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ARR IVAL
(Pre-set and individually plated)

Croissant, Danish pastry and muffin. Served with butter, cheese and preserves.
moyo Salute 

Layered granola, plain yoghurt and topped with berry compote.

MA IN COURSES
(Served to the table in tagines and enjoyed 

in the traditional African feasting style.)

Scrambled eggs
Streaky Bacon
Beef Sausages

S IDES
(Served to the table in tagines and enjoyed 

in the traditional African feasting style.)

Sautéed mushrooms with thyme & garlic
Homemade Hash Browns

moyo Chakalaka Baked Beans
Grilled Dukkha Tomato

BREAD
moyo Homemade Pumpkin bread toast

moyo Homemade Seeded loaf toast

BEVERAGE STAT ION
Filter coffee | Rooibos tea | Ceylon tea | Infused water

Available between 9am till 11:30am
Buffet offering available for minimum of 30 guests or more. 

(Minimum spend applicable)

R225 per person | R110 per child between 6 – 12 years 
| mahala for kids under 5

Minimum of 10 guests | Menu substitutions not allowed

1 litre jug of orange juice (per table)

Makhulu Breakfast

T & C’s
Valid till 30th April 2023. Price excludes gate entry into Kirstenbosch National Botanical Garden.  

We reserve the right to charge a 10% service charge to the final bill.  Some food items have traces of nuts, sesame seeds and egg.



FREE STATE SWEET POTATO SOUP
Creamy sweet potato soup garnished with sweet potato crisps and served with 

cocktail pumpkin rolls.

HOUSE SALAD
Baby spinach leaves, butter lettuce, cucumber, chickpeas, marinated red onion, 
roasted pumpkin cubes, vine tomatoes, string beans, melba toast and toasted 

pumpkin seeds with mustard herb dressing.

Ma in Course
BEEF DOMBOLO

Beef braised in a rich beef stock with onions, carrots and tomato served 
with traditional dumplings.

SENEGALESE LINE FISH
Fresh line fish grilled and topped with a creamy coconut, mango 

and bell pepper base sauce infused with ground nut and
 ginger topped with sliced stuffed olives.

MAPUTO PERI PERI CHICKEN
Made famous in Mozambique - flamed grilled chicken in a peri peri sauce.

S IDES
Moroccan rice, African spinach and nhopi dovi

 (Zimbabwean style pumpkin and peanut puree)

R295 per person
Minimum 10 guests | Menu substitutions not permitted

Served to the table in tagines and enjoyed in the  traditional African feasting style. 

Additional main course tagine offerings are available at extra charge.

Umoja
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CAPE MALVA PUDDING
Drizzled with custard, served with vanilla ice cream.

Vegetarian dietary requirements main course option on request.

LENTIL CURRY WRAP (V)
A toasted butter brushed cumin wrap filled with a Malay style 

assorted lentil and sugar bean curry served 
with sambals, carrot salad and raita.

Starters

Dessert

T & C’s
Valid till 30th April 2023. Price excludes gate entry into Kirstenbosch National Botanical Garden.  

We reserve the right to charge a 10% service charge to the final bill.  Some food items have traces of nuts, sesame seeds and egg.



Moyo BREAD PLATTER (V)
Crisp Moroccan flat bread drizzled with olive oil and dukkha spice and Tunisian 

flat bread with chickpea and chilli dip.

HOUSE SALAD
Baby spinach leaves, butter lettuce, cucumber, chickpeas, marinated red onion, 
roasted pumpkin cubes, vine tomatoes, string beans, melba toast and toasted 

pumpkin seeds with mustard herb dressing.

SAMOOSA’S(V)
Deep fried triangular pastry pockets filled with cheese and spring onion. Served 

with homemade chutney.

R365 per person
Minimum 10 guests | Menu substitutions not permitted

Served to the table in tagines and enjoyed in the traditional African feasting style.

Additional main course tagine offerings are available at extra charge.

Esibayeni
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Ma in Courses
DURBAN LAMB CURRY

Cubed lamb on the bone, prepared in a perfect blend of masala and whole spices.
Served with poppadum, sambals, carrot salad and raita.

SEARED CALAMARI
Seared calamari sautéed with olives, broccoli and garlic drizzled 

with lemony harissa butter.

CAULIFLOWER SCHNITZEL
Deep fried panko crumbed cauliflower steak with a wholegrain 

mustard & cheese sauce.

S IDES
Moroccan rice, African spinach and nhopi dovi 
(Zimbabwean style pumpkin and peanut puree.)

Moyo Chocolate Brownies
moyo’s cross between a cake and cookie drizzled with 

custard and chocolate sauce, served with
vanilla ice-cream. (Contains walnuts)

Starters

Dessert

T & C’s
Valid till 30th April 2023. Price excludes gate entry into Kirstenbosch National Botanical Garden.  

We reserve the right to charge a 10% service charge to the final bill.  Some food items have traces of nuts, sesame seeds and egg.



MAPUTO PERI PERI CHICKEN R35
Made famous in Mozambique - flamed grilled chicken 

breast in a peri peri sauce.

DURBAN LAMB CURRY R45
Cubed lamb on the bone, prepared in a perfect blend of masala 

and whole spices. Served with poppadum, 
sambals, carrot salad and raita.

SEARED CALAMARI R65
Seared calamari sautéed with olives, broccoli and garlic drizzled 

with lemony harissa butter.

OXTAIL AMOS R75
Our famous braised oxtail with butter beans and carrots in a red wine jus.

PRAWN & CHICKEN CURRY R85
Fragrant creamy curry with tones of traditional spices and coconut milk.

Mozambican Prawns R95
Prawns in a homemade peri peri sauce or lemon harissa butter sauce.

Additional cost per person.

Tagines 
and Potjies
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T & C’s
Valid till 30th April 2023. Price excludes gate entry into Kirstenbosch National Botanical Garden.  

We reserve the right to charge a 10% service charge to the final bill.  Some food items have traces of nuts, sesame seeds and egg.


