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Welcome Drink and a Gift For Mom

STARTERS
Artisan Bruschetta Selection (Whipped feta & roasted tomato, Onion

Marmalade & Créme fraiche, Mushroom & Parmesan)
Roasted Butternut & Coconut Soup (v)
Beetroot Carpaccio with Goat ‘s Cheese, Rocket & Candied Walnuts (v)
Caprese Salad with Basil Pesto & Balsamic Glaze(v)

MAIN COURSE

Lemon & Garlic Roasted Chicken with Light Garlic Cream Sauce
Whole Roasted Beef Sirloin with Rosemary, Thyme & With Red Wine Jus
Pan Seared Line Seasoned with Lemon Butter & Crispy Capers
Potato Fondant with Herb Butter (v)

Fragrant Basmati Rice with Fresh Herbs (v)

\ e Roasted Seasonal Vegetables with Honey & Thyme (v)
% e | W Green Beans Almondine with Toasted Almonds
/ Creamy Baked Pasta Gratin with Parmesan Crust (v)
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E// . Decadent Dark Chocolate Mousse with Berry Compote
/ . - Mini Cheesecake Selection
o o ° o ° . Fresh Fruit Pavlova
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o ' ©° Children (U12): R198 per child
¢ ©O Children (U6): Eat free
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