MONT AUX
SOURCES

CHRISTMAS BUFFET

FESTIVE WELCOME DRINK
Festive Fruit Punch

STARTERS

Roasted Butternut & Pomegranate Couscous Salad with Toasted Almonds, Feta, Baby Greens and Citrus Vinaigrette
Smoked Salmon & Cream Cheese Blinis with Dill Créme Fraiche, Capers and Pickled Cucumber
Beetroot & Citrus Salad
Artisan Bread Selection with Whipped Herb Butter, Sun-Dried Tomato Tapenade and Infused Olive Oil

MAINS

Herb & Citrus-Brined Roast Turkey with Sage & Onion Stuffing and Cranberry Jus
Slow-Roasted Beef Sirloin with Red Wine Jus, Caramelised Shallots and Thyme
Honey & Mustard-Glazed Gammon with Grilled Pineapple, Clove Glaze and Crackling
Mediterranean Vegetable & Chickpea Wellington (V) with Roasted Pepper Coulis

SIDES

Crispy Rosemary Roast Potatoes
Maple-Glazed Baby Carrots & Green Beans
Creamed Spinach with Parmesan and Nutmeg
Cheesy Cauliflower Gratin
Fragrant Pilaf Rice with Herbs and Toasted Nuts
Homemade Gravy, Cranberry Sauce & Traditional Mint Sauce

DESSERTS

Christmas Pudding
with Warm Brandy Custard and Candied Orange
White Chocolate & Raspberry Pavlova
Salted Caramel & Chocolate Yule Log with Hazelnut Crunch and Vanilla Cream
Lemon & Blueberry Cheesecake
Festive Trifle with Layers of Spiced Cake, Custard, Berries and Cream

AFTER LUNCH

Filter Coffee, Rooibos & Tea Selection
Mini Mince Pies & Festive Cookies

o

CHRISTMAS LUNCH PRICING

PRICE PER PERSON CHILDREN UNDER 12 CHILDREN UNDER

RS595 R295 FREE

FOR BOOKINGS CONTACT:
+2736 940 0820
info@montauxsources.co.za


tel:+2736%20940%200820
mailto:info@montauxsources.co.za
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