
2026

Menu one

Starter
Hot rooibos smoked salmon, niçoise salad with honey and mustard dressing

Main course
Malay spiced breast of chicken, sticky coconut rice cake, chickpea and lentil dahl

Dessert
Coffee crème brulee and praline

R480 p/p

Menu two

Starter
Springbok carpaccio, caramelized butternut and blue cheese fritters

Main course
West coast kingklip with almond beans and masala cream

Dessert
Turkish delight and pistachio panna cotta and berry salad

R465 p/p

Menu three

Starters
Mushroom and walnut arancini, gruyere cheese sauce and herb salad

Main course
Seared rump of beef, rustic baked potato chips with sun dried tomato butter,

hollandaise and panko crusted onion rings 

Dessert
Amarula cheesecake

R480 p/p
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Office Party Plated Menus

Menu four 

Starter
Spinach and goats’ cheese arancini with sautéed mushroom, rocket and parmesan

Main course
Honey basted turkey with cranberry and hazelnut stuffing, chipolata’s and gravy

Dessert
Malva pudding with Amarula custard

Mince pies and coffee

R480 p/p
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