
 

 See you there! 

EVERGREEN BERGVLIET – SOCIAL DINNER - APRIL 2023 

MENU – R195.00 per meal 

DATE OPTION 1 OPTION 2 DESSERT 

WEDNESDAY 
5 APRIL 

CHARGRILLED RUMP STEAK 
HANDCUT POMMES FRITES 

SAUTEED MUSHROOMS, 
FINE BEANS AND ASPARAGUS 

CHICKEN BALLOTINE STUFFED WITH 
SPINACH, BACON & FETA 
CRUSHED NEW POTATOES 
SAUTEED FINE BEANS AND 

ASPARAGUS 

SEASONAL FRUIT AND 
CHEESE PLATE 

 
Or 

 
PASSION FRUIT & LEMON 

CHEESECAKE 

WEDNESDAY 
12 APRIL 

ROASTED LEG OF LAMB WITH MINT 
SAUCE 

ROASTED GARLIC POTATOES 
CINNAMON PUMPKIN FRITTERS 

BLANCHED TENDERSTEM BROCCOLI 

THAI GREEN PAN-SEARED LINE FISH 
WITH JASMINE INFUSED BASMATI 

RICE 
ASIAN STIRFRY VEGETABLES 

SEASONAL FRUIT AND 
CHEESE PLATE 

 
OR 

 
BLACK FOREST GATEAU 
WITH BERRY COMPOTE 

WEDNESDAY 
19 APRIL 

“GET DIRTY” SWEET ‘N STICKY PORK 
RIBS WITH SWEET POTATO WEDGES 

ASIAN COLESLAW 

CONFIT GARLIC AND HERB 
CHICKEN 

FONDANT POTATOES 
BABY VEGETABLES 

SEASONAL FRUIT AND 
CHEESE PLATE 

 
OR 

 
CHAI POACHED PEAR 

WITH CHANTILLY CREAM 

WEDNESDAY 
26 APRIL 

LAMBSHANK WITH MASH AND 
RED WINE JUS WITH RATATOUILLE 

VEGETABLES 

MILD CHILLI BUTTER ROASTED 
LINE FISH SERVED ON MINTED 
PEA RISOTTO, FRESH LEMON 

WEDGES AND MANGO SALSA 

SEASONAL FRUIT AND 
CHEESE PLATE 

 
OR 

 
APPLE CRUMBLE WITH 

CINNAMON ICE-
CREAM AND CANDIED 

BABY APPLE 

All reservations for Social Dinner will need to be made in our bookings file at the bistro. Kindly 
come to the bistro to ensure you make your booking and choice of menu option on the sheets 

provided. 
No more telephonic bookings will be taken for Social Dinner. Bookings must be confirmed by no 

later 12pm Monday. 
Please note that we have Vegetarian Options available – please make enquiries when booking. 

PLEASE PAY BY PRE-PAID ACCOUNT, CREDIT or DEBIT CARD 

 


