
 

 

MENU 
1 August – 5 August 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 
Beef Schnitzel 
Beef Schnitzel served with a creamy 
mushroom sauce with Parsley Mashed 
Potato and Seasonal Vegetables 
 
 
 

TUESDAY 
Chicken and Mushroom Pie 
Creamy Chicken and Mushroom Home-
Made Pie served with gravy, herbed 
rice and Greek Salad 
 
 
 

WEDNESDAY 
Thai Green Chicken Curry 
Thai Green Chicken Curry with 
Lemongrass Rice and seasonal Stir-fry 
Vegetables 
 

FRIDAY 
Deep-Fried Tempura Battered Hake 
Tempura Battered Hake served with 
Potato Wedges, Creamy Tartare Sauce 
and Vegetable Parcels 
 
 

MONDAY 
Chicken Salad Caprese 
Grilled Chicken Breast served with a 
layered salad of sliced Tomato, Buffalo 
Mozzarella and Fresh Basil  
 
 
 

TUESDAY 
Bacon & Glazed Pear Salad 
Lettuce, cucumber, cocktail tomato 
topped with grilled bacon and glazed 
pear, complimented with a honey and 
lemon salad dressing 

 
WEDNESDAY 
Honey Roasted Butternut and Feta 

Salad 
Honey Roasted Butternut served with 
Feta Cheese, Fresh Herbs and Rocket 
 
 

FRIDAY 
Thai Sweet Chilli Chicken Salad 
Chicken Breast Strips with a Thai 
Sweet Chilli Glaze served with 
seasonal Salad Greens and Sesame 
Soy Salad Dressing 
 


