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BREAKFAST.

All breakfast are sold as portions of 6 each.

MINI YOGHURT POT WITH PINEAPPLE & PEAR JAM R276
AND HOMEMADE GRANOLA /PORTION OF 6

Homemade Gluten Free Granola made our way | Greek Style

Yoghurt | Grilled Pineapple & Apple Pear Jam

MINI OVERNIGHT OAT POT WITH SEASONAL @ R252
FRUIT, NUT BUTTER & SEEDS /PORTION OF 6

Overnight Oat & Chia Seed Pot | Seasonal Fruit | Almond Butter |

Ultimate Seed Mix

FETA & LEEK TARTLETS /PORTION OF 6 TARTLETS R270
Buttery Pastry Shells with Creamy Feta & Leek Filling

SPINACH, FETA & SUN-DRIED TOMATO PESTO R60
SAVOURY MUFFIN /PORTION OF 6 MUFFINS

Hearty Muffin | Fresh Spinach | Creamy Feta | Vibrant Homemade

Tomato Pesto

ZUCCHINI MUFFINS WITH TOMATO JAM, MATURE R132
CHEDDAR & BACON BITS /KCAL 325

Tender Zucchini Muffin | Homemade Tomato Jam | Bold & Robust

Mature Cheddar | Streaky Bacon Bits

SANDWICHES.

Choose between Bagel or Panini. FOR1 FORG6
PEANUT MISO CHICKPEA MAYO R70 R450
Chickpea Mayo | Tangy Peanut Miso Sauce | Sliced Red Onion |

Fresh Cut Tomato Slices | Crispy Cos Lettuce | Fiery Sriracha Sauce

SHREDDED ROAST CHICKEN, SUN-DRIED R80 R480

TOMATO PESTO & FETA
Flavourful Roast Chicken | Vibrant Homemade Tomato Pesto

Mayo | Creamy Feta



BEETROOT HUMMUS, SLICED AVOCADO &
GRILLED HALLOUMI
Striking Red Homemade Beetroot Hummus | Sliced Avocado |

Golden Grilled Halloumi

CRISPY MAPLE BACON, CREAM CHEESE & ROCKET
Perfectly Glazed Maple Bacon | Velvety Cream Cheese | Lush

Rocket Leaves

MEATY MAINS.

R87

R80

R522

R540

All meaty mains yield portions of 4-6 servings.

BEEF LASAGNE
Seasoned & Rich Ground Beef | Mozzarella | Egg Lasagne Sheets

CHICKEN & MUSHROOM PIE
Creamy Chicken | Fresh and Earthy Mushroom | Buttery Pastry

BOBOTIE
Bobotie Made the Traditional Way

PARMESAN MEATBALLS WITH SUN-DRIED TOMATO SAUCE
Bold Napolitana Sauce | Zesty Ground Beef Meatballs | Vibrant

Homemade Sun-dried Tomato Sauce

VEGGIE MAINS.

R800

R390

R410

R555

All veggie mains yield portions of 4-6 servings.

MUSHROOM LASAGNE

Creamy Mushroom Filling | Parmesan Cheese | Egg Lasagne Sheets

CAULIFLOWER MAC & CHEESE
Chopped Cauliflower Head | Almond Milk | Cashew Nuts | Macaroni |
Chopped Parsley

LENTIL BOBOTIE

Lentil Mix | Sultanas | Carrot | Garlic | Onion | Lemon Juice | Chutney

R460

R325

R200



CURRIES.

All Curries yield 4-6 servings. Rice sold separately.

DELECTABLE BUTTER CHICKEN R340
Yoghurt & Turmeric Marinated Chicken Breast | Fennel Seeds | Whole

Peeled Tomato | Chilli Flakes | Coconut Cream | Coriander Leaves

LUSCIOUS BANGKOK CURRY @ R300
Vibrant Red Bell Pepper | Red Curry Paste | Coconut Cream &

Coconut Milk | Julienne sliced Butternut, Carrot & Baby Marrow |

Fish Sauce | Topped with Thinly Sliced Red Cabbage & Sweetcorn

ENCHANTING SWEET POTATO CURRY R390
Nutty Chickpeas | Roasted Sweet Potato | Vibrant Red Bell

Pepper | Whole Peeled Tomato | Coconut Cream & Coconut Milk |

Cauliflower Head | Lush Green Baby Spinach

STUFFED CIABATTA.

Heat in the oven or on the braai; all artisanal ciabatta loaves are 750g.

THREE CHEESE’S & GARLIC HERB BUTTER R232
Rich Mature Cheddar | Herbed Velvety Cream Cheese | Mozzarella |

Fragrant Garlic Butter | Parsley

PULLED PORK WITH BBQ SAUCE, CRISPY ONION & R230
CHILLI CRUNCH

BBQ Pulled Pork | Aromatic Chilli Crunch | Crispy Onion Sprinkle

CAPRESE LOAF R204
Tomato | Basil Pesto | Mozzarella | Balsamic Glaze

SPINACH, FETA, MUSHROOM & SUN-DRIED R187
TOMATO PESTO

Creamed Spinach | Mushrooms | Creamy Feta | Tomato Pesto

() CONTAINS NUTS GLUTEN FREE @ VEGAN



SIDES.

All sides yield 4 portions.

