PREMIER EAST LONDON INTERNATIONAL CONVENTION CENTRE (ELICC)

HOTELS & RESORTS

INTERNATIONAL

CHRISTMAS MENU

SOUP

CLASSICAL POTATO AND LEEK SOUP
SERVED WITH A SELECTION OF COCKTAIL BREAD ROLLS & BUTTERS

STARTERS

SEAFOOD MIX SERVED WITH LEMON AND CAPER DRESSING
MARINATED MUSSELS WITH ZESTY LEMON AND CAPER DRESSING
DEVILLED EGGS FILLED WITH A SPICY MAYONNAISE

TOMATO AND MOZZARELLA SLICES TOPPED WITH A BASIL PESTO

SALADS

GRILLED CALAMARI AND PEACH SALAD SERVED WITH A LIME AND CAJUN DRESSING
SMOKED CHICKEN SALAD SERVED WITH A SPANISH DRESSING

ROASTED ZUCCHINI, ONION, GARLIC AND AUBERGINE COUSCOUS SALAD

GREEK SALAD

CARVERY

PEPPERED ROASTED STRIP LOIN OF PRIME BEEF SERVED WITH HORSERADISH YORKSHIRE PUDDING
BONELESS GAMMON SERVED WITH AN APPLE SAUCE
ROAST TURKEY SERVED WITH AN ORANGE GLAZE

SAUCES

PEPPERCORN SAUCE / MUSHROOM SAUCE / RED WINE AND ROSEMARY SAUCE

MAIN DISHES

PLAIN RICE

ROASTED POTATO WEDGES TOPPED WITH SALTED BUTTERED ROSEMARY DRESSING
CARAMELIZED PUMPKIN TOPPED WITH TOASTED SUNFLOWER SEEDS

BABY MARROW AND SAUTEED ONIONS

BATTERED LINE FISH SERVED WITH LEMON WEDGES AND TARTAR SAUCE

LAMB CURRY SERVED WITH CURRY CONDIMENTS |

TAGLIATELLE PASTA TOSSED WITH TRIO OF SAUTEED PEPPERS, ONIONS, SUNDRIED TOMATOES
TOPPED WITH PARMESAN CHEESE

CHUTNEY ROASTED BBQ CHICKEN PIECES

DESSERTS

FRUIT SALAD SERVED WITH POURING CREAM

CHRISTMAS TRIFLE

STRAWBERRY CHEESECAKE

MINI MILK TARTLETS, MINI MINCE PIES , PEPPERMINT CRISP TARTS
CHOCOLATE AND CARAMEL CAKE

CAPE BRANDY PUDDING SERVED WITH CUSTARD

R655 ADULTS | R 325 CHILDREN | R 540 PENSIONERS

BOOKINGS ESSENTIAL, PRE-PAYMENT REQUIRED
ENQUIRIES, 043 709 5000 | CONF3.REGENT@PREMIERHOTELS.CO.ZA

FOOD ITEMS SUBJECT TO AVAILABILITY | T'S & C'S APPLY
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