
CATERING MENU 

Please give 48 hours notice for all catering inquiries 

Please email all orders to hello@juno.co.za or
 +27 64 619 6055

Delivery & platter hire quoted separately 



MEZZE
Hummus                                                                                                                  
Beetroot hummus                                                                                                  
Baba ganoush                                                                                                        
Muhammarah                                                                                                         
Tzatziki                                                                                                                     
Basil pesto                                                                                                               
Sun dried tomato pesto                                                                                         
Marinated olives                                                                                                    
Egg mayonnaise                                                                                                     
Melitzanosalata                                                                                                       
Chicken mayo                                                                                                          
Tuna mayo                                                                                                               
Chopped liver                                                                                                          

FULL QUICHE
Caramelised onion, butternut and feta 
Beetroot, roasted red onion and goat’s cheese
Courgette, feta and sun-dried tomato 
Spinach, mushrooms and leek 
Smoked salmon, leek and dill 
Bacon, spinach, feta and leak (lamb bacon substitute) 
Pumpkin, spinach and feta 
Charred tomato, fior de latte and za’tar 

R750 per full quiche | serves 10 - 12 guests 

BREAD
Sourdough loaf                                                                                                                    
Sourdough road                                                                                                                   
Ciabatta                                                                                                                                 
100% sourdough rye                                                                                                             
Olive & feta focaccia                                                                                                             
Cape seed loaf                                                                                                                     
Sourdough baguette                                                                                                           
Cheese sticks                                                                                                                         
Olive sticks                                                                                                                            
Challah                                                                                                                                  

R 400 per kg
R 400 per kg
R 400 per kg
R 400 per kg
R450 per kg
R400 per kg
R425 per kg
R400 per kg
R350 per kg
R350 per kg
R550 per kg
R500 per kg
R250 per kg 

R75
R75
R60
R80
R65
R95
R50
R25
R40
R70                      



PROTEINS
Tuscan-style braised whole lamb shoulder | feeds 8 - 10 
 R1050 per kg - avg 2,5kg shoulder

Whole roasted free-range chicken with olive oil, lemon, rosemary and paprika | feeds 6
R325 per kg - avg 1,5-2kg chicken

Below dishes are designed to be eaten by 4 guests. We recommend that you pair with
your choice of our beautiful sides. 

Asian style braised beef short rib with soy, ginger and sesame 
R765 per kg - avg 320g per person

Persian braised lamb shank with nutmeg, cinnamon, cardamom and tomato 
R680 per kg - avg 420g per person

Lamb melanzane | braised lamb shoulder with grilled aubergine and fior de latte
R850 per kg - avg 280g per person

Lamb kofta in a spiced tomato, garlic and olive ragu
R650 per kg - avg 240g per person

Lentil curry with sweet potato, aubergine and coconut 
R525 per kg - avg 250g per person

Aubergine melanzane – grilled aubergine and fior de latte in a roasted pomodoro
sauce, topped with parmesan  
R425 per kg - avg 280g per person

Traditional beef lasagne 
R 450 per kg - avg 280g per person

Grilled chicken breast with lemon and rosemary
R565 per kg - avg 140g per breast 

Chicken schnitzel with sourdough breadcrumbs 
R585 per kg - avg 140g per breast 

Grilled Norwegian salmon 
R1150 per kg - avg 160g per portion 



SIDES & SALADS | R400 per kg 
Green vegetable salad, shaved fennel, white cabbage, spinach, almonds, raw broccoli

Red cabbage, sweetcorn, spring onion, red peppers, spicy soy vinaigrette

Roasted brussel sprouts, chickpeas, cauliflower, fried leeks, miso soy dressing

Honey and za’atar roasted pumpkin and carrots

Mediterranean halloumi and orzo salad 

Couscous, green peas, courgette, feta, sun-dried tomato

Marinated beetroot, toasted sesame seeds, lemon zest, balsamic vinaigrette

Roasted sweet potato with rosemary, paprika, garlic, olive oil, sea salt

Cauliflower and bulgur tabbouleh, pomegranates, preserved lemon, mint 

Lentil tabbouleh, cherry tomatoes, spring onions, parsley, mint

Classic tabbouleh

Red rice, roasted pumpkin, dried apricots, crispy onions, orange vinaigrette

Three bean salad - mung bean, green bean and white bean, shaved red onion, parsley, dill

Mojardara | rice with lentils and crispy onions

Sabzi Polow | steamed rice with dill, peas

Rice noodle, red cabbage, carrot, edamame, spring onion, coriander, spicy soy vinaigrette

Marinated grilled aubergine

Mash potato 

Roasted seasonal vegetables

Beetroot, balsamic vinegar 

Potato salad

Coleslaw

Shirazi salad | chopped tomato, cucumber, onion and herb salad 



MINI SANDWICHES & BAGELS
Chicken mayo on sourdough                                                                                      
Caprese on ciabatta | fior de latte, pesto, tomato                                                    
Mini smoked salmon sesame bagel | cream cheese, pickles, red onion                 
Open smoked salmon on seed loaf | cream cheese, pickles, red onion                 
Mini beef pastrami everything bagel | kraut, tomato, horseradish cream              

PASTRIES 
Classic croissant 
                                                                                                                 
Pain au chocolate    
                                                                                                            
Almond croissant                                                                                                              

Mini croissants | Classic, chocolate and almond

Cinnamon twist  

Pastis de natta

Scones, jam, butter and cream

DESSERTS
Carrot cake 

Cheese cake 

Chocolate cake 

Almond and blueberry cake 

Chocolate tart 

Lemon meringue tart 

Chocolate chip cookies 

Chocolate and hazelnut brownies 

Assorted macarons

R35 each 
R35 each 
R65 each
R65 each 
R50 each            

                           
R50
 
R60

R70 

R35
 
R50 
   
R35 

R35                     

                           
R750
 
R1100 

R950

R940
 
R720
   
R450 

R40

R58

R30                     


