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SMOKE PLATTER
R890

Serves 8-10 guests

From the Grill

Slow-Cooked BBQ Ribs

500g of tender ribs, glazed in a rich, sticky barbecue sauce

Lamb Chops
Four succulent lamb chops, delicately seasoned with apple
harissa and blistered tomatoes

Sticky Chicken Wings
BBQ & spicy glazed chicken wings (16 pcs)

Harissa Sirloin
300g of flame-grilled sirloin, finished with aromatic harissa

The Sides

Roasted Harissa Potatoes
Crisp roasted potatoes with whipped feta & aromatic herbs

Dips & Sauces

Ranch Dressing
Peri-Peri Sauce

SVACK PLATTER

R540

Serves 5-8 guests

Savoury Bites

Deep-Fried Olives
Crisp, golden olives with spicy yoghurt

Chorizo Croquettes
Golden croquettes with a rich chorizo cheese filling

Bacon-Wrapped Jalapefio Poppers

Jalapenos filled with creamy cheese & wrapped in bacon

Mozzarella & Beef Spring Rolls

Crisp pastry filled with seasoned beef & melted mozzarella

Sweet & Tangy Quesadillas
Golden quesadillas with a sweet & tangy finish

Za'atar Fried Chicken Strips
Crisp chicken strips seasoned with aromatic za'atar and tahini
sauce

Bacon-Wrapped Meatballs

Tender meatballs wrapped in smoky bacon and salsa

To Serve

MEZZE PLATTER
R470

Serves 2-4 guests

Mediterranean Specialities

Garden Falafel

Golden falafel served with fresh Mediterranean accompaniments

Fiery Seared Prawns
Seared prawns infused with aromatic spices

Souvlaki Wraps

Tender grilled souvlaki wrapped in warm flatbread

The Sides

Warm Turkish Bread
Topped with Aromatic za'atar olive oil and sesame crust

Dips & Sauces

Spicy Yoghurt Dip
Avocado & Feta Dip
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Herbed Tomato Confit
Slow-roasted tomatoes infused with Mediterranean herbs

Marinated Kalamata Olives
Kalamata olives marinated with herbs & Mediterranean spices

Whipped Feta
Creamy feta finished with extra virgin olive oil & oregano

Mediterranean Vegetables
Fresh seasonal vegetables prepared for dipping

Warm Pita Bread
Toasted pita bread dripped with olive oil

Dips & Sauces

Hummus
Tzatziki

KINDLY NOTE Please inform us of any dietary requirements or allergies

L7 . . .
s when selecting a menu. Special plates are available upon request.

/" Please advise us in advance so we can accommodate your needs.




BRITISH BUFFET

R210

Per guest

Proteins

Roasted Beef & Gravy
Tender slow-roasted beef served with a rich pan gravy

Herb-Roasted Chicken

Succulent roasted chicken seasoned with aromatic herbs

Starches

Creamy Mac & Cheese
Oven-baked macaroni with a rich, creamy cheese sauce

Savoury Rice
Fragrant rice infused with herbs & subtle spices

Sides

Broccoli & Cauliflower Cheese Bake
Tender vegetables baked in a creamy cheese sauce

Honey-Glazed Butternut
Roasted butternut finished with honey & crumbled feta

Grilled Asparagus
Tender asparagus lightly seasoned & grilled

SOUTH AFRICAN BUFFET

R250

Per guest

Proteins

Peri-Peri Chicken Quarters
Succulent chicken quarters marinated in a fiery peri-peri
spice

Traditional Boerewors
Grilled South African sausage with traditional seasoning

Grilled Rump Steak
Tender rump steak, flame-grilled to perfection

Starches

Savoury Rice
Fragrant rice cooked with aromatic herbs & spices

Traditional Pap
Smooth, creamy maize meal served the South African way

Sides

Traditional Chakalaka

Spicy vegetable relish with a rich tomato base

Creamy Coleslaw
Crisp cabbage & vegetables in a creamy dressing

Crispy Potato Wedges

Golden potato wedges seasoned with herbs & spices

%% KINDLY NOTE Please inform us of any dietary requirements or allergies
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when selecting a menu. Special plates are available upon request.
Please advise us in advance so we can accommodate your needs.

MEDITERRANEAN BUFFET
R280

Per guest

Proteins

Lemon Garlic Butter Hake
Tender hake fillets finished with lemon, garlic & herb butter

Rosemary Lamb Stew

Slow-cooked lamb infused with rosemary & aromatic
Mediterranean herbs

Starches

Truffle Parmesan Mash
Creamy potato mash finished with truffle & Parmesan

Mediterranean Couscous

Fluffy couscous tossed with fresh herbs, vegetables &
Mediterranean spices

Sides

Greek Salad

Crisp cucumber, tomato, olives & feta
with a classic Greek dressing

Creamed Spinach & Mushroom
Tender spinach & mushrooms folded
through a rich, creamy sauce

Melanzane Parmigiana
Layers of roasted aubergine, Napoletana
sauce & melted cheese