SPICED CAULIFLOWER WITH CORIANDER YOGHURT
& PEANUT BUTTER CHICKPEAS

Garlic Butter Spiced Head of Cauliflower | Zesty Coriander
Yoghurt | Tangy Peanut Butter Chickpeas

GREEN BEANS WITH HARISSA, DANISH FETA &
ALMOND SPRINKLE

Spicy Harissa Roasted Green Beans | Creamy Danish Feta |
Almond & White Sesame Seed Sprinkle

MARINATED TOMATOES WITH SUNFLOWER SEED
ROMESCO, GLODEN RAISINS & MINT
Balsamic Roasted Heirloom Tomatoes | Vibrant Red Sunflower

Seed Romesco | Golden Raisins | Fresh Mint Leaves

ROASTED BUTTERNUT WITH BABY SPINACH &
PARMESAN & CHILLI YOGHURT DRESSING
Cinnamon Roasted Butternut | Wilted Baby Spinach | Parmesan

& Greek Style Chilli Yoghurt Dressing

BASMATI RICE WITH SAUTEED ONION, BELL
PEPPERS & FRESH HERBS

Savoury Basmati Rice |Sauteed Onion | Diced Bell Peppers

YELLOW RICE

Turmeric Yellowed Rice | Raisins

CARROTS WITH CORIANDER & PUMPKIN SEED
PESTO & RED ONION
Smooshed Carrots | Coriander & Pumpkin Seed Pesto | Tang

Pickled Red Onion | Greek Style Lemon Yoghurt

CONTAINS NUTS GLUTEN FREE

R170

R164

R240

R280

R140

R100

R208

VEGAN



QUICHES

Quiches are available in sizes of 8cm/28cm/35cm.

All quiches are made with crispy cheesy crust, top up with

silky egg custard 8CM 28CM 35CM
BACON, CARAMELISED ONION & FETA R75 R430 R515
SPINACH, FETA & MUSHROOM R75 R315 R390
CHICKEN, BROCCOLI & MOZZARELLA R75 R395 R465
MUSHROOM, ROASTED RED PEPPER & MIXED HERB R75 R385 R455
CHORIZO, ROASTED MIXED PEPPERS & R75 R400 R470
CARAMELISED ONION

ROASTED BUTTERNUT | CHERRY TOMATO & R75 R295 R345
SUN-DRIED TOMATO PESTO & THYME

SALADS.

All salads are priced per person/ 8-10 serving portion PP 8-10
TANGY CITRUS & BEETROOT MEDLEY R27 R270
Balsamic Roasted Beet Wedges | Orange Segments | Toasted

Sunflower Seeds | Pomegranate Arils | Lush Rocket Leaves |

Balsamic Maple Dressing

RUSTIC POTATO SALAD R38 R380
Roasted Baby Potatoes | Caramelised Onions | Herby Pickled

Salsa | Crispy Onion Sprinkle | Tangy Mustard Mayo

WHOLESOME BARLEY & KALE HARVEST BOWL R103 R1030

Zesty Barley | Spicy Kale | Balsamic Roasted Tomatoes | Grilled

Zucchini | Cranberries | Pomegranate Arils | Toasted Pumpkin

Seeds | Creamy Feta



PP
SUMMERY PAPAYA SALAD R83

Fresh Sliced Papaya | Baby Spinach | Avocado Segments |
Bitter Sweet Papaya Seed Dressing | Topped with Nut Brittle

ROASTED BUTTERNUT, GRAIN & CARAMELISED R61
ONION SALAD

Barley, Brown Rice & Ouinoa | Roasted Butternut | Caramelised

Onion | Lush Rocket Leaves | Creamy Feta | Toasted Sunflower

Seeds | Homemade Tangy Vinaigrette

CAKES + TARTS.

8-10
R830

R610

Whole cakes, comfortably serving 8-12 people.

LEMON MASCARPONE LAYER CAKE
Zesty Vanilla Cake | Layered with Lemon Curd & Mascarpone |

Dusted with Icing Sugar

FLOURLESS HONEY, ROSEMARY &

YOGHURT POLENTA CAKE

Greek Style Orange Yoghurt | Orange & Rosemary Syrup |
Polenta & Almond Flour Cake

APPLE & MAPLE CARAMEL CAKE WITH EARL GREY ICING
Apple Sauce Cake | Maple Caramel | Earl Grey Infused Icing

FLOURLESS CHOCOLATE TART WITH FRESH
RASPBERRIES & MOCHA CREAM
Dark Chocolate & Espresso | Silkky Mocha Cream | Topped with

Fresh Raspberries

PECAN PIE & MAPLE CREAM
Melt-in-your-mouth Pecan Pie | Topped with a

Delectable Maple Cream Sauce

OUR FAMOUS CARROT CAKE WITH CREAM CHEESE ICING

Heavenly Carrot Cake | Zesty Cream Cheese Icing

R560

R250

R555

R350

R530

R600



CINNAMON ROLLS WITH CREAM CHEESE ICING R95
Per tray of 6

ASSORTED CHEESECAKE FLAVOURS:

PLAIN NEW YORK BAKED CHEESECAKE R750
LEMON MERINGUE BAKED CHEESECAKE R850
BISCOFF™ CARAMEL BAKED CHEESECAKE R850
FRIDGE CHEESECAKE WITH BERRY COMPOTE R900

LOOKING FOR EXCEPTIONAL CATERING?

Our teams bring fresh; delicious meals, and whole cakes all baked and
prepared in-house tailored to your event - - whether it is an intimate gathering

or a large celebration.
From our custom catering menu to impeccable service, we make every

occasion unforgettable with flavours that impress and service that delights!

Let us cater to your every need!

ORDERING & LOGISTICS

Please allow 48 hours lead time for all orders.

LA COCO C SHERE LA COCO C STELLENBOSCH
hello@lacococ.com stellies@lacococ.com

LA COCO C WATERKLOOF LA COCO C PAARL
kloof@lacococ.com paarl@lacococ.com

DISCLAIMER: All shoots are styled in house and may differ from one location to another, the resulting images are used across social
media, marketing platforms and printed menus/merchandise and are property of La Coco C. Images from styled shoots may differ

slightly to the actual presentation of the food and beverages received from each store.



