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HOW THE EVENING WORKS

One dish per course, yours to
pick.

Cape Town's own cooking. Roasted spice, dried fruit
and slow braises, off the Bo-Kaap kitchens that have
been making this food for three hundred years. It is
the warmest menu we run and the one people
usually go quiet over.

The plates below are what this cuisine can do. You choose one dish per course
for your table - one menu, every plate out of a home kitchen hot and together,
and we buy exactly what gets eaten. Vegetarians, vegans and anyone with an
allergy are served their own version of the same dishes, counted in from the

start - never handed a plate with something taken off it. Tell us at booking.

Every dinner starts with five canapés — the chef's choice on the day. The chef
decides them on the morning, off whatever is best that day, so no two dinners
get the same welcome.
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COURSE 01

Starters

Pick one of these five for the table.

Cape Ball Bites v:c

Chilli bites - Malay curry sauce filling - coriander - rocket - lemon

Smoked Yellowtail Paté «is«

Red onion - rocket - warm roosterkoek

Maize Umfino Pattie e:-

Crisp maize and umfino patty - minced beef sausage - chakalaka - apricot
chutney - coriander

Mini Bunny Chow cuicken

Chicken curry - homemade bread - coriander

Cape Pickled Fish ¢ s«

Onion and bay - turmeric and allspice cure - mosbolletjie toast
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COURSE 02

Mains

Pick one of these five for the table.

Lamb Denningvleis Potjie tawvs

Tamarind - onion - allspice - yellow rice

Cape Malay Chicken Curry cuicken

Apricot - sambals - yellow rice - roti

Shisanyama .aus

Lamb chops - beef sausage - red onion - baked beans - tomato smoor

Toro Steak vee

Samp and bean purée - dhal - crisp onion - truffle oil - pea sprouts

Steamed Kingklip risw

Torched skin - mussel consommé - tomato smoor - coriander

SOUTH AFRICAN SYBLE SABLECHEFS.CO.ZA




COURSE 03

Desserts

Pick one of these five for the table.

Malva Pudding DESSERT

Rooibos anglaise - vanilla and cinnamon ice cream

Milk Tart oessert

Cinnamon - brown butter crumb

Cape Malay Koeksister oessers

Cardamom - ginger - coconut

Boeber DESSERT

Sago - vermicelli - cardamom - rose

Hertzoggie oesscrr

Coconut - apricot - naartjie
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RERENAGHTEHPR LCED

South African

R ; 9'I ; A HEAD - FOOD - INCL VAT

CHEF AND CREW PER DINNER - INCL VAT
6 to 10 guests 1 signature chef + 1 junior chef R3 950
11to 20 guests 1 signature chef + 2 junior chefs R5 500
21to 30 guests 1 signature chef + 3 junior chefs R7 750
31to 45 guests 1 signature chef + 4 junior chefs R10 500
TRAVEL FROM EPPING
0 to 10 km Included
10 to 30 km 110 3 crew R2 oo0
10 to 30 km 4 crew or more R2 750
30 to 50 km 1to 3 crew R2 750
30 to 50 km 4 crew or more R3 500
Over 50 km Quoted

Prices include VAT and cover prep at our kitchen, cooking, service and the clean-up.

A dinner runs up to 7 hours door to door (5 for the smaller ones): about two hours to prep in your
kitchen, three to four hours at the table depending on the numbers, and an hour to clean up. If an
evening goes longer we agree it with you before we carry on, never afterwards.

SOUTH AFRICAN NI SABLECHEFS.CO.ZA



BEFORE THE NIGHT

The small print.

Service time

Service time

Running late

Your kitchen

Final numbers

Holding the date

Good to know

What we bring

6 to 10 guests: up to 5 hours from the moment we arrive to the moment we leave.
Prep in your kitchen, the dinner itself, and the clean-up.

11 to 45 guests: up to 7 hours door to door. Allow about two hours for us to prep in
your kitchen and an hour to clean up, which leaves three to four hours at the table
depending on the numbers.

An evening that runs past its hours is agreed with you on the night, before we carry on
- never billed as a surprise afterwards. Overtime is R700 an hour for the signature chef
and R400 an hour for each junior chef, VAT included.

Up to 30 guests a normal home kitchen is fine. From 31 guests we need a proper
kitchen to work in: a full-size oven, a hob with four plates or more, and fridge space
for the night. Tell us what you have and send a photo; we would rather know two
weeks before than on the night.

We need the guest count, the allergies and any dietaries seven days before the dinner.
After that we have bought the food, so later changes we will do our best with but
cannot promise.

A 50% deposit confirms the booking. The balance is due on the terms printed on your
invoice.

The spice blends are roasted and ground in Epping the day before. It is the whole
flavour of this menu and it does not travel as a shop-bought mix. Roti and roosterkoek
are made in your kitchen and served straight off the heat. They need a burner for the
last twenty minutes. Denningvleis and bobotie are long cooks. They start in Epping
and finish in your oven. The Cape Malay koeksister is the spiced, coconut-rolled one,
not the plaited syrup version. The shisanyama cooks over fire. A braai, fire pit or
balcony is enough.

We bring our own pans, pots, knives, boards and plating kit for this menu. We use
your hob, your oven, your sink and your counters. If something is missing we would
rather find that out from a photo two weeks before than at half past six on the night.

Sable Chefs is a division of The Velvet Effect (Pty) Ltd. Quotes and invoices come from The Velvet Effect. Prices

include VAT.
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BRERINREAEISNAE - EFFECT

Your table. Our chefs. One evening.

events@velveteffect.co.za
083792 7334

sablechefs.co.za



