
E S T A T E

1 6 9 2
S I N C E

Starters (Platted)
Harvest Platter per Table
Variety of bread
Selection of Cheeses
Assortment of Pesto’s
Fresh fruit
Array of Cold Meats

Christmas Buffet-Main Course 
Lemon and Herb Roasted Turkey
Golden Roasted Turkey with a Pomegranate molasses 
and homemade stuffing

Roast Beef
Beef braised pre sliced and served in a rich beef stock 
with onions, carrots and tomato, served with roasted 
baby potatoes.

Honey Glazed Gammon
Slow cooked and roasted Honey Glazed Gammon. 

Fresh line fish
Lemon Butter and fresh herbs

Vegetarian Dishes (V)
Varity of vegetarian curries

Dessert (v)
Mini Christmas fruit Slices Traditional Trifle
Summer Berry Pavlova with Fresh Cream
Granadilla Fridge Cheese Cake

Lunch will be served 
12:00 -16:00

Sides (v)
Roasted Baby potatoes 
with rosemary, sea salt and 
olive oil 
Savory rice
Seasonal roasted 
vegetables

Salads (V)
Pasta Salad
Beetroot and Butternut 
Salad
Build it yourself Salad.

Lunch

Come celebrate Christmas 
day with us in True African 

Style. Welcome Drink, 
Live Entertainment and 

Christmas “Goodies” Adults 
R650, Kids (4-12) R300, Kids 

(< 3 years) for MAHALA.


