
THE HARVEST TABLE EXPERIENCE

 SET WITHIN THE TIMELESS CHARM OF RIVER MEADOW MANOR

 OUR HARVEST TABLE IS A CELEBRATION OF ABUNDANCE,

FLAVOUR, AND SHARED MOMENTS. INSPIRED BY SOUTH AFRICAN

HERITAGE AND SEASONAL PRODUCE, THE MENU OFFERS A

GENEROUS SPREAD OF ARTISANAL CHEESES, SAVOURY NIBBLES,

HEARTY MAINS, FRESH FRUIT, AND HANDCRAFTED DESSERTS.

WHETHER YOU’RE GATHERING FOR A RELAXED LUNCHEON OR

MARKING A SPECIAL OCCASION. 

THE HARVEST TABLE INVITES YOU TO GRAZE, INDULGE, AND

CONNECT — WHERE EVERY BITE REFLECTS THE WARMTH OF

TRADITION AND THE ARTISTRY OF THE MANOR.

T H E
H A R V E S T
T A B L E



D I S C L A I M E R :  I M A G E S  A R E  F O R  I L L U S T R A T I O N  P U R P O S E S  O N L Y .  A C T U A L  D I S H E S  M A Y  V A R Y .



THE MANOR CHEESE BOARD
A SELECTION OF DELICATE LOCAL CHEESES, ACCOMPANIED BY A VARIETY OF COLD

MEATS, BILTONG, NUTS, DROE WORS, CRACKERS
HOME FRESHLY BAKED BREADS AND PRESERVES.

 FOR THE NIBBLES 
NIBBLES PLATTER INCLUDES, BEEF SAMOSAS WITH DIP, CHICKEN AND CHEESE WRAPS

VEGETABLE SPRINGROLLS WITH SWEET MAYO DIP, SPINACH AND
FETA SPANAKOPITAS JELAPINO RISOLLES

 FILL ME UP
ROASTED BABY POTATOES OR POMME NEUFS PICKLED VEGETABLES

ROAST CHUCK WITH CHIMICHURI SAUCE
PORK RIBLETS, PREGO FLAVOURED CHICKEN WINGS.

MINI BEEF SLIDERS, FRIED CATCH OF THE DAY

SWEET SOMETHING
CHOCOLATE BROWNIE SQUARES TOPPED WITH WHITE CHOCOLATE MOUSSE

INDIVIDUAL CREAM BRULEE CARROT CAKE SQUARES
MINI CHEESE CAKES

SOMETHING FRUITY
A SELECTION OF SEASONAL FRUIT KEBABS DISPLAY

P L A T T E R S

M e n u  l i m i t e d  t o  3  p i e c e s  p e r  i t e m  p e r  p e r s o n

T h e  H a r v e s t  T a b l e  P l a t t e r s  a r e  R 3 7 5  p e r  p e r s o n


