
L U N C H  M E N U

M A I N S
Soya,  Ginger  Honey Glazed Gammon

Cinnamon Apple Jus ,  Rosemary Sea Salt  Baby Potatoes 

Oxtail   
S low Cooked in Rosemary,  Gar l ic ,  Tomato,  Onions and Red Wine Sauce,  Served with Creamy Herbed Mashed

Potatoes

Cajun Stuffed Chicken Breasts  
 Served with Alf redo L inguine Pasta 

Christmas
S A L A D  &  S T A R T E R S

WATERMELON CAPRESE SALAD
Watermelon,  Mozzarel la Cheese Bal ls ,  Cocktai l  Tomatoes,  P ick led Red Onions,  Fresh Basi l  & Basi l  Pesto,  Balsamic Glaze

ROASTED BEETROOT & GOAT CHEESE SALAD
Roasted Sweet Caramel ized Beetroot Layered with Creamy Goat Cheese Topped with Pumpkin Seeds and Dressed with Citrus

Chi l l i  Vinaigrette 

MEZE PLATTER  
Humus,  Tzatz ik i ,  Tapenade,  Sundr ied Tomato Pesto,  Ol ives ,  Feta,  Assorted breads

 
MUSSEL POT 

Pan Fr ied Mussels ,  Prawn Meat served with Creamy Coconut ,  Gar l ic White Wine Portuguese Sauce

Creamy Chicken & Broccol i  Soup 

D E S S E R T S
 

Assorted Peppermint  F lavoured Cheese Cakes 
Brandy Pudding served with Brandy Creamy Custard

Chocolate Brownies

R 4 9 9  P E R  P E R S O N
K I D S  U N D E R  1 2  R 2 5 0  P E R  P E R S O N
C H I L D R E N  U N D E R  6  E A T  F O R  F R E E

V E G G I E S
Creamed Spinach

Roasted Butternut and Sweet Potatoes Topped with Pumpkin and Sunf lower Seeds
Roasted I ta l ian Mixed Vegetables with Sundr ied Tomatoes

+2769 431 1488
recept ion@magoebaskloof.co.za


