SAVOUR
CHRISTMAS EVE

SNOW GLOBE CANAPES
Smoked salmon | Jalapeno Cream Cheese | Tortilla rolls
Exotic mushroom | Camembert | En Croute
Beef tenderloin | Red onion marmalade | Wholegrain mustard aioli
Roast Pepper vol au vent | Chevre brualée | Basil pesto

RUDOLPH'S BAKERY

Pumpkin dinner rolls | Herb Focaccia | Jalapeno Cornbread | Mini Elf quiches
Homemade butter | Chicken liver parfait | Wild mushroom pate | Marinated olives and aged parmesan

NIGHT BEFORE CHRISTMAS STARTERS

Miso cured seabass | Salt & pepper squid | Apricot glazed snoek | Pickled cucumber
Artisanal cold cuts | Teriyaki chicken | Braised short rib arancini

OLD SAINT NICK MEZZE

Muhammara | Marinated olives | Grilled halloumi | Hummus | Marinated artichokes | Veg dolmades Moutabal |
Grilled courgette | Falafel | Pickled cucumber & carrots | Manakeesh

ENCHANTED YULETIDE SALAD

Roast fig & Chevre| Marinated beets & pomegranate | Toasted walnuts
Cajun chicken & orange | Ranch dressing |Garlic croutons
Herb laden Quinoa | Olive & feta | Baby spinach | Blackened tomato vinaigrette
Smoked snoek | Shaved fennel & grape | Saffron yoghurt dressing
Cauliflower, apple & chicory | Miso dressing | Pistachio pesto
Tender stem broccoli | Chorizo | Manchego | Caraway créme fraiche

GOOD TIDING CARVERY

Slow cooked Baharat lamb leg | Lemon & sumac gremolata
Pepper crusted roast sirloin | Rosemary jus
Smoked gammon | Pickled pineapple | Ginger glaze

SANTA'S WORKSHOP

Chicken supreme chasseur | Pancetta | Tarragon | Mushroom
Quail biryani | Minted yoghurt
Yellowtail Macher jhoul | Green chilli chutney | Coriander oil
Sticky orange glazed chicken thighs | Cranberry sauce
Braised lamb shanks | Sauce espagnole | Baby root vegetables
Creamy garlic baked mussels | Chermoula | Lemon cheeks
Ratatouille Lasagna | Bechamel
Honey & mustard roast sweet potato | dukkha & sunflower seeds
Braised cabbage | Cranberries & slivered almonds
Creamy potato gratin | Truffled parmesan
Roast Vichy baby carrots | Kenyan beans & herbes fines

MRS. CLAUS SWEET SHOP

Blche de Noeél
Eggnog Creme Brllée | Burnt sugar | Ginger biscuits
Peppermint brownie | Candy cane frosting
Lotus biscoff Trifle | Cookie butter mousse | Caramel sauce
Russian Tale Tiramisu | Coffee crema | Mascarpone mousse
Chocolate Torte | Smoked butterscotch | Vanilla creme fraiche
Hot chocolate fudge | Panettone cookies | Cannoli mini tarts

UNDER THE CHRISTMAS TREE

Artisan South African cheese | Compotes | Honeycomb | Seeded crackers




