
B I S T R O

Terms and conditions apply. Booking essential with pre-payment.

Closing date for bookings is 22 December 2025. Christmas menu offer valid for 25 December 2025 only. 

Prokard dining discount not applicable. 

Celebrate the world in one meal – a global 
Christmas experience at Marriott!

R645 FOR KIDS UNDER 12 YEARS, 
KIDS UNDER 3 EAT FOR FREE. 

BOOKING 
ESSENTIAL

25
12
25

R1295
per person

Contact 010 495 4200 or

mhrs.jnbmc.fb@marriott.com

INCLUDES A WELCOME DRINK, 
BUFFET AND HOTBEVERAGES

AT 13:00



KEYSTONE BISTRO

Johannesburg Marriott Hotel Melrose Arch 

42 The High Street, Melrose Arch, 

Johannesburg, 2076 +27(0)10 495 4200 

mhrs.jnbmc.fb@marriott.com

B I S T R O

WELCOME DRINK

Cranberry & ginger mimosa

STARTERS AND SALADS

Norwegian salmon Gravlax with dill Crème fraîche

Stuffed chicken roulade with spinach and feta 

Beef carpaccio with shaved Parmesan, fresh rocket and 

truffle oil 

Deep-fried chilli squid with aioli 

Assorted sushi and sashimi 

Bocconcini with heirloom tomatoes, basil and aged Balsamic 

Beetroot and citrus salad with herbed goat’s cheese 

Selection of fresh garden greens, accompaniments, salad 

toppings and dressings 

BAKERY

Baguette, sourdough, Ciabatta, pretzels and farm loaf 

Farm butter, garlic & parsley butter 

Olive tapenade, Dukkah hummus 

CARVERY

Roast prime rib with jus, horseradish cream and buttered 

Brussels sprouts 

Traditional roast turkey with cranberry & chestnut stuffing 

and Yorkshire pudding Honey-glazed gammon with roasted 

parsnips and pineapple Roasted lamb shoulder with North-

African chermoula and mint yoghurt

CHEF'S SIGNATURE HOT ENTRÉES

Thai green chicken curry with jasmine rice 

Grilled kingklip with pearl onions and lardons 

Roasted hasselback potatoes with burnt sage butter and 

Maldon salt 

Pumpkin fritters with cinnamon sugar and caramel sauce 

Cauliflower & broccoli gratin

GRILL & PASTA ATELIER

Peri-peri prawns with garlic butter 

Wild mushroom risotto with shaved 

Parmesan Spinach & ricotta tortellini with a selection 

of sauces 

CHEESE AND CHARCUTERIE BOARD

Imported cheeses: 

Brie, Gorgonzola, Gruyère, Emmenthal, Parmesan 

Local cheeses: 

Mature cheddar, Karoo goat’s cheese, Kwaito 

Charcuterie: 

Parma ham, salami Milano, biltong, droëwors, 

German sausage, artisanal crackers, fig preserve, 

marinated olives, mustards and pickles 

DESSERT THEATRE

Traditional Christmas pudding with brandy sauce 

Malva pudding with Amarula custard 

Chocolate Yule log with dark chocolate ganache 

Pistachio & rosewater baklava 

Mini pavlovas with Chantilly cream & fresh berries 

Peppermint crisp Christmas tarts 

Sliced seasonal fruit with berries 

Ice-Cream station with global toppings Mini fruit 

tartlets

FINISHING TOUCHES

Freshly brewed coffee and selection of teas

Mince pies

CHRISTMAS DAY 
LUNCH BUFFET MENU


