
catering, meetings & events



welcome 

at deli one we care about serving you the
freshest, most wholesome and natural foods
available. We source our ingredients from
reputable farmers and suppliers whenever
possible to create dishes that are full of
flavour and nutrition. We believe you
deserve the very best quality we can offer. 
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 our experienced team will meet with

you and create the perfect event or
party. we will assist you with menu
selection through to set up and
execution for everything from small
intimate gatherings to office parties
and large events. 

delicious 



breakfast

minimum 6 guests.
freshly baked miniature muffins, butter and flavoured
croissants and Scottish buttermilk scones 

all prices charged per guest. 

morning favourites 24

new england breakfast buffet 120
minimum 12 guests. 
indulgent pancake breakfast with a choice of
traditional crepes or fluffy silver dollar pancakes,
crispy bacon or breakfast sausage, served with
seasonal fresh fruit and vermont maple syrup 

bagel breakfast 60 
minimum 6 guests. 
the ultimate new yorker breakfast accompanied by
french cream cheese and traditional sides of ham &
smoked salmon 

country breakfast buffet 80 
minimum 12 guests. 
farm fresh scrambled eggs with a selection of house-
baked breads and crispy bacon or breakfast sausage, 

hearty oatmeal 60
minimum 6 guests. 
super breakfast of warm oats served with syrup,
honey, nuts and a seasonal fresh fruit 

house granola & yoghurt 80 
minimum 6 guests. 
fresh; colourful bowl of crunchy house-granola,
double-thick Greek style yoghurt and fresh berries

carved fresh fruit and berries 65
minimum 6 guests. 
an elegant arrangement of sliced seasonal fruit and
assorted berries 

fresh fruit salad 48
minimum 6 guests. 
a medly of ready-cut seasonal fresh fruit and berries 

breakfast quesadillas 80

egg white scramble, mushrooms, feta and spinach 
whole egg scramble, crispy bacon and cheddar
cheese 
whole egg scramble, breakfast sausage and
cheddar cheese 
whole egg scramble, roast tomato and basil pesto 

minimum 12 guests. 
warm triangles of whole wheat flatbread filled with: 

fresh savoury tray 48

smoked ham, brie and berry sauce 
tomato, basil and mozzarella
egg mayo salad 

minimum 6 guests. 
miniature breakfast sandwiches filled with:
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includes:
egg whites and whole eggs 
3 protein selections: pepper-crusted ham, 
crispy bacon, breakfast sausage 
6 veggie selections: tomato, onion, mushroom, 
pepper, spinach and broccoli 
3 cheeses: mozzarella, cheddar and swiss 
morning bakery selection
sliced fresh fruit and berries

create your 
own omelet bar

let us prepare made to order omelettes for
your breakfast meeting or brunch. 
98.00 per person |minimum of 20 guests.
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beverage services 
all prices charged per guest. coffee service 18.50

fresh brewed coffee to kick-start your day, 
the deli one way

tea service 18.50 

local five roses tea
local rooibos tea 
organic jasmine tea 
earl grey 
english breakfast 
peppermint tea 

find morning zen through a selection of fresh brewed
local and imported teas 

hot chocolate  
+ add R4 supplement to tea/ coffee services 

bottled water 12

ordering a juice or
smoothie package? 

kick-start your morning with
our energizing booster

shots with it! - inquire about
our flavours 

canned soft drinks 18

bottled spring water (still/sparkling)

please inquire about our selection of tinned soft
drinks upon ordering for your event 

energy drinks 55

powershots 12

cold pressed juices 28
fresh fruit juices as the perfect accompaniment to any
meeting or event
-  inquire about our seasonal flavours and
combinations  

health smoothies 28
a fruity favourite; inquire about our seasonal flavours
and selections available for a sweet addition to your
beverage offering 

 YOUR JUICE? 
boost

wines

beers

spirits
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our sandwiches are inspired by seasonal flavours
and- the freshest produce available. each one is
loaded with tasty ingredients using our house-baked
breads. 

