
   
  

 
   

 

     

  
  

  
  

 

 
    
   

 

   
  
    

      
   

  

 
  

 
    

  
 

  

   
    

 

     
    

   
  

  
   

  

  
  

 

     
  

   
   

 
  

 
  

   
      

   
     

 

 
     

     

    
  

  
   

  
    

   

  

     

   

    

   

 
 

AC Hotel by Marriott Cape Town Waterfront 

Dockrail Road, Foreshore, Cape Town, South Africa 

T: 021 137 1100 
E: ac.cptar.EventBookings@marriott.com 

ON ARRIVAL 
Alcoholic or Non-Alcoholic Sangria 
Passion Fruit or Wine Punch Cinnamon 

Oyster Bar 
Fresh Med Oysters | Tabasco | Lemon Wedges | 
Mignonette 

GRAZE TABLE 

Selection of house baked breads 

DIY Salad Bar 
Garden Salad Leaves | Romanita Tomatoes | 
English Cucumber | Assorted Capsicum | 
Marinated Kalamata Olives | Danish Style Feta | 
Salad Dressings 

Antipasto 
Parma Ham, Salami Versi, Air Dried Beef, Smoked 
Turkey Ham, Chicken Liver Pate, Smoked Snoek 
Pate, Pickles 

Poke Style Shrimp Salad 
Avocado | Apple | Radish | Marinated Red 
Cabbage | Salsa Beans | Baby Gem | Cilantro & 
Creamy Dressing 

Harissa Spiced Lentil | Chickpea Salad 
Vine Cocktail Tomatoes | Spanish Onion | Mint | 
Parsley | Fried Vegan Mozzarella | Tahini Dressing 

Roast Butternut 
Micro Herbs | Sundried Tomato | Toasted Seed Mix 
| Sweet Balsamic Dressing 

Beetroot Salad 
Orange Segments | Walnuts | Blue Cheese 

Watermelon & Feta Salad 
Wild Rocket | Toasted Pumpkin Seeds | Kalamata 
Olives | Cucumber 

Smoked Chicken Pasta Salad 
Crème fraiche dressing 

CARVERY 
Chipotle BBQ Smoked Leg of Lamb 
Slow Smoked Lamb | Chipotle BBQ Basting | 
Pickled Red Onion 

Honey Glazed Gammon 
Clove Spiced | Honey-Pineapple Glaze 

HOT SELECTION 
Durban Style Prawns Curry 
Roti | Lemon Wedges | Atchar 

Roast Turkey Ballotine 
Deboned & Rolled Turkey | Chestnut and Chorizo 
Stuffing | Warm Cranberry Jelly 

Garbanzo Beans (Chickpea) | Chorizo | Kale 
Chickpea | Chorizo | Kale 

Roasted Baby Root Vegetables 
Truffle Oil | Fresh Herbs | Garlic 

Hassel Back Patatas Bravas 
Tomato Relish | Garlic Sauce | Fresh Chives 

Pilaf Rice 
Toasted Almonds | Cranberry | Sultanas | 
Coriander 

CHRISTMAS SWEET ART TABLE 
Candy Station | Macaron | Profiterole 
Croquembouche 
Marshmallows | Gingerbread Men | Jellies | Sour 
Worms | Candy Sticks | Assorted Macarons | 
Profiteroles 

Bûche de Noël 
Chocolate Christmas Yule Log, Hazelnut Cream 
Filling, Ganache Topping & Festive Decoration 

Red Velvet Cream Cake 
Layered Cream | Strawberry Coulis | Moist Red 
Velvet Cake 

Salted Caramel Cheesecake 
Chocolate and Cranberry Tuille | Salted Caramel 
Popcorn 

Amarula Tiramisu 
Amarillo Coffee Cream | Layered Lady finger | 
Chocolate Caramel Cream Topping 

ADULTS PER PERSON: R950.00 

KIDS UNDER 12 YEARS OLD: R475.00 

KIDS UNDER 6 YEARS OLD EAT FREE 

mailto:ac.cptar.EventBookings@marriott.com

	Slide 1

