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T H O R N B I R D S  B R E A K F A S T  B U F F E T  M E N U  -  2 0 1 7 
 

Experience the culinary delights laid on by our talented & inventive chefs. 
To assist you in your selection, we have enclosed various options. 

The listed menus below are for a minimum of 40 adult guests. 
Please select a menu option that suits your specific requirements. 

 
B U D G E T  B R E A K F A S T  -  R 1 2 3  PP 

 
A variety of fresh fruit juices (300ml pp) 

Tea or coffee (1 cup pp) 
Brown & white toast with butter 

A selection of condiments & preserves 
Grilled tomatoes 

Light & fluffy scrambled eggs 
Crispy bacon (60g) 

Grilled mushrooms (60g) 
 

B I R D  B R E A K F A S T  -  R 1 4 4  PP 
 

A variety of fresh fruit juices (300ml pp) 
Tea & coffee  

Brown & white toast with butter 
A selection of condiments & preserves 

Grilled tomatoes 
Light & fluffy scrambled eggs 

Crispy bacon (80g) 
Grilled mushrooms (60g) 

 
C O U N T R Y  B R E A K F A S T  -  R 1 6 9  PP 

 
A variety of fresh fruit juices 

Tea & coffee  
Brown & white toast with butter 

A selection of condiments & preserves 
Grilled tomatoes 

Light & fluffy scrambled eggs 
Crispy bacon (80g) 

Grilled mushrooms (80g) 
Baked beans 

 
E N G L I S H  B R E A K F A S T  -  R 2 3 5  PP 

 
A variety of fresh fruit juices 

Tea & coffee 
Brown, white & rye toast with butter 

A selection of condiments & preserves 
Crunchy muesli served with yoghurt & chopped fresh fruits 

Grilled tomatoes 
Light & fluffy scrambled eggs 

Crispy bacon 
Beef & pork sausages 

Grilled mushrooms 
Baked beans 

 
W I N T E R  B R E A K F A S T  -  R 2 6 0  PP  

 
A variety of fresh fruit juices 

Tea & coffee 
Brown & white toast with butter 

A selection of condiments & preserves 
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Hearty oats cooked in vanilla cream drizzled with honey 
Homemade flapjacks served with maple flavoured syrup 

Grilled tomatoes 
Light & fluffy scrambled eggs 

Crispy bacon 
Beef or pork sausages 

Crispy potato rosti 
Grilled mushrooms 

Baked beans 
 

T H O R N B I R D S  B R E A K F A S T  -  R 2 7 6  PP 
 

A variety of fresh fruit juices 
Tea & coffee 

Brown, white & rye toast with butter 
A selection of condiments & preserves 
A selection of freshly baked danishes 

Grilled tomatoes 
Light & fluffy scrambled eggs 

Crispy bacon 
Beef & pork sausages 

Crispy potato rosti 
Grilled mushrooms 

Baked beans 
Homemade mini quiche Lorraine 

Homemade flapjacks served with maple flavoured syrup 
Fresh seasonal fruit skewers 

 
M E A T  L O V E R ‘ S  B R E A K F A S T  -  R 3 2 6  PP 

 
A variety of fresh fruit juices 

Tea & coffee 
Brown & white toast with butter 

A selection of condiments & preserves 
Homemade flapjacks served with maple flavoured syrup 

Grilled tomatoes 
Light & fluffy scrambled eggs 

Crispy bacon 
Savoury mince 

Boerewors 
Minute steak 

Sautéed chicken livers with onions & peppers 
Sautéed potatoes with onions 

Grilled mushrooms 
Baked beans 

 
B A T A L E U R  B R E A K F A S T  -  R 3 4 6  PP 

 
A variety of fresh fruit juices 

Tea & coffee 
Brown, white & rye toast with butter 

A selection of condiments & preserves 
Crunchy muesli served with yoghurt & chopped fresh fruits 

Assorted freshly baked muffins 
Fresh seasonal fruit skewers 

Homemade flapjacks served with maple flavoured syrup 
Grilled tomatoes 

Light & fluffy scrambled eggs 
Crispy bacon 

Beef & pork sausages 
Crispy potato rosti 

Sautéed chicken livers with onions & peppers 
Grilled mushrooms 

Baked beans 
 

C O N T I N E N T A L  B R E A K F A S T  -  R 3 5 8  PP 
 

A variety of fresh fruit juices 
Tea & coffee 

Brown, white & rye toast with butter 
A variety of freshly baked breads served with preserves 

A selection of condiments & preserves 
Fresh seasonal fruit skewers 

Assorted freshly baked muffins 
A selection of freshly baked danishes 
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Freshly baked croissants 
A selection of cheeses served with biscuits & preserves 

A variety of fine continental cold meats 
 

W E D D I N G  B R E A K F A S T  -  R 3 8 4  PP 
 

A variety of fresh fruit juices 
Tea & coffee 

Brown, white & rye toast with butter 
A selection of condiments & preserves 

Crunchy muesli served with yoghurt & chopped fresh fruits 
Homemade flapjacks served with maple flavoured syrup 

Assorted freshly baked muffins 
A selection of freshly baked danishes 

Fresh seasonal fruit skewers 
Grilled tomatoes 

Light & fluffy scrambled eggs 
Crispy bacon 

Beef or pork sausages 
Poached haddock in a cheese sauce 

Crispy potato rosti 
Grilled mushrooms 

Baked beans 
 

P E R F E C T  B R E A K F A S T  -  R 4 2 5  PP 
 

A variety of fresh fruit juices 
Tea & coffee 

Brown, white & rye toast with butter 
A selection of condiments & preserves 

Fresh seasonal fruit skewers 
Crunchy muesli served with yoghurt & chopped fresh fruits 