SMOKE PLATTER ]
R565

Serves 1-3 guests

The Meats

BBQ or Spicy Sticky Chicken Wings (6 pcs),
Crispy Chicken Bites or Flame-Grilled Beef
Strips

The Fries

A generous bed of seasoned, rustic skin-on fries

The Sauces

Served with house BBQ dipping sauce

%

3 Monkey Sours

Monkey Shoulder, bitters, lemon juice, egg white

SMOKE PLATTER Z

R1010

Serves 4- 6 guests

The Meats

BBQ or Spicy Sticky Chicken Wings (8 pcs),
Slow-cooked Sticky Ribs (300g), Beef or
Chicken Sliders (2pcs)

The Fries

SMOKE PLATTER A
R2135

Serves 7-10 guests

The Meats

A generous bed of seasoned, rustic skin-on fries

The Sauces

BBQ or Spicy Sticky Chicken Wings (12 pcs),
Full Rack of Slow-cooked Sticky Ribs (600g),
Beef or Chicken Sliders (4 pcs), Crispy Chicken
Bites or Grilled Beef Strips

The Fries

A generous bed of seasoned, rustic skin-on fries

The Sauces

Served with house BBQ and a creamy garlic mayo
dip

Pomegranate Sour Jug

Monkey Shoulder, pomegranate syrup, lemon
juice, egg white foam, bitters

Served with a trio of sauces: house BBQ, creamy
garlic mayo, and hot peri-peri

Monkey Shoulder Blended Malt
Scotch Whisky

Served with a selection of mixers

%z KINDLY NOTE Please inform us of any dietary requirements or allergies
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when selecting a menu. Special plates are available upon request.

Please advise us in advance so we can accommodate your needs.




STANDARD
DRINKS

Group of 20-30 guests R5000
Group of 30-50 guests R10000
Group of 50-100 guests R25000

Minimum Spend

Drinks

Soft Drinks
Bottled Beers
Ciders
White Wine
Red Wine

Spirits

PREMIUM
DRINKS

Minimum Spend

Group of 20-30 guests R15000
Group of 30-50 guests R30000
Group of 50-100 guests R45000-50000

Welcome Drinks

Cocktails
Sparkling Wine

Champagne

Open Bar
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Group of 20-30 guests R25000
Group of 30-50 guests R40000
Group of 50-100 guests R50000

Welcome Drinks

Soft Drinks

Cocktails

All Spirits
Beers

Ciders

Bottle service

Cocktails
Sparkling Wine

Champagne

Open Bar

Sparkling wine

Champagne

Soft Drinks

Cocktails

All Spirits
Beers

Ciders

Bottle service

Premium Spirits
Sparkling wine

Champagne




Venue

UFSJ'W'/S deck - |40 par

Sunsets, cocktails & city views.

Our upstairs space brings the energy outdoors, with a relaxed
bar atmosphere and an open-air setting overlooking Rosebank
and the surrounding Joburg skyline.

It's the perfect space for sundowners, cocktail functions,
birthday celebrations and evenings that naturally turn into
something more.
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Where the night comes alive.

Our downstairs space brings the energy closer to the action - a
more intimate, atmospheric setting designed for drinks, music,
celebrations and late-night occasions.

It's a space that can transform depending on your event: from a
relaxed gathering to a lively celebration with DJs, dancing, games
and entertainment.




Live DJS

We bring the soundtrack.

Streetbar is built around music.
Our DJs keep the atmosphere
moving throughout the night,

creating the kind of energy that

can take an evening from dinner
and drinks into a full-on
celebration.

From laid-back sundowner
sessions to high-energy nights,
our DJ offering can be
incorporated into your function to
create the right atmosphere for
your guests.
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Looking for something a little more
interactive?

Our karaoke experience gives your
guests the chance to take over the mic,
sing their favourites and become part of
the entertainment.

Karaoke can be incorporated into
private functions and special events,

making it perfect for birthdays, team
celebrations, bachelor/bachelorette
parties and nights where sitting quietly

simply isn’t an option.
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Play your way
Because not every function
needs to be about sitting
around a table.

Streetbar offers a selection
of games and
entertainment that can be
incorporated into your
event, giving guests

something to do between
drinks and food.

Perfect for groups who want

a little friendly competition
alongside their cocktails.




ABOUT US

A Streetbar Named Desire is a rooftop tapas and
cocktail bar in Rosebank, Johannesburg. The
venue offers Middle Eastern-inspired sharing
plates alongside cocktails and views across
Rosebank.

The bar is known for its sundowners and weekend
atmosphere. It combines a relaxed dining space
with an open rooftop setting, drawing crowds for
casual dinners and social gatherings in the area.

Whether you're planning an intimate celebration, a
birthday, corporate function or a full-scale party,
Streetbar gives you the freedom to create an event

that feels completely your own.

\ 06l 072 7037 |Oll 268 0485

BOOK NOW!

CONTACT US

www.s{' reeltbar CO0.2QA




