Family Feast Ideas

Anything can work for a feast table,
as long as you have a few
components (a bit of everything)
and you create a look of abundance
with the help of some strategic decor
- you're all set!

Charcuterie Feast Table
An assortment of cold cuts and cheeses
are all you need! You can also choose
some of the following elements to
further bring the table to life
* Olives
* Sliced Bread
* Salt crackers
* Fresh Sliced Vegetables (including
tomatoes, cucumber, peppers etc)
* Spreads (including assorted paté,
jams, sauces, avoured butter etc)
* Fruits (colourful / ready to eat fruits
work best like grapes, berries,
kumquats, sliced melon, gs etc)

Fast Feast Table

Sometimes life is just to busy to go all out
and cook up a storm - you can make a
feast table look just as good with the
following options:
* Garlic focaccia (cut into to thin
portions)
* Toasted Ciabatta Slices
* Potato Fries
* Dips / Toppings (including
guacamole, hummus, cream cheese, etc)
* Caramalised Onions
* Fresh herbs (including Rocket, Basil &
Sage)
* Sauces (including sweet chilli, prego,
basil pesto, garlic mayo)
Guests can help themselves to any of the
above and build their own canapés

Guests help themselves to all options
available - this of course goes hand in
hand with good wine!

A family feast served with laughter and love..
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Family Feast Ideas
Braai feast table

Hearty Spice Feast Table
This table is perfect for winter and is
full of hearty / spicy foods to warm up
any guest
* Butter Chicken Pot
* Garlic Naan
* Crispy Potato Wedges

A braai doesn't always have to be a
hassle..
Some meats can be cooked on the braai
ahead of time, and some during the
festivities
Have the re going in the background to
set the right atmosphere and have the
following ready on your table:
* Grilled Cocktail sausages
* Boerewors slices

* Roti / Tortillas

* Mini stuffed Roosterkoeke (llings can
be biltong & Cheddar, basil pesto &
tomato or just a classic, cheese, onion &
tomato lling)

* Stir-fry Vegetables

* Potato salad

* Basmati Rice with Crispy Onion

* Pasta salad

* Creamy Mushroom Dahl

* Greek salad (gotta have something
green!)

* Tomato & Onion Salsa

* Avocado slices

Guests have various options &
combinations to try out - a fun and
interactive way to share good food (to
make it more interesting, don't set any
cutlery for guests - just paper napkins)

A family feast served with laughter and love..
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