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Below you will find the Function Menu options for 
Myoga Restaurant 

 
 

These menus are available to mix and match to your group’s specific 
requirements. 

 
 

We are willing to assist with the selection and pairing of the menu items 
and should the need arise we will also pair wines with your unique 

choices. 
 
 
 

Menu Pricing 
 

A 3 Course meal with 1 option on each course: R490.00 
(Applicable for functions with 80 guests and more) 

 
A 3 Course meal with 2 options on each course: R590.00 

(Applicable for functions with 40 to 80 guests) 
 
 
 
 

Please note 
 

This price excludes any additional charges as specified on the menu 
called supplements from here on. 

 
All menus are subject to change at the discretion of Myoga 

15% Gratuity is not included in the menu pricing. 
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Function menus 
 
 
Starters 
 

Kataifi Tiger Prawns - sweet chilli and coriander foam (halaal/ kosher friendly) 

Gorgonzola, apple and walnut salad smoke salt croutons      (v() halaal/ kosher friendly) 

Smoked salmon and smoked cream cheese salad, bean sprouts, crispy herb lettuce on lime 
coriander dressing     (halaal friendly) 

Grilled hand diced woodview wagyu beef, organic tomato chipotle, shoyu tamago, caesar 
spuma, porcini crouton 
 
Bosman’s air dried ham, puglia burrata, white peach truffle, salted rosemary, white balsamic, 
preserved yellow tomato 
 

Smoked lobster shell ketchup, crab remoulade, grilled lobster, triple fries (halaal/ friendly) 
 
Chechil tart, burnt yellow beet, wild garlic pine nut gremolata, pine needle froth, cheese strings 
(halaal/ kosher friendly) 
 
Smoked confit duck terrine, doenjang mayo, pickles, sweet and sour duck liver, baby greens 
(halaal/ friendly) 
 
Red apple and walnut ravioli, Korean braised pork belly ragout 
 
Squid ink spaghetti, salmon bacon carbonara, yuzu pearls (halaal/ friendly) 
 

OR 
 
Soups (are all vegetarian and halaal/ kosher friendly) 
Wild mushroom and truffle with crème fraiche  

Butternut squash and white miso with gorgonzola crostini  

Potato and leek soup with leek ash and goats cheese toasted onion seeds 

Tomato gazpacho with kataifi prawns (not kosher friendly) 

Seasonal vegetable soup with crème fraiche  

 
Main courses 
we can also offer as a halaal friendly option: simply grilled fish, lemon butter, steamed baby 
vegetables 
 
Duck breast, orange teriyaki, truffle peas, barley foam, toasted beer braised barley, burnt 
chicory tempura 
 
Chimicurri beef, white mushroom mac & cheese sauce, bone marrow oxtail jus, potato laces 
 
Black butter chicken, black rice risotto, black vinegar sweet and sour 
 
Vietnamese aromatic lamb, asian pear dipping sauce, red cabbage puree 
 
Tamil kingklip, thai green broth, crispy seaweed asparagus, toasted coconut 
 
Miso honey glazed aubergine, melted burrata, crunchy sweet potato puree, ginger king oyster 
mushrooms  
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Side vegetables (on request supplement 65 p.p) 
Cinnamon scented butternut and pumpkin 

Glazed carrots with star anise and orange 

Sweet and sticky red cabbage 

Tenderstem broccoli with pecorino cheese 

Cauliflower with pangratato and nibbed almonds 

Assorted baby seasonal vegetables 

Roasted baby beetroots with lemon thyme 

Honey roasted sweet potato 

 

Side starch (on request supplement 55p.p) 
Salt roasted potato puree 

Crispy potatoes 

Sticky jasmine rice 

Parmesan polenta (grilled or soft) 

 
Cheese course 
Assorted local cheeses with cheese biscuits and preserves 

Brie with pecans garlic fig and jalapeno chilli 

Chevre with seasonal pears in simple syrup 

 
Dessert 
Lime cheesecake with raspberry sorbet 

Granny smith, sour cream apple cake, caramel crème patisserie, roasted apple ice cream, 
apple gel, almond apple crumble (v) + (halaal friendly) 

Chocolate brownie, rocky road ice cream, caramel salted popcorn (v) +( halaal friendly) 
 
Chocolate mousse dome, banana caramel, banana sorbet, balsamic abinao reduction, banana 
bread croutons, marshmallow, 
 
“Purple haze” plum frangipani tart, baked cheesecake, blackberry, spoom (frozen fizzer) 
beetroot gel, dehydrated beetroot 
 
 
 
 

 
Birthday cakes are made to order for your special occasion!! 

PLEASE CHECK THE WEBSITE 
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Canapé selection – R30 each 
 

Cold selection meat and poultry 
Peppered lamb loin mint chutney 

Thai minced chicken salad rice paper 

Duck liver shiitake terrine apricot chutney 
 

Cold selection seafood 
Freshly shucked local oysters 

Smoked salmon blini with horsradish 

lime dressed chilled shrimp avocado crostini 

Smoked snoek tostades garlic chilli jam 
 

Cold selection vegetarian 
Balsamic onion tart tartin 

Sun dried tomato goats cheese salad crispy kataifi pastry 

Mushroom arancini 
 

Hot selection meat and poultry 
Springbok Wellington wild mushrooms sweet red cabbage  

Shredded spare rib vol au vent sticky BBQ sauce 

Beef slivers with guacamole 

caramel pork belly, five spice yoghurt 
 

Hot selection seafood 
Salt and pepper prawns sweet chilli coriander foam 

Salmon rissole baby gherkins mustard seeds 

Smoked fish cakes with aioli  
 

Hot selection vegetarian 
Roasted brie pecans garlic fig jalapeno chilli 

Goats cheese spring rolls sweet chilli coriander 

Potato spinach samoosa butter curry dipping 
 

Dessert selection 
Chocolate strawberries  

Banofee tart indulgence 

Apple pies crème fraiche  

Pavlova berries bush peach perfume 

Chocolate brownies 
Chocolate covered Turkish delight 
Lemon meringue cup cakes 


