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BUFFET PACKAGE 1 
(Choose 1 out of each) 

 

SALADS 
 
Salads - Please select two: 
 

Salad cold  
 Fresh tomato and Allée Bleue basil salad with mozzarella 
 Allée Bleue garden salad 
 Beetroot, Feta and Allée Bleue wild rocket salad with honey mustard dressing 

 

Salad warm  
 Confit chicken, Allée Bleue olives and root vegetable salad 
 Chevin, Allée Bleue thyme and roasted pepper pasta salad 
 Roasted butternut, Allée Bleue olives and sundried tomato salad 

 

MAINS 
 
Please select one in each category: 
 

Fish 
 Allée Bleue herb-crusted line fish with garlic infused white sauce 
 Lemon and Allée Bleue herb-steamed fish with spicy butter sauce 
 Pan-fried fish with an Allée Bleue chive hollandaise 

 

Meat 
 Grilled chicken pieces with whole grain mustard and honey sauce 
 Roasted beef sirloin with Allée Bleue rosemary jus 
 Beef stir-fry with vegetable, soy and Allée Bleue coriander 
 Roasted pork belly served with a honey glaze and  

 

Vegetarian  
 Spinach, Feta and mushroom phyllo bake 
 Vegetable stir-fry with noodles and cashew nuts 
 Broccoli, cauliflower and cheese bake 

 

Vegetables  
 Roasted mixed vegetables 
 Green beans topped with almond butter 
 Honey-glazed root vegetables 

 

Starches 
 Allée Bleue thyme roasted potatoes 
 Garlic and Allée Bleue basil roasted baby potatoes 
 Cajun-spiced rice 
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*GERMAN 
 

DESSERTS 
 

Please select one: 
 

 Chocolate mousse 
 Milk tart 
 Malva pudding 
 

 

Please email your selection to functions@alleebleue.com 
 
Client/Function detail: _______________________________ 
 
Date of Event: ____________________________ 
 

T&C’s: 

 For weddings with 50 or more guests. 

 Price range from R250 to R320 p.p. 

 Price will be calculate on selection. 
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