28.00 per guest |20 guest minimum | choose 3 flavours 

healthy sandwiches,
wraps & pitas  

vegetarian 
avocado, tomato, red onion, hummus and crunchy
greens 

house-cajun grilled chicken 
avocado, tomato, spicy dressing and red onion all on
our house 7 seeds and grains health bread 

artichoke & mushrooms 
vinaigrette marinated mushrooms, chopped artichoke
hearts, spinach, mozzarella dijon & mayo

grilled chicken & mozzarella 
shaved red onion, fresh rocket, balsamic vinaigrette 

curry chicken 
curried chicken, pineapple, toasted coconut and
Greek-style double thick yoghurt 

californian turkey 
smoked turkey, cucumber, tomato, greens and
avocado 

mushroom onion 
avocado, kale, balsamic caramelised onion 

smoked turkey, dried cranberries, toasted almonds,
dill, Greek-style double thick yoghurt 

cranberry turkey salad 

napa valley sarmie
avocado, carrots, cucumbers, tomato, greens, 
spinach & spicy tahini 

turkey blt 
smoked turkey, bacon, tomato, fresh rocket & mayo 

designer sandwiches
build your own from our sandwich bar. served on our
french country loaf, multigrain, ciabatta/ olive ciabatta
or pecan raisin rye loaf 

48.00 per guest | 20 guest minimum 

pepper-crusted roast beef 
thinly sliced rare roast beef, fresh; spicy rocket,
horseradish, mustards & traditional pickles 

ham swiss batard
pepper ham, swiss cheese, lettuce, tomato & dijon
mustard mayo 

grilled chicken mozzarella 
cajun chicken breast, mozzarella, red onion, tomato,
fresh rocket, and balsamic vinaigrette 

crisp panini melts 

vegan

vegan

tangy tuna salad 
house-tuna salad, lettuce & tomato 

mezze sandwiches 
traditional mediterranean and middle-eastern style
dip selection, cucumber, carrots, tomato, fresh greens,
olives and pickles 

puebla grilled cheese
avocado, black bean and corn salad & cheddar 

turkey avocado
smoked turkey, avocado, mozzarella, fresh rocket,
tomato & garlic aïoli 

tomato & mozzarella 
basil pesto, olive oil grilled vegetables 

sundried tomato tuna melt 
house-sundried tomatoes, fresh rocket, tuna mayo-
salad, mozzarella 

grilled chicken fresco
cajun grilled chicken breast, roasted pepper, tomatillo
salsa & garlic aïoli 

hot toasties selections. 
42.00 per guest | minimum 20 guests



si
g

n
at

u
re

 lu
n

ch
 p

ac
ka

g
es

 all prices per guest. minimum 20 guests.

the classic 34.00
choose a selection from our sandwich options and
one side salad 

the premium 42.00
choose a selection from our sandwich options, one
side salad and the deli one signature sweet tray 

the deluxe 60.00
choose a selection from our sandwich options, two
side salads, carved fruit & berries and a deli one
signature sweet tray 

soup and half sandwich 42.00
a selection of deli one sandwiches and your choice of
a hearty soup 

chopped salad and half sandwich 42.00
a selection of deli one sandwiches and your choice of
a chef designed chopped salad 

soup & salad 42.00
your choice of a chef designed chopped salad and one
of our hearty soups 

farmer's lunch 48.00

carved fresh fruit and berries 
pasta or grain side salad 
grilled vegetables 

your choice of a chopped salad served-
with two of the following:

deli box to go 

simple box 68.00

choice of sandwich or salad with a bag of chips and a
homemade cookie 

the snacker 80.00

choice of sandwich or salad and homemade cookie 

fresh box 82.00
choice of sandwich or salad with a homemade cookie
and fresh fruit cup 

the full box 96.00
choice of sandwich or salad with a fresh fruit cup,
chips and a soft drink

choose from our healthy, designer sandwiches or side
salads. add your choice of a homemade cookie, chips
and fresh fruit cup. 

side salads 
israeli choppped salad
organic lemon chickpea

farm field greens salad
traditional greek salad 

penne pasta & butternut
four bean, corn and quinoa

vegan

vegan

vegan



chef designed salad harvest 
60.00 per guest|choice of 4 salads minimum of 25 guests. 

