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STARTER BUFFET

Spinach & feta puff pastry tartlets (V)
Smoked chicken pasta coronation salad
Venison carpaccio
Caprese bruschetta topped with black pepper, balsamic glaze & fresh basil (V)
Smoked trout roses garnished with sour cream & chives
De luxe salad bar (V)
Creamy mushroom soup (V)
Home-made bread selection

MAINS BUFFET

Cape Malay lamb curry Served with sambals & poppadum's
Apricot & coriander glazed chicken drumsticks
Deep-fried hake Served with homemade tartar sauce and fresh lemon wedges
Creamed spinach
Roasted cinnamon & nutmeg butternut

Vegetable lasagne (V)

Slow cooked garlic & parmesan new potatoes
Coconut basmati rice

DESSERT BUFFET
Hot bread & butter pudding
Served with homemade custard
Mini lemon meringues
Chocolate mousse cups topped with peppermint
Ice cream station: Vanilla ice cream, chocolate sauce,
crumbed Orea biscuits, rainbow vermicelli sprinkles,
peanut brittle, wafer biscuits

FILTER COFFEE/TEA

TSHUKUDU LAPA | 12HOO - 15H00
ADULTS R600
CHILDREN 6-11 R300, 2-5 YRS R180
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