
 

 

MENU 
20 June 2016 to 24 June 2016 

To assist with catering, please call the Bistro on ext. 209 daily by 9am to order for Lunch 
 

Chef’s Special of the Day 
(R49 per person) 

 

Chef’s Salad of the Day 
(R40 per person) 

MONDAY 
Moroccan Meatloaf 

Moroccan spiced meatloaf, served with a 
medley of roasted vegetables, mash and 

a green salad 

 

TUESDAY 
Pork Sliders 

Three cocktail rolls filled with oven 

roasted BBQ pork, onion marmalade, 
red cabbage and gherkins, served with 

potato wedges, fried beetroot and 

butternut crisps 
 

WEDNESDAY 
Chicken & Broccoli Bake 

Creamy chicken and broccoli bake, 
served with savoury rice and carrot and 

pineapple salad 
 
 
 

 

FRIDAY 
Grilled Fish & Chips 

Grilled fish with dill and sauvignon blank 

sauce, served with French fries, baby 
marrow, green beans and a French salad 

 

 

MONDAY 
Orange & Honey Glazed Apple Salad 

Lettuce, cucumber and feta cheese, 
topped with orange and honey glazed 

apple wedges, complimented with lemon 

vinaigrette 

 

TUESDAY 
Basil Pesto Chicken Salad 

Pesto marinated chicken strips, served 

on a bed of lettuce, basil, cocktail 
tomatoes, cucumber and mozzarella 

cheese, drizzled with an Italian salad 

dressing 

 

WEDNESDAY 
Bacon & Spinach Salad 

Spinach and rocket, topped with crispy 

bacon, glazed cherry tomatoes, feta 
cheese, croutons, sliced egg and 

avocado, drizzled with a lemon butter 

dressing 
 

FRIDAY 
Tuna & Dill Pasta Salad 

Pasta topped with tuna mayo, grilled 

pepper, chives lemon peel and dill 
 


