t-Fire

Finest Spitbraai Cuisine

Gourmet Spitbraais for All
Occasions

We offer you a variety of meats on a
Spit, roasted to perfection at a venue
of your choice.

In addition we also have a selection
of accompanying dishes to choose

from.
Contact us for a free quote.

Main Menu

Starters
Smoked Snoek Pate R25.00
Humus R18.50
Chicken Liver Pate R19.00
Guacamole R20.00
Chicken Liver Trinchado R19.00
Biltong Pate R24.00
Creamy Blue Cheese and Fig Preserve
R29.00
Selection of above available
Selection of Bread and Biscuits R8.00

Main Course
Meat
Lamb on the Spit R125.00
Pork on the Spit R85.00
Deboned Chicken R65.00

We can serve a selection of 2 of the above

Choice of Salads/Vegetables
Gourmet 4 Bean Salad R25.00
Cabbage Salad Supreme R16.00
Roasted Butternut, Rocket and Feta
Couscous R25.00
Bulgar Wheat and Lentil Salad R23.00

Bulgar Wheat, Roasted Peppers and Date

Salad R28.00
Couscous Casablanca R25.00
Chunky Greek Salad R24.00
Roasted Vegetables R26.00
Mexican Watermelon and Bean Salad
R25.00*

Summer Vegetable Pasta Salad R23.00
Aubergine Ratatouille R24.00
Shiny Beetroot Salad R19.00
Tuscany Tomato Salad R22.00
(*In Season, subject to pricing)

Starch

Baked Potatoes R5.50
Potato Salad R15.00

Dessert
Pavlova with Fruit & Cream R28.00
Pavlova with Pears in Red Wine R28.00
Farmstyle Apple Bake with Cream R26.00
Malva Pudding and Custard R30.00
Crepe Suzettes with custard and Orange Sauce
R24.00
Individual Lemon Meringue Tart R24.00

Note: Minimum size of group is 20.
There will be a charge for transport costs to

oulying areas

Contact Jan Vorster at ;

Cell: 0845553322
E-mail: jan@spit-fire.co.za




