
WELCOME 2025 WITH AN EXCLUSIVE 
YEAR-END CELEBRATION

Valid for 15 October - 15 December 2024
 

Enjoy an elegant Classic High Tea with indulgent delicacies, or savour our 3-course Festive 
Menu, or relax with a chic Harvest Table Offering, all surrounded by the charm and beauty of our 
gardens.

3-Course Festive Menu  R 695 per person
Harvest Table Offering  R 565 per person
Classic High Tea   R 475 per person

93 Brommersvlei Road, Constantia, Cape Town
+27 (0) 21 794 2137 | coordinator@cellars-hohenort.co.za



MAINS

GRILLED ATLANTIC LINE FISH
roasted cauliflower croquette, fennel salsa, shrimp 
velouté
or
DRY AGED BEEF SIRLOIN
confit hasselback potato, root vegetable, gremolata, red 
wine jus
or
GARDEN PEA & PARMESAN RISOTTO
local foraged mushroom, parmesan, caramel-thyme 
chutney

STARTERS

BUTTER POACHED PRAWNS
melon, dill aioli, sichuan pepper & lime salsa, 
strawberry consommé
or
BEETROOT & RICOTTA TORTELLINI
sage beurre noisette, parmesan crisp, white truffle 
snow

DESSERTS

CRÈME FRÂICHE & VANILLA PANNA COTTA
poached pear, rose sorbet, walnut streusel
or
HAZELNUT PARFAIT
chiffon sponge, sweet cherry sorbet, vanilla tuile

PETIT FOURS

R 695 pp
Includes welcome drink and canapé & Christmas crackers

Minimum 48hr booking notice
Full pre-payment required 

3-Course
Festive Menu

3-COURSE FESTIVE MENU



BREAD

FRESHLY BAKED CIABATTA, SEEDED BREAD STICKS
hummus, olive tapenade

SALADS

GREEK SALAD
heirloom tomato, onion, feta, olive, cucumber,
classic dressing

ROASTED VEGETABLE & COUSCOUS SALAD
chickpeas & harissa dressing

CAESAR SALAD
gem lettuce, crispy hens’ egg, parmesan, bacon,
anchovies, caesar dressing

SAVOURY SELECTION

PANKO CHICKEN BITES
jalapeño, five spice, honey mustard sauce

VEGETABLE PIE FOLD OVER
spinach & feta, balsamic-crème fraiche dip

YAKITORI BEEF WRAP
julienne vegetables, pickled ginger aioli

CHEESE & COLD CUTS
Preserves, dill cucumbers & lavash

BILTONG, SPICED NUTS, DROËWORS, MARINATED 
OLIVES

SWEET TREATS

CHOCOLATE & CHANTILLY CREAM ECLAIRS

MINI MILK TART

DECADENT CHOCOLATE BROWNIES

VANILLA BEAN PANNA COTTA, FRESH SEASONAL 
BERRY COMPOTE

R 695 pp - Includes Christmas crackers

Minimum 15 guests required and 48hr booking notice
Full pre-payment required

Harvest Table
Offering

HARVEST TABLE



PULLED LAMB CANNOLI
sundried tomato, cilantro, feta

SMOKED BURRATA MOUSSE 
basil, pickled shimeji

SPICED FISHCAKE
lime, salted caramel miso

GARDEN PEA & MINT TART
prosciutto crisp

BEEF WELLINGTON
spinach, mushroom 

Smoked Salmon Rose, Avocado, Fennel 
Caramelized Onion, Stewed Tomato, Balsamic
Marinated Cucumber & Coronation Chicken 

TRADITIONAL BAKED SCONE
strawberry jam, chantilly cream

ORANGE & CHOCOLATE BRIOCHE

Black Forest Opera  
Lemon Meringue Choux 
Hazelnut Macarons 
Sesame & Coconut Swiss Roll
Hibiscus & Rose Cheesecake 

Cla�ic
High Tea

CLASSIC HIGH TEA

R 475 pp
Includes Christmas crackers

Minimum 48hr booking notice
Full pre-payment required 


