
WWW.MAROPENG.CO.ZA

FINGER FORK BUFFET MENU

A T  M A R O P E N G

MenuON THE

HARRY THE HOMINID FINGER FORK MENU

Homemade Breadsticks

Garden Salad with Balsamic Vinegar and Olive Oil

Chicken Lasagna with a Mushroom and Tomato Sauce

Homemade Lamb Curry served with Basmati Rice

Pecan Nut Slices

Chocolate Brownie with Custard

R110.00 per person

Served at the Cocktail Bar in the Tumulus Building.



WWW.MAROPENG.CO.ZA

BREAKFAST MENU

A T  M A R O P E N G

MenuON THE

“MRS. PLES” BREAKFAST MENU

Seasonal Exotic Fruit Skewers with A Passion Fruit Dip

Wild Mushroom Tartlets with Thyme

Fresh Croissants Stuffed with Smoked Ham, Swiss Cheese
and a Dijon Mustard Mayonnaise

Fresh Croissants Stuffed with Vine Grown Tomatoes and Mozzarella served 
with a Basil Pesto

Savoury Crêpe with Mushrooms or Chicken Livers

Selection of Fresh Muffins and Preserves

Selection of Teas, Coffee and Fresh Juice 

R95.00 per person



WWW.MAROPENG.CO.ZA

BREAKFAST MENU

A T  M A R O P E N G

MenuON THE

R155.00 per person

COLD BUFFET

A selection of Seasonal Fruits

A selection of Choice Cheeses from South Africa

Cold cuts of Meats and Hams

A selection of Danish Pastries, Fresh Croissants,
Homemade Muffins and Scones

Choice of Breakfast Cereals and 
Homemade Muesli

A Variety of Plain and Fruit Yoghurts

A Basket of Fresh Seasonal Fruit

Juices of the Day

HOT FOOD OPTIONS

Eggs, made to order

Grilled Back or Streaky Bacon
 

Grilled Sausages, Pork or Beef

Hash Brown

 Oven Roasted Tomatoes

Creamed Mushrooms

Chicken Liver Peri-Peri

HARRY THE HOMINID BREAKFAST MENU



WWW.MAROPENG.CO.ZA

PLATED MENU

A T  M A R O P E N G

MenuON THE

“LITTLE FOOT” PLATED MENU

STARTERS
Tomato and Parmesan Tartlets Gratineed with a Balsamic Reduction

OR
Parsnip Soup with Caramelized Onions and served with a Herbed Focaccia

MAIN COURSE
Blackened Linefish and Pineapple Salsa served with Creamy Sage Polenta

OR
Grilled Rosemary Lamb Cutlets served with Roasted Sweet Potato  

and Potato Wedges
OR

Poppy Seed Crêpes served with a Wild Mushroom and Herb Filling topped with 
Tomato salsa

DESSERT
Chocolate Hazelnut Tartlets with Dry Roasted Mixed Nuts and a Raspberry Coulis

OR
Toffee Apple Pudding with a Rich Toffee Sauce

R250.00 per person (maximum 50 people)

Served at the Hotel.



WWW.MAROPENG.CO.ZA

PLATED MENU

A T  M A R O P E N G

MenuON THE

MAROPENG PLATED MENU

STARTERS
Leek, Potato and Pear Soup served with Italian Bruschetta

OR
Homemade Chicken Liver Paté served with Melba Toast

MAIN COURSE
Fillet of Beef Bordelaise served with Crushed Potatoes

OR
Five Spice Kingklip with Asian Mushrooms served with Potato Gratin

OR
Ricotta and Herb Dumpling served with a Vodka and Porcini Butter sauce

DESSERT
Austrian Chocolate Mouse with Almond Flakes

OR
Crème Caramel served with a Homemade Shortbread Finger

R200.00 per person (maximum 50 people)

Served at the Hotel.



WWW.MAROPENG.CO.ZA

PLATED MENU

A T  M A R O P E N G

MenuON THE

CRADLE OF HUMANKIND PLATED MENU

STARTERS
Haloumi and Courgette Fritter served with a Minted Reduction

OR
Vegetable Spring Rolls with a Spicy Plum Sauce

MAIN COURSE
Grilled Norwegian Salmon served with Coriander, Coconut & Spring

Onion with Basmati rice and a Chilli and Lime Sauce
OR

Fillet of Beef and a Bourbon Glaze served with New Potatoes and Chives
OR

Poppy Seed Crêpes filled with a Wild Mushrooms and Fresh Garden Herbs

DESSERT
White Chocolate and Lemon Mousse served on a Confit of Oranges

OR
Toffee Apple Pudding with a dollop of Caramel

R220.00 per person (maximum 50 people)

Served at the Hotel.



WWW.MAROPENG.CO.ZA

BUFFET MENU

A T  M A R O P E N G

MenuON THE

“MRS. PLES” BUFFET MENU
Italian Salad with Tomatoes, Mozzarella,  Salami and Green Olives

Greek Salad with Feta, Tomatoes and Olives

Salad of Roasted Vegetables 

Pasta Salad with Garden Herbs

Homemade Breads and Crusty Rolls

Sweet & Sour Chicken

Roast Shoulder of Lamb with Mint Jelly

Leg of Pork Roasted with Apple and Cherry Sauce

Potatoes Roasted with Sea Salt

Steamed Basmati Rice 

Medley of Local Summer Vegetables

Mousse au Chocolat

Fresh Fruit Salad and Vanilla Ice Cream

Milktarts

R170.00 per person (minimum 50 people)

Served at the Tumulus Restaurant.



WWW.MAROPENG.CO.ZA

BUFFET MENU

A T  M A R O P E N G

MenuON THE

HARRY THE HOMINID BUFFET MENU
Salad of Roasted Beets, Feta Cheese & Orange Segments 

Tossed Green Salad with Fresh Herbs

Pasta and Seafood Salad

Tomatoes, Mozzarella and Basil Salad with a Light Vinaigrette

Roast Sirloin of Beef with a Wild Mushroom Sauce

Roast Lamb and Mint Sauce

Grandma’s Homemade Chicken Pie 

Potatoes Roasted with Sea Salt

Medley of Roasted Seasonal Vegetables

Macaroni with a Cheddar and Mushroom Sauce 

Fruit Salad and Ice Cream

Lemon Meringue Pie

Mousse Au Chocolat

Malva Pudding and Homemade Custard

Black Forest Cake

R195.00 per person (minimum 50 people)

Served at the Tumulus Restaurant.



WWW.MAROPENG.CO.ZA

BRAAI MENU

A T  M A R O P E N G

MenuON THE

“MRS.PLES” BRAAI MENU

Traditional Farm Style Boerewors

Rump Steak Marinated in Herbs and Wine

Chicken and Peppadew Skewers

Garden Greens served with Balsamic Vinegar and Olive oil

Homemade Chakalaka with African Bean Salad

Traditional Baked Jacket Potato served with Sour Cream and Butter

Grandma’s Pap and Tomato Gravy

Assorted Rolls

Fresh Seasonal Fruit Salad and Ice Cream

R165.00 per person (minimum 50 people)


