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Please Take Note 

Dear Patron: Thank you for your enquiry . Should you wish to 
consider making a personalized reservation with us, please take 

note the framework information which we work within… 

Afro-Boer  is not a venue.  
We do not charge venue fees.  

All of our spaces are shared with passer-by’s and no area is 
completely private and closed off. Our establishment follows a 

European cafe-style lay-out of small groups and tables.  

We limit groups.  

When making a Reservation for a table of 12 and more persons you 
will be required to have a pre-ordered menu, a set menu lay-out or 

alternatively have to follow one of the package options so as to 
prevent hold-ups to the flow of the Baker’s Café kitchen. 

All group reservations are personalised. Menus and packages are 
confirmed and finalised via email: info@afroboer.co.za, or in person 

on a reservation sheet, and requires a reservation deposit or  
pre-ordered food to be paid in advance. 

Should you wish to bring your own cake, food, or food gifts onto 
the premises, a R300 cake fee will apply once the product is 

opened or consumed. Cakes are made by us if pre-ordered in 
advance, unless arranged otherwise. 

Decorations are most welcome, and we recommend matching 
serviettes, flowers, and balloons. No nails, glue, tape, sticky tape 
and staples will be permitted. Café interior can unfortunately not 
be moved or taken away to accommodate personal decorations. 

The garden is a shared space for old, young, and a multitude of 
pets. All pets are to be leashed please. The garden is self-serve, 

and the food and beverages are serviced from the Café Deli. 

No own food and beverages are permitted 

No smoking is permitted at the tables.  
We ask that smoking patrons make use of a bench or the vegetable 

garden as a smoking area. 

Due to the challenges and accident risks of broken glass and 
dropped cutlery, only disposable cutlery and crockery is 

permitted in the garden. We unfortunately do not host or close off 
the garden for children’s parties. 

To prevent a certain level of overuse and damage, we do not move 
tables and chairs from the Green Room into the garden area 

All alcoholic beverages and bubbles will only be served from 10h00  
(no alcohol will be served to under 18 year olds) 

Group Celebrations Options  
and Reservations Guideline  

Group Options 

The High Tea      
(R180 per person excluding all beverages and 10% service fee)                                               

1 x goat's cheese honey and thyme phyllo cigar 
1 x olive & balsamic onion quiche tartlet  
1 x biltong dust bitterballen croquettes, sweet farm-style mustard 
1 x smoked trout blinis with crème fraîche and cucumber ribbons 
1 x butternut flatbread wrap halves, beetroot hummus, vegetables 

1 x chocolate brownie halve 
1 x carrot cake halve 
1 x small berry cheesecake cup 

The Pretty Party Package        
(in-house self-serve option excluding all beverages and 10% service fee)         

A selection of pre-ordered quiches, salads, tarts and cakes placed on the 
table for patrons to serve themselves excludes all extras, beverages and a 
10%service fee  

Available in the Garden as a Small Picnic 
(in-house self-serve option excluding all beverages and 10% service fee) 

pre-ordered on-line for picnic-day pick-up a Picnic Box with disposable 
cutlery Beverages available at the Café Deli as a Self-serve Take-away 

Please see our Beverages Menu  
and Wine Beer and Cocktails List  
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Celebration Cakes 

Beetroot Carrot Chocolate Cake     	 	 R440 

Cream Cheese Frosting, organic cocoa powder	 	  
round, two-tiered, 8-10 slices 
also available in 12 cupcakes (R37 per cupcake per dozen) 
    	  

Carrot Cake     	 	 	 	 	 R440 
Cream Cheese Frosting     	 	 	 	  
rectangular or round, two-tiered, 8-10 slices or 8-12 squares 
also available in 12 cupcakes (R37 per cupcake per dozen) 

Dark Spice Carrot Cake     	 	 	 R440 

Cream Cheese Frosting     	 	 	 	  
round, two-tiered, 8-10 slices 
also available in 12 cupcakes (R37 per cupcake per dozen) 

Banting Carrot Cake     	 	 	 	 R600 

Keto Frosting, contains nuts, contains xylitol 	 	     	 	  
round, two-tiered 8-10 slices 
also available in 12 cupcakes (R50 per cupcake per dozen)      
Wheat- Gluten- Sugar- Free 

Chocolate Rose Caramel Cake     		 	 R440 

Organic Chocolate-butter Frosting, caramel filling     	 	  
round, two-tiered 8-10 slices 
also available in 12 cupcakes (R37 per cupcake per dozen) 

Vegan Chocolate Cake     	 	 	 R440 

Organic Dark Chocolate-Almond Milk Frosting          	 	  
round, two-tiered, 8-10 slices 
also available in 12 cupcakes (R37 per cupcake per dozen) 
Vegan 

