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 Menu Two

Starter

Roast tomato and red onion tart with balsamic syrup and
herb salad

Roast pepper crusted beef, with winter root vegetables,
horseradish potatoes and bearnaise sauce

Dessert

Milo brûlée and chocolate shortbread

R400 p/p
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Matric Dance Menus
(available to groups of 30 guests or more)

Masala spiced butternut with goat’s cheese and toasted
almonds served with Cape mustard and honey dressing

R350 p/p

Menu One 

Starter

Main Course

Pan-roasted chicken breast, served on layered potatoes
and mushroom sauce with wild rocket and parmesan salad

Dessert

Smoore tart with marula cream

Main Course
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Matric Dance Menus
(available to groups of 30 guests or more)

Spiced pumpkin salad with apricot and raisin chutney
Chicken noodle salad with peanuts, coriander and tomato

salad DIY salad bar with condiments and dressings 
Breadbaskets and flavoured butter

 

 

Menu Three 

Salads & Starters

Dessert

Sticky toffee pudding and vanilla custard
Seasonal fruit and berries with ginger syrup

Milk tart

Main Course

Chicken tikka masala curry with sambals
Pan fried linefish with lemon and garlic butter sauce

Seasonal vegetables
Vegetable wellington with roast tomato and red

pepper sauce
Almond rice, rosemary and garlic potatoes

R350 p/p



2026

M
at

ri
c 

D
am

ce
M

en
u

Matric Dance Menus
(available to groups of 30 guests or more)

Chili fried beef with ginger and broccoli
Butternut with cranberries and roasted walnuts

Brinjal and feta with watercress
DIY salad bar with condiments and dressings

Breadbasket and flavoured butter

 

 

Menu Four

Salads & Starters

Dessert

Cape malva pudding with custard
Seasonal sliced fruit and berries

Chocolate tart
Crème brûlée

Main Course

Pepper-crusted sirloin of beef with pepper sauce
Grilled breast of chicken with gnocchi and

mushroom sauce
Malay cauliflower and sweet potato curry

Biryani rice
Seasonal vegetables and roasted baby potatoes 

with sour cream

R350 p/p


