 
Main: (Lamb or Pork belly to be pre-selected as the second option) 
Lightly smoked Franschhoek trout, perfectly grilled and served with fresh Eureka lemon 
 
Leg of lamb, roasted with wild mountain rosemary and served with a wholegrain mustard and caper sauce 
made from the pan drippings 
 
OR 
 
Crisp skinned oven-braised pork belly with tom yum fruit liquor 
 
Served with: 
Two fresh season vegetable dishes 
Herbed baby potatoes 
 
Dessert – plated: 
White chocolate and bay leaf scented crème brûleé  
Tea and filter coffee 

 

 

 

 



	
  

 

 

 

 

 

 

 

 

 
 
 
White Dessert Installation R120 per person 
 

 
This is usually kept secret and only revealed to your guests, as a surprise, later in the evening.  The White Studio needs to 
booked and the discounted rate which we offer is R5,000.  The menu consists of an incredible array of white desserts and 
cheeses as well as a sumptuous carrot cake, perfect as a wedding cake.  The white dessert installation is exclusive to the 
White Studio and the cost of R120 reflects the substitution of the dessert from the family meal.  
 
 
Carrot cake with eureka lemon frosting  
 
Rose water / seasonal cupcakes 
 
Homemade toffees 
 
Belgium chocolate brownies 
 
Ginger nut biscuits 
 
Crystalised garden leaves 
 
Selection of two cheeses with almond wafers & fresh berries (seasonal) 
 
Pistachio meringues 
 
White chocolate yoghurt 
 
Tea & filter coffee 
 
 
 

 

 

 

 



	
  

 

 

 
 
 
 
 
 
 
 
Light Harvest Lunch R250 per person 
 
 
Kort fotos’ 
 
 
 
 
 
A feast table celebrating cheese, charcuterie & our garden 
 
 
Fresh garden lettuce & garden crudité 
 
Wood-fired oven bread  
 
Fougasse (patterned flatbread) 
 
Garden herb oil 
 
Cheese pie  
 
Roasted nuts 
 
Marinated olives 
 
Selection of cheeses & seasonal preserves 
 
Variety of charcuterie & garden chutneys  
 
Bread sticks 
 
 

 

 

 

 

 

 

 

 

 

 



	
  

 

 
 
 
 
 
 
 
 
 
Braai Menu R250 per person 
 
 
Kort fotos’ 

 
 
 
 
 
A traditional South African Braai (BBQ) 
 
To Start: 
Fresh garden lettuces, crudité & seasonal salad dressing 
Marinated olives & roasted nuts 
Freshly baked wood-fired oven bread & garden herb oil 
 
From the braai: 
Fillet of beef sliced and served with calamata olive tapenade 
Rosemary skewered garden vegetables 
Mushrooms on the open fire 
Chicken sosaties (skewered chicken fillet) 
Roosterkoek (bread baked on the open fire) 
 
Dessert: 
Seasonal cupcakes  
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



	
  

 
 
 
 
 
 
 
 
 
 
Late Night Snacks R250 per person 
 
 
Kort fotos’ 
 
 
 
 

Wood-fired oven pizza – Thin base pizza with a variety of toppings 
 

R75 / person 

Cheese, breads and preserves – A laden table for guests to help themselves 
 

R100 / person 

Charcuteries, breads and preserves – Thinly sliced cured meats, home baked breads  
and seasonal preserves 

R100  person 

 
 

 


