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Lareira Bar — Casual Menu 2017
Thank you for considering our Lareira Bar as a preferred venue for your event.
Below are our new plated menu options which have been specifically designed to suite your pocket & taste buds.

You will be quoted according to your selection & number of guests.
All packages are based on a minimum of 20 adult guests & you will be quoted according to your selection.

Selections;

You must select a 2-course meal; either a starter & a main course or a main course and a dessert

You are welcome to select 3 courses

For up to 20 guests; 1 menu item type (everyone eats the same)

For more than 20 guests; maximum of 2 menu items, to be confirmed with your guests in advance as meals are plated. There is no
option of either or on the day (for example, if you have 30 guests, you may select 20 x chicken curry & 10 x oxtail)

A second selection is based on a minimum of 8 guests opting for a different dish

Please keep in mind that should you wish to not opt for a pre-ordered dessert, that no dessert will be available to order on the day.
The Lareira Bar is not an open restaurant

Kids 10 years and younger may preselect from the kiddie’s menu & all kiddie’s selections must be the same

Buffet and other menu options are available upon request at a more costly rate

Menu Options

STARTERS

Greek salad — R35 pp
Peri peri chicken livers — R60 pp
Traditional homemade Malay pickled fish — R75 pp

Our signature chilli butternut soup served with a freshly baked cocktail roll — R70 pp

Roasted tomato & parmesan soup served with a freshly baked cocktail roll — R55 pp
Homemade creamy potato & leek soup served with a freshly baked cocktail roll = R55 pp

Portuguese Caldo Verde soup served with a freshly baked cocktail roll = R65 pp

Traditional meat-base minestrone soup served with a freshly baked cocktail roll = R75 pp

MAIN COURSES

(V) Pasta Arrabiata; a rich, homemade chilli tomato sauce served with parmesan — R85 pp
(V) Mushroom pasta; a creamy sauce with earthy sliced mushrooms & fresh garden herbs served with parmesan — R85
Pasta Alfredo; a creamy sauce with hickory ham & mushrooms served with parmesan —R100 pp
Tomato & chorizo pasta; a rich homemade Napolitana sauce with sautéed Spanish chorizo served with parmesan — R100 pp
Arrabiata chorizo pasta; a rich, homemade chilli tomato sauce with sautéed Spanish chorizo served with parmesan —R105 pp
Beef prego; prego roll with lettuce, 150g of tender steak, our secret sauce & a side of hand-cut fries — R145 pp
Chicken prego; prego roll with lettuce, 150g of tender chicken, our secret sauce & a side of hand-cut fries —R115 pp
Chicken breasts; Marinated grilled chicken breasts served with a side of hand-cut fries —R112 pp
Portuguese Trinchado; 150g of Cubed rump steak cooked in a tangy sauce with olives & served with hand-cut fries — R133 pp
Chicken curry; our famous tender chicken curry served with rice, a roti & sambals —R130 pp
Madras beef curry; Traditional Malay beef curry served with rice, a roti & sambals —R135 pp
(V) Lentil curry; Fragrant dahl curry served with rice, a roti & sambals — R85 pp
(V) Melanzane; Italian-style baked eggplant in a rich tomato & béchamel sauce topped with mozzarella cheese — R90 pp
Oxtail slowly cooked in a rich red wine sauce served on a bed of fluffy mashed potatoes — R165 pp
Slow cooked beef in a hearty tomato & onion gravy served with rice, sweet butternut & creamed spinach —R157 pp
Old-fashioned chicken bredie with rice, sweet butternut & crispy roast potatoes —R116 pp

SIDEDISHES

Steamed rice — R20 each
Hand-cut fries — R40 each
Roasted seasonal veggies — R33 each
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Side salad — R35 each
Cocktail roll — R10 each
Italian ciabatta (serves 2) — R25 each
Roti — R11 each
Chopped chilli— R12 each

DESSERTS

Créme Brule; baked vanilla custard with a crisp melted sugar topping — R40 pp
Ice cream with decadent Bar One chocolate sauce — R48 pp
Sticky toffee pudding served with either ice cream or custard — R62 pp
Homemade old-fashioned milk tart — R40 pp

KIDDIE‘S MENU

(V) Kids pasta with a homemade cheese sauce — R70 pp

Chicken nuggets & fries — R67 pp
IMPORTANT

Menus do not include tea or coffee or any other beverages

Our kitchen & most food items contain traces of nuts

Thornbirds takes no responsibility for food allergies

Menu variations will not be permitted

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 — buffet only
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 & menu items are subject to change without prior notice
Commissionable rates available upon request

Selection
Qty Menu selection/s Rate pp
Client name:
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Number of adults (incl. service providers): Number of kids (10 years or younger):
Number of kids (younger than 3 years): Total number of guests:
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