Salted Caramel Drizzle Popcorn Cake   	 	 R600 
Organic Dark Chocolate Ganache Frosting   	 	 	  
round, two-tiered, 8-10 slices 
also available in 12 cupcakes (R50 per cupcake per dozen) 

Vanilla Citrus Cake     	 	 	 	 R440 

White Chocolate Ganache Frosting, toasted pistacchio nuts     	  
round, two-tiered, 8-10 slices 
also available in 12 cupcakes (R37 per cupcake per dozen) 

Orange Poppyseed Cake     	 	 	 R440 

Crème Fraîche Frosting, toasted almonds, poppy-seeds	 	  
round, two-tiered, 8-10 slices 
also available in 12 cupcakes (R37 per cupcake per dozen)  

Rainbow Nation Cake     	 	 	 	 R550 

Coloured Vanilla Frosting, 100’s and 1000’s sprinkles	 	  
round, layered with colored frosting in between layers 
also available in 12 colored but not layered cupcakes  
(R45 per cupcake per dozen) 

Plain Baked Cheesecake     	 	 	 R560 

Mixed Berry Topping, crumbed crust containing nuts 	 	  
 round, 12-14 slices 
also available in 12 cupcakes (R50 per cupcake per dozen)	 	        

Quiches  
Large Quiches  		 	 	 	 R320       
cheddar crusted, cream eggs savory fillings   
32cm, 10-12 slices 

Individual Crustless Quiches	 	 	 R45 each 
cheddar crusted, cream eggs savory fillings   
10cm, individual paper cup portions (order per six) 
Wheat- Gluten- Sugar- Free 

Individual Cheddar Crusted Quiche Tartlets	 R55 each 
cheddar crusted, cream eggs savory fillings 
6cm, individual oval tartlets 

Tiny Crustless quiche Pots	 	 	 R30 each 

cheddar crusted, cream eggs savory fillings 
6cm, individual oval paper pot cups (order per dozen) 

Wheat- Gluten- Sugar- Free 	 	 	  

  
Quiche Flavours 

Bacon and Onion 

Butternut, Brie, Biltong and Sun-dried Tomatoes 
   

Smoked Chicken Breast, Caramelised Pear, Onion and Feta 

 Ham, Spinach, Feta and Toasted Pine Nuts 

Biltong shavings, Parmesan shavings and Fresh Oregano 

Biltong shavings, Brie, Caramelised Pear and Fresh Thyme 

Toasted Walnuts,  and Creamy Gorgonzola 

Dried Fig, pickled café onions and Brie Cheese 

Dried Fig, Biltong Shavings and Creamy Gorgonzola Cheese 
    

Spinach, Feta and Toasted Pine-nuts 

Gorgonzola Caramelised Pear and Biltong 
  

Smoked Chicken Breast and Black Mushrooms 
     

Chorizo, Brie, Onion, Garlic, Goat’s Cheese and Honey 

Black Mushrooms, Caramelized Onion and Goat’s Cheese 

Spinach and Feta 
      	  

Balsamic Onion and Feta 
       

Cherry tomato Feta and Fresh Oregano 

Caramelised Onion and Mushroom 

Cheddar and Caramelised Onion 

Add a House Salad Bowl 

Lettuce, Cherry Tomatoes, Olives 	 	 R90 
Grated Beetroot, Grated Carrot  
Sesame Seeds	  
3 portions 
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Cake Box and Sweet Platter Slices 

Carrot Cake     Cream Cheese Frosting     		 	 R56  p/slice 

       
Banting Carrot Cup     Keto Frosting     	 	 R50  each 

Wheat- Gluten- Sugar free 
     
Chocolate Rose Caramel Cake     		 	 R55  p/slice 

         
Vegan Chocolate Cupcake     	 	 	 R35  each 

Vegan          	  

          
Vanilla Citrus Cupcake     		 	 	 R37  each 

   
Salted Caramel Popcorn Chocolate Cupcake    	 R50  each 

Orange Poppyseed Cupcake     	 	 	 R37  each 

Rainbow Nation Cake     	 	 	 	 R58  p/slice 

 	  
Plain Baked Cheesecake     	 	 	 R54  p/slice 

      
Salted Caramel Drizzle Baked Cheesecake	 R56  p/slice 

White Chocolate Baked Cheesecake      	 	 R56  p/slice 

 	   
Cashew Crusted Baked Banting Cheesecake     	 R56  p/slice 

Wheat- Gluten- Sugar- Free 

Deep Baked Lemon Tartlet     	 	 	 R54  each 

Trashy Cup     	 	 	 	 	 R35  each 

Salted Caramel and Chocolate Tartlet    	 	 R54  each 

Apple Almond Slice	 	 	 	 R50  p/slice 

Wheat- Gluten- Dairy- Free 

Apple Phyllo Roll with Whipped Cream     	 	 R48  p/roll 

Chocolate Brownies     	 	 	 	 R25  each 

Wheat- Gluten- Free   
   
Milktart Cup     	 	 	 	 	 R20  each 

Salted Caramel Drizzle Baked Cheesecake	 R560      
round, 12-14 slices 
also available in 12 cupcakes (R50 per cupcake per dozen) 
                                      

