PREMIER PREMIER HOTEL MIDRAND

HOTELS & RESORTS

INTERNATIONAL

CHRISTMAS MENU

STARTERS

CHARCUTERIE BOARD

MEZZE BOARD

TEX MEX BOARD
SOUTH-AFRICAN SNACK BOARD

SALAD BAR

HEIRLOOM TOMATOES | WATERMELON | CONFIT CHICKEN | SPRING ONION
FETA | CHORIZO | POTATO
AVO | ROCKET | BEEF STRIPS | PEPPADEW

GREEK SPLIT

JULIENNE CARROTS | ONION | PEPPADEW | CUCUMBER | TOMATO | OLIVES | TRIO OF PEPPERS | JALAPENOS |
MIXED SALAD LEAF'S | BOILED EGGS | CHICKEN STRIPS | BACON BITES | GREEN BEANS | BEETROOT | CHICKPEAS

HOT CHAFFERS

MAC & CHEESE

CREAMY PARMESAN THYME SMASHED BABY POTATOES
SPICY TOMATO RICE

ROAST RAINBOW CARROTS

ORANGE BUTTERNUT WITH BABY SPINACH

BEAN CHILLI

CRUMBED CHICKEN BALLOTINE

CARVERY

SERVED WITH A MEDLEY OF ROAST VEG

WHOLE GRILLED STUFFED FISH | LEMON BUTTER SAUCE

ROSEMARY &THYME OVERNIGHT MARINATED LEG OF LAMB | MINT JELLY | CHIMICHURRI
GAMMON | CRANBERRY SAUCE | APPLE SAUCE

DESERT SELECTION

SPICY CARAMEL GINGER BREAD TRUFFLE | PEPPERMINT | CHOCOLATE
MINT & MANGO PAVLOVA | MANGO & STRAWBERRY SALSA
PROFITEROLE CHRISTMAS TREE TOWER

GINGER & NUT PUDDING | ORANGE SEGMENTS

RED VELVET PANACOTTA

12H30 - 15H00
R595 PER PERSON
BOOKINGS ESSENTIAL | FOOD ITEMS SUBJECT TO AVAILABILITY | T'S & C'S APPLY