shanghai chicken salad
shredded chicken, garden green peas, scallions,
almonds, coriander, shredded cabbage, crunchy green
lettuce & sesame vinaigrette 

gaucho salad 
avocado, mixed beans, corn, cucumbers, scallions,
croutons, field green mix perfectly paired with a
lemon vinaigrette 

california cobb 
turkey, crispy bacon bits, mushrooms, crumbled blue
cheese, cherry tomatoes, cucumbers, baby spinach,
and pepper ranch 

mexican caesar
avocado, pico de gallo, chedddar, fiery pickled
peppers, crunchy flatbread chips, crisp fresh greens
with a salsa dressing 

middle eastern salad 
chickpeas, salad onions, cherry tomatoes, cucumbers,
carrots, fresh crisp greens, lemon tahini & hot sauce 

greek salad 
village-style greek salad of feta, olives, peppers,
cucumber, tomato, perfectly paired with a red wine
vinaigrette 

south beach 

fresh greens caesar
mixed field greens, cherry tomatoes, croutons, grated
hard-cheese, with a creamy caesar & fresh lemon
squeeze 

raisins, crunchy nuts, crisp; fresh apple, crumbled blue
cheese, field greens, paired with balsamic vinaigrette 

vegan

vegan



build your 
own 
salad 
bowl
start with fresh farm greens or your choice of
healthy ancient grains. add toppings, allowing your
guests to build their own freshly-made creations. 

80.00 per guest | 25 guest minimum. 

1 select your favourite type of greens 
mixed lettuce 
baby spinach 
iceberg lettuce 
romaine lettuce

pick toppings 
peppers
cucumbers
fresh apples
sliced beets

broccoli
celery
carrots
sweetcorn kernels

olives
peas
cherry tomatoes
red onions 

tomatoes
chickpeas
lentils
boiled eggs 

select your premium

2

grilled mushrooms
quinoa
avocado
sunflower/poppyseed

sundried tomatoes
grilled peppers
balsamic onion
croutons

pick your cheese 

feta cheese 
cheddar cheese

mozzarella cheese 
crumbled blue cheese

pick proteins

cajun grilled chicken 
tandoori chicken 
shredded tuna
crispy bacon bits

shredded roast chicken
sliced roast beef 
grilled beef strips 
cubed tofu

3 match your dressings  

red wine vinaigrette 
extra virgin olive oil  
asian sesame 
creamy ranch   

basil pesto ranch 
hummus dressing    
arabic sumac dressing
honey dijon dressing 



grass-fed beef 
seared steak with roasted onions & forest mushrooms 

signature rare roast beef, thinly-sliced served with dijon mustard

beef merlot stew in ginger, garlic, red wine, soy sauce and sesame 

grain-fed chicken 

plated entrées
plated lunch, elegantly presented. served with a choice of 2 sides. 
entrées require 48 hours notice.
all prices per guest | 25 guest minimum.

sides, vegetables & salads
honey-glazed roasted carrots

spicy sautéed broccoli with citrus & almonds 

harissa sweet potato 

farmhouse mashed potatoes 

curry roasted cauliflower 

spanish-style yellow rice 

creamed spinach 

lemon dijon chicken with grilled artichokes & sundried tomatoes

honey-balsamic roasted chicken 

sweet & sticky barbeque roasted chicken portions 

thai chicken curry in a spicy red coconut curry sauce 

sustainable seafood 
signature thai-spiced hake fishcake (may contain traces of shellfish)

pan-sared tender baby hake fillets in basil pesto, topped with garlic
tomato salsa 

vegetarian / vegan 
tomato basil risotto stuffed peppers 

sweet chili coated tofu 

asian veggie stir-fry 

pakistani-style spicy yellow lentil dhal 

vegan

vegan
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salad 
farm field greens sald 
traditional greek salad 
lemon chickpea salad  
israeli chopped salad 

a selection of pastas cooked to order. 
140.00 per guest | 25 guest minimum 

creamy chicken broccoli pasta 
broccoli, crisp green beans & creamy
parmesan pasta 

grilled vegetable napoletana 
mediterranean vegetables, garlic, basil
pomodoro sauce over al-dente rigate

ham mushroom alfredo
garlic butter sautéed mushrooms and-
ham all cooked in a creamy pasta
sauce

hearty bolognese 
traditional italian comfort food, beef
ragu coated spaghetti pasta 

soups on!
our hearty soups will warm your body and soul. 
served with our selection of daily-baked fresh
breads, please inquire about our seasonal
flavours. 
R per guest | minimum 15 guests.  



