


Please inform us if you have any food allergies 
or special dietary needs. *This applies 

to kids between the ages of 6 - 11 years.

CURRIES
Lamb Curry (Boneless)

Cornish Chicken Curry with Gadra Beans

GRILLED MEATS
Lamb Braai Chops

Peri-Peri Chicken Wings 

SHELLFISH
Grilled Prawns with Traditional Sauces
Peri-Peri, Garlic Butter, Lemon Butter 

Mussels in a Creamy White Wine Sauce

CARVERY, VEGETABLES AND CASSEROLES
Roast Lamb

Roast Gammon
Roast Turkey

Oxtail in Red Wine with Butter Beans
Cauliflower with Cheese Sauce

Aubergine Pasta Bake with Parmesan
Green Beans with Mushrooms

Roast Potatoes 
Basmati Rice

Asian Veg Stir-Fry
Masala Fried Fish

DESSERTS
Red Velvet Slices
Chocolate Eclairs
Festive Fruit Salad
Chocolate Mousse

Tiramisu
Lemon Meringue

Christmas Mince Pies

Christmas Pudding with 
Pouring Custard, Almonds, Raisins, 

Dried Cranberries, 
Chocolate Chips

ICE CREAM STATION 
Toppings: 100s n 1000s, Peanut Sprinkle, 
Chocolate Vermicelli, Cookie Crumble, 

Caramel Bits

BREADS & SALADS
A Variety of Freshly Baked Breads and Rolls with Assorted 

Dips and Flavoured Butters

Assorted Sushi with Traditional Condiments
Shrimps with Marie Rose Sauce (served in a martini glass)

FISH PLATTER 
Peppered Mackerel, Smoked Snoek, Vinaigrette Mussels

Smoked Salmon Bruschetta with Capers

COLD MEAT PLATTER 
Peppered Beef, Smoked Chicken, Peppered Salami

Sliced Biltong, Dry Wors, Sev and Nuts

ANTIPASTIS
Roasted Red Peppers, Pickled Onions, Peppadews, 

Pickled Mushrooms, Pickled Vegetables, 
Pickled Jalapenos and Pickled Cucumber, Mango Atchar, 

Vegetable Atchar, Cucumber Raita, Tomato and Onion Sambal

DRESSINGS
Roasted Garlic Vinaigrette, Creamy Blue Cheese, 

Asian Sesame

COMPOUND SALADS
Potato Salad with Macon and Spring Onions, 

Greek Salad, Mushroom, Pepper and Onion Salad  
Cucumber and Blue Cheese Salad with Dill

Carrot, Chili and Onion Salad

Szechwan Beef 
Chicken and Prawn 

CONDIMENTS: 
Soya, Chili in Oil, 

Chopped Ginger, Crushed 


