
 Freshly Baked Artisan Bread Rolls
                   Mini Hot Cross Buns

                   Butter & Herb Infused Olive Oil
                  Seasonal Garden Salad with Citrus Vinaigrette

                   Roasted Butternut & Feta Salad
                 Classic Devilled Eggs

 

W E L C O M E  D R I N K  &  W E L C O M E  B I T E S

M A I N  F E A S T

Chef’s Carvery & Grill
                     Slow Roasted Leg of Lamb with Rosemary Garlic Gravy

                       Honey Glazed Gammon with Pineapple Mustard Glaze
                     Grilled Lemon & Herb Chicken Portions

                        Traditional Boerewors

Hot Accompaniments
                   Creamy Garlic Mashed Potatoes

                        Roasted Baby Potatoes with Herbs
                    Butternut & Sweet Potato Bake

                           Creamed Spinach
                   Sweet Buttered Corn on the Cob

                     Steamed Seasonal Vegetables
                     Pap & Chakalaka

E A S T E R  S U N D A Y  L U N C H  B U F F E T  
M E N U

Easter Dessert Table
                      Classic Malva Pudding served with Warm Custard

                         Chocolate Brownies
                        Carrot Cake with Cream Cheese Frosting

                          Peppermint Crisp Tart
                  Chocolate Easter Egg Mousse Cups

                        Fresh Seasonal Fruit Platter

Beverages
                    Freshly Brewed Coffee & Tea

                  Fruit Infused Water

Adults R499.00
Seniors R399.00

Kids 6-12 Yrs R249.00
Kids Under 6 Eat Free
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