event & cocktail baskets
Each basket serves approximately 12-20 guests as a cocktail serving (advance notice required.)

backyard bbq 520
crispy chicken wings
all beef meatballs 
spicy chicken cocktail kebabs 
beef satay & grilled pepper kebabs 
sweet chilli sauce & house ranch dressing 

taste of india 480

tandoori spiced cocktail chicken kebabs 
vegetable and beef samoosas
traditional indian dry snacks 
mango chutney 
fresh tomato cucumber salsa 

exotic herbs and spices - enjoy our take on the ancient
northern indian cooking techniques

cheese board 750

filled croissant 360
our famous flaky butter croissants filled with all your
favourites all on one platter served with toppings

baked bites 480
pizzette slices with various toppings 
quiches lorraines of all flavours 
fried spring rolls 
cocktail pies 
signature beef sausage rolls 

a selection of 5 different cheeses garnished with fresh
fruit, crackers and nuts

wrap platter 420
an assortment of handmade meat and veggie wraps
delicately arranged on a platter 

mediterranean meze 520

tzatziki - yoghurt, dill and cucumber dip 
taramosalata 
hummus 
htipiti - roasted red pepper and feta dip 
marinated olives 
grilled vegetables 
herbed lemon feta chunks 
house-baked pitas

a selection of our house dips perfectly paired with
antipasto and fresh baked bread 

snack time 420
samoosas 
arancini balls 
spring rolls 
zucchini fritters 
cocktail sandwiches 

hamburger sliders 520
original all-american style mini burgers, full of flavour
and perfectly grilled, each stacked with traditional
accompaniments  

dry snacks 600
dried fruit 
crisps 
biltong & cabanossi
assorted mixed nuts 
tortilla nacho chips 
salsa

sandwiches 380

veggie 280
our oh-so-popular handmade breads coupled with the
season's very best vegetables in the raw, a selection of
dips and 

fruit kebab platter 380
an arrangement of fresh seasonal fruits skewered and
served with house compote and syrup 

carefully selected assortment of fillings on our range
of handmade breads 



sweet & savoury 
all prices charged per platter | serves 8-12 guests. 

deli one signature sweet tray 160
gourmet sweet tartlets in all sorts of flavours for
serious indulgence.

brownies & more 220
ultra-fudgy house-baked brownies served with fresh
berries and decadent chocolate sauce 

death by chocolate 380
an elegant selection of the best quality chocolate
truffles 

cookies 160
a selection of our famous house cookies. retro melting
moments, creamy chocolate chip, white chocolate
coconut and dark chocolate cranberry 

mini specialty pastries 240
our signature croissants come with all different sweet
fillings. enjoy a selection of pain au chocolats, almond
croissants, cinnamon croissants and mini chelsea
spirals 

mini cupcake plate 160
flavoured buttercream frosted treats as the perfect
sweet to end off any event 

carved fresh fruit and berries 320
an elegant arrangement of sliced seasonal fruit and
assorted berries 

tortilla chips and dip 160
authentic crunch tortilla with handmade guacamole,
and refreshing tomato salsa 

nature's snack mix 380
roasted mixed nuts, crackers and dried fruit. the ideal
grazing mix. 



Orders may be placed between Monday and -
Thursday from 9am to 4pm. some items may require
24 hour business day's notice to prepare. one full
business day's notice is required to cancel an order.

help us save the world one plate at a time. please
advise us if you require disposable products for your
meeting or event. 

charges for lost or unreturned catering equipment will
apply. standard service charge applies to all orders.

deli one will catering will ensure that every detail of
your next meeting, events or party is handled with
impeccable professionalism and service. Working with
our catering planners, you will get outstanding
service; guaranteeing each event or meeting will
exceed your highest expectations and standards. Our
impressive selection of freshly prepared foods is
bound to impress clients and guests alike. 

our policy

where to begin?

contact us at: 
hello@delione.com

don't know where to start? put us to work!
whether you need wait staff, full rental
services, floral arrangements or menu
consultations, we'll help you make any event
a success. meet with our catering specialists
to create your perfect experience.  

www.delione.com
@delionesa


