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FRESHLY MADE MEALS TO  
ORDER, READY-TO-BAKE,  

RE -HEAT OR FREEZE

MADE WITH THE BEST  
QUALITY INGREDIENTS, FRESH 
AND FREE-RANGE PRODUCE

NO ADDITIVES OR  
PRESERVATIVES ADDED

select i on of canapes

Contact Us
EMAIL: INFO@PRETTYLITTLETHINGS.CO.ZA

WWW.PRETTYLITTLETHINGS.CO.ZA
CALL PIA: 021 712 7373 OR 079 083 5241

– CORPORATE AND PRIVATE FUNCTIONS –
– PLATTERS AND CANAPÉS – 

– CAKES, CUPCAKES, COOKIES AND DESSERT – 
– FRESH, HOMEMADE MEALS TO FREEZE – 

– HALAAL-FRIENDLY CATERING – 

Pretty Little
   Things

Select i on of 
Savoury Canapes 
(m in imum of 30 un i t s per i t em )

CANAPÉS	 R22 each

- Tomato basil soup with welsh rarebit
- Chicken liver pâté and red onion marmalade 

on savoury herb short bread
- Mushroom duxelles and shaved Parmesan 

tartlets with truffle oil
- Roast butternut, beetroot and mozzarella 

skewers with a herb crème fraiche
- Chicken or vegetable spring rolls with a 

sweet plum sauce
- Brie, rocket and fig pizzette topped with red 

onion confit
- Roast cherry tomato, olive pesto and basil 

galettes (pastry tarts) with crème fraiche
- Dill pancakes with smoked salmon and 

wasabi crème fraîche
- Mini Parmesan short breads topped with 

green olive pesto and goats cheese
- Pear, blue cheese and walnut wonton (NEW)

- Mini salmon phyllo quiche with rocket (NEW)

- Avo salsa with nachos and crème fraîche 
(NEW)

CANAPÉS	 R24 each

- Italian flat bread bruschetta topped with 
shaved Greek lamb, humus and tzatziki

- Italian flat bread bruschetta topped with rare 
roast beef, pickles and mustard dressing

- �Mini BBQ beef burger with a  
mushroom truffle sauce

- Teriyaki beef wraps with mixed peppers and 
caramelised onion

- Smoked salmon cream cheese, cucumber 
and rocket wraps

- Ginger and lime chicken cakes with mango 
and pineapple salsa

- Salmon and dill fishcakes with crème fraîche 
tartare sauce

- Aubergine and courgette fritters with spicy 
tomato chilli basil sauce

- Spinach and ricotta tortilla with cherry  
tomato relish (NEW)

- Biltong and blue cheese croquette (NEW)

- Mushroom truffle crispy mac n cheese balls 

 

- Mini fresh fruit pavlovas
- Mini fruit cheesecakes

CANAPÉS		             R23 each 

- Lindt chocolate mousse shots 
- Mini crème brûlée
- Chocolate truffle cake with ganache
- Orange almond cake with yoghurt
- Belgium waffles with berries and  

sour cream (NEW)

- Spanish flan crème caramel
- Churros with chocolate sauce
- Custard and cream filled canutillos (puff pastry 

cornet)

tapas style  
canapes/bowl food
(m in imum of 30 un i t s per i t em )

- Indian butter chicken skewers with aromatic  
herbed basmati, fresh coriander and  
carrot sambal			       R60

- Cumin scented lamb kofta with apricot  
Couscous and harissa sauce		     R60

- Asian prawn cocktail on crisp butter lettuce  
with corn and sesame dressing	     R60

- Seared teriyaki tuna with stir fry veg  
and mango salsa			       R60

- Cinnamon, soy and hoison picked roast  
duck salad bar			       R55

- Mustard & tarragon grilled karan beef  
skewers with a mushroom truffle sauce  
and roast baby potato skewer	     R66

- Tapas selection of sushi (5 pieces)	     R82

- Roast butternut squash, lentil and  
ricotta baby leaf salad with citrus  
dressing (NEW) 			       R55

carn ival 
street food 

(m in imum of 30 un i t s per i t em )

CANAPÉS	

- Mini gourmet boerewors roll		     R50

- Mini lamb schwarma		      R55

- Chicken or veg wraps 	               R50/44

- Folded calzoni-style pizza		      R44

CANAPÉS	 R27 each

- Butter chicken skewers with coriander and 
toasted almonds

- Grilled fish with lemon butter herb sauce
- Mini rare roast beef Wellington pastry tartlets
- Prawn spring rolls with Asian dipping sauce
- Mini prawn toast bruschetta topped with 

wasabi mayo and shrimp
- Mini phyllo tartlets with caramelised red 

onion marmalade and goats cheese
- Sushi – prawn, avo and cucumber  

fashion sandwhich
- Thai chicken brochettes with coconut sauce
- Cumin and coriander lamb kofta with  

minted yoghurt
- Chicken slider with smokey BBQ sauce and 

caramelised onion (NEW)

CANAPÉS	 R30 each

- Tempura prawn with pickled ginger soya 
sauce topped with pineapple salsa

- Mini battered fish and chips with aioli
- BBQ rump steak skewer with mustard  

herb dressing
- Beef rump skewers with béarnaise sauce
- Sushi – salmon roses with caviar
- Mini Prego steak rolls with caramelised onion
- �Mini beef lasagne cups with basil  

and �parmesan
- Seared rump in spicy chimichurri sauce 

(NEW)

- Prawn and mango skewer with lime  
yoghurt sauce (NEW)

- Lamb slider pita with humus and minted 
tzatziki (NEW)

Select i on of 
Sweet Canapes 

(m in imum of 30 un i t s per i t em )

CANAPÉS	 R16 each

- Mini chocolate profiteroles
- Mini milk tarts
- Mini pastry horns with custard cream
- Apple cinnamon and fresh cream galettes 

CANAPÉS		       R20 each

- Mini French fruit tartlets
- Fresh fruit skewer