White Chocolate Baked Cheesecake      	 	 R560 
Cream and Strawberries 	 	 	 	  
round, 12-14 slices    topped in the middel or per slice 
also available in 12 cupcakes (R50 per cupcake per dozen) 

Cashew Crusted Baked Banting Cheesecake    	 R560 
round, 12-14 slices 
also available in 12 cupcakes (R50 per cupcake per dozen)      
Wheat- Gluten- Sugar- Free 

Crustless Baked Banting Cheesecake    	 	 R560	

Pecan-Brittle Topped, contains xylitol	 	 	  
round, 12-14 slices 
also available in 12 cupcakes (R50 per cupcake per dozen)      
Wheat- Gluten- Sugar- Free 

Tarts 

Trashy Tart 	 	 	 	 	 R210      

Peanut Butter and Chocolate Ganache Tart with a biscuit crumb crust    
prepared and presented  in a foil tart liner 
also available in pretty pink dotted loose paper cups, R35 per cup 

Lemon Meringue Pie	 	 	 	 R210 
prepared and presented  in a foil tart liner 
also available as smaller loose foil lined tarts, R35 per small foil tart 

Pecan Nut, Rosemary and Moskonfyt Tart     	 R430 
pastry crust, loose tart 
also available in small tartlets, R54 per tartlet 

Salted Caramel and Chocolate Tart 	 	 R430      

topped with crème fraîche and strawberries     	  
pastry crust, loose tart  
also available in small tartlets, R54 per tartlet 

Grenadilla Tart with Fresh Raspberries	 	 R430 
pastry crust, loose tart 
also available in small tartlets, R54 per tartlet 

Apple Rose Tart	 	 	 	 R320 
pastry crust, loose tart 
also available in small tartlets, R54 per tartlet 
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Tea-Time Treats 

Apple Almond Cake  	 	 	 	 R380	  

Coconut Milk Frosting, Flaked almonds, Shaved coconut     	  
round, single layered, 8-10 slices      
Wheat- Gluten- Dairy- Free 
   

Tomato Tartlet     	 	 	 	 R30  each 

Puff pastry, Parmesan cheese, Crème Fraîche     	 	  

     

Scone     	 	 	 	 	 R40  2 halves 

topped with Granadilla Curd or berry jam and cream cheese or cream    	      
         	 	 	 	  
Almond Croissant        	 	 	 	 R25  each 

Hand-rolled, freshly made, pure butter, marzipan filling  	  
     
Chocolate Croissant     	 	 	 	 R25  each 

Hand-rolled, freshly made, pure butter, organic chocolate filling	  

Savoury Platters and Picnic Boxes 

Beef Carpaccio     Rocket, Parmesan, Balsamic glaze	 R90 

Snoek & Chorizo Croquettes   Sweet Mustard	 R70  5 pieces 

Biltong Dust Bitterballen     Sweet Farm-style Mustard	 R110  5 pieces 
    

Crumbed Chicken Strips     Monkey-gland sauce    	 R85  12 pieces 
       

Small Chicken Liver Pâté Pot	 	 	 R30 

Goat’s Cheese Phyllo Cigar	 	 	 R30  2 pieces 

Fairview Brie Wedge	 	 	 	 R40 
    

Fairview Goat’s Cheese Chevin Roll	 	 R40       

Citrus Infused Olives Jar	 	 	 R60 

Pickled Sweet Café Onions Jar	 	 	 R40 

Fresh panini	 	 	 	 	 R10  

Small Broccoli Salad Take-Away Bowl	 	 R40 
peppers, onion, pine nuts, cranberries, tomato,  
pumpkin seeds, apple cider vinaigrette 
Vegan	  

  
Small Pomegranate-glazed Butternut  
and Black Rice Take-Away Salad Bowl	 	 R65 
black rice, currents, pecan nuts, cranberries, rocket,  
herbed yoghurt-dressing 
Vegan 

Tiny Crustless quiche Pots	 	 	 R30  each 

Wheat- Gluten- Sugar- Free 
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