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‘Breads and “Dips
“Parmesan “Bread Sticks

Homemade White ‘Bread “Rolls & Focaccia
‘Rice (rackers
Jmoked Nnoek “Pate +
‘Roasted “Red “Pepper Hummus -

[

° Starters and Salads

(lassic (Jaesar Nalad with Grilled (Jos Lettuce & (Jreamy cAnchovy “Dressing _
Salt & “Pepper (Calamari Goujons served with Tzatziki G
‘Pbyﬂo Cu;os with Tomato, “Boccini, “Basil “Pesto drizzled with ‘Balsamic giaze
Deconstructed House Salad
cMarinated “‘Danish ‘Tem, (alamata Olives, Sundried tomato, “Dill
(ucumbers, “Pickled “Beetroot

Wﬂ' Tomatoes, (ucumber, (arrot & Cabbage SNaw, Qf;iﬂﬂﬂ, grﬂfed cArtichokes, Cbakq

{l | (rispy ‘Baby Salad Leaves with Hone 'y & oy “Dressing & Lemon Oinaigrette
i
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Main (ourse

‘Roasted Leg of Lamb accompanied by SMinted “Jus >
- Sticky ‘Beef ‘Ribs ;,"')'J'
\ Flame Grilled (hicken with ‘Rooibos ‘Rub
Kingklip and “Prawn “Red (urry
“Pasley and garlic “‘Roasted potatoes
cMaussels served in a cream y lemon and garﬁr butter sauce ™
Fragrant basmati rice
‘Roasted Sweet potato with garlic and rosemary
Grilled (orn on the cob with “Parsley butter
Sauteed vegetables - .
(cA selection of baby corn, baby carrots, baby marrow, red onion and bell peppers)
(reamy “Pumpkin, feta and spinach Tart
®Desserts
cMeringue nests with fresh berries
Mango and “Passionfruit cheesecake Triffle
Selection of SMini Tartlets
(Lemon Tarts, SMince “Pies, “Pecan Nut Tarts)
cMini (Chocolate “Black forest (akes
Selection of Fresh Seasonal Fruit
“Spiced ‘Panna (Jotta




