
at

Christmas in JulyChristmas in July

M e r r y
J O I N  U S  F O R  a  V e r y

T H E  B R A S S E R I E

R260 pp

SLOW-ROASTED LEG OF LAMB AND 
OVEN-ROASTED CHICKEN 




served with cauliflower gratin, honey-roasted carrots, 
roast potatoes, mint sauce, Yorkshire pudding

and homemade gravy

Sparkling wine on arrival

M a i n  C o u r s e

D e s s e r t
BRASSERIE CHEESEBOARD




or 



CHRISTMAS PUDDING 



served with brandy butter and homemade vanilla ice cream

Menu

Please Note



Date: 25 July 2023 | Shuttles from 17h30 for 18h00 and again to return to the village after dinner 
Book at the Reception or call ext. 3200 | Full pre-payment required to confirm bookings

Only 60 seats available on a "first-pay-first-served basis"
House wine will be available at price of R120per bottle once Evergreen sponsored wine runs out.
All other beverages are to be settled on the evening per table and will include a 15% service fee.