Assorted freshly baked muffins 
A selection of freshly baked danishes 

Grilled tomatoes 
Light & fluffy scrambled eggs 

Crispy bacon 
Beef & pork sausages 

Poached haddock in a cheese sauce 
Sautéed chicken livers with onions & peppers 

Crispy potato rosti 
Grilled mushrooms 

Baked beans 
 

B R E A K F A S T  F E A S T  -  R 4 4 4  PP 
 

A variety of fresh fruit juices 
Tea & coffee 

Brown, white & rye toast with butter 
A selection of condiments & preserves 

Crunchy muesli served with yoghurt & chopped fresh fruits 
A selection of freshly baked danishes 

Fresh seasonal fruit skewers 
Homemade flapjacks served with maple flavoured syrup 

Homemade quiche Lorraine 
A selection of 3 cheeses served with biscuits & preserves 

Grilled tomatoes 
Light & fluffy scrambled eggs 

Crispy bacon 
Beef or pork sausages 

Poached haddock in a cheese sauce 
Sautéed chicken livers with onions & peppers 

Crispy potato rosti 
Grilled mushrooms 

Baked beans 
 

H E A L T H  B R E A K F A S T  -  R 4 7 4  PP 
 

A variety of fresh fruit juices 
Tea & coffee 

Brown, white & rye toast with butter 
A selection of condiments & preserves 

Assorted freshly baked muffins 
Fresh seasonal fruit skewers 

Hearty oats cooked in vanilla cream drizzled with honey 
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Crunchy muesli served with yoghurt & chopped fresh fruits 
Boiled eggs with salt & pepper 

A selection of 3 cheeses served with biscuits & preserves 
A variety of fine continental cold meats 

Smoked salmon with capers 
Sliced avocado with lemon wedges 

 
C H I L D R E N 

 
Kiddies 10 years & younger will be charged 50% of the buffet menu price – any person older than 10 years will be charged the full price 
Children under the age of 3 years are complimentary 
 

W E D D I N G  B R E A K F A S T  M E N U S 
 
The following menus may be selected for weddings; 
 

- The English Breakfast, Winter Breakfast, Thornbirds Breakfast, Meat Lover’s Breakfast, Bataleur Breakfast, Continental Breakfast, Wedding Breakfast, 
Perfect Breakfast, Breakfast Feast & the Health Breakfast 

 
I M P O R T A N T 

 
- Small breakfast events may start from 8h00. Larger breakfast events may start from 9h00 
- Juice is limited to 350ml per adult except for the Budget & Bird Breakfast Menu 
- Menus include 1 cup of regular coffee per person as well as tea except for the Budget Breakfast Menu 
- Tea quantities will be allocated at 15% of your confirmed adult guest numbers; for example – for 100 guests there will be 100 cups of coffee & 15 cups of 

tea 
- Tea & coffee is excluded for children & 200ml juice will be allocated per child 
- Our kitchen & most food items contain traces of nuts 
- Thornbirds takes no responsibility for food allergies  
- An additional surcharge per person is applicable for special / strict dietary requirements 
- Should your event run more than 2 hours late, an additional fee per chafing fuel canister will be charged at R15 each 
- For health reasons, food will not be brought out again after it has been served & removed or kept out for long periods of time 
- Under no circumstances will “doggie bags” will not be permitted at Thornbirds  
- All items are subject to availability 
- Prices are subject to change without prior notice  
- Rates exclude venue hire, staff, decor costs etc. 
- Commissionable rates available upon request 

 
A D D I T I O N A L  I T E M S 

 
Additional items may be added to a selected menu.  
 

Jug of fresh juice – charged as per menu price Tea or coffee – charged as per menu price per cup 

Crunchy muesli with yoghurt & freshly chopped fruits – R41 pp Beef or pork sausage – R15 pp 

Homemade flapjacks served with maple flavoured syrup – R16 pp (1pp) Minute steak (100g) – R39 pp 

A selection of freshly baked danishes – R22 pp Poached haddock in cheese sauce (100g) – R55 pp 

Freshly baked croissants with cheese – R26 pp Crispy bacon (80g) – R23 pp 

Assorted freshly baked muffins – R37 pp Savoury mince (100g) – R32 pp 

Freshly baked scones with cream & strawberry compote – R40 pp Boerewors (100g) – R24 pp 

Fresh seasonal fruit skewers – R24 pp Sautéed chicken livers with onions & peppers (100g) – R39 

Hearty oats cooked in vanilla cream drizzled with honey – R54 pp Grilled mushrooms (80g) – R16 pp 

Crispy potato rosti – R8 pp Sautéed potatoes with onions (100g) – R1 pp 

Baked beans – R10 pp A variety of fine continental cold meats (80g) – R62 pp 

A selection of cheeses served with biscuits & preserves – R34 pp  

  

 
Y O U R  S E L E C T I O N 

 

 
Client Name: .......................................................................................................................................................................................................................      
 
 
Event Date: ........................................................................     Event Type: ........................................................................................................................ 
 
 
Contact number/s: ......................................................................     Email Address: .......................................................................................................... 
 
 
Number of Adults (incl. service providers): .....................     Number of kids 10 & younger: ..................... Number of kids 3 & younger: ..................... 
 
 
Menu Option selected: ....................................................................................................................................................................................................... 
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Additional Dishes / Items (if applicable) 

Dish Rate pp Dish Rate pp 

    

    

    
 
 

I, ...........................................................................................................(the undersigned), confirm that my menu selection as stated above is correct. 
 
 
Date: ..............................................................                                                                                       Signature: ................................................................... 
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