
THEMED EVENING
DINNER MENU

H A L L O W E E N

E v e r g r e e n  B e r g v l i e t  P r e s e n t s

Creamy Chicken FarfalleBraaied Barbeque Basted
Rib Eye Steak

Please book with the Bistro on Ext 0200 by no later than
Tuesday, 26 October at 2pm

OPTION 1 OPTION 2

Served with an individual Rooster Brood, accompanied with
optional sides of Asian Salad, Garlic Butter Baby Potatoes and a

Cauliflower & Broccoli Bake. Served buffet style

MAINS

DESSERT
OPTION 1 OPTION 2

Pumpkin Pie served
with Vanilla Ice-Cream

Mini Cheese Plate


