
 

 

MENU 
8 August – 12 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 
Pork Sausage & Creamy Mash  

Grilled pork sausage, served with 

creamy mash, gravy and garden 

green salad  

 
TUESDAY 
Chicken Schnitzel  

Chicken schnitzel, served with 3 

cheeses sauce, glazed carrots and 

french salad  

 
WEDNESDAY 
Savory Pork & Apricot Pie  

Savory pork and apricot pie, served 

with brown rice, baby marrow, 

peppers and stir-fry vegetables  

 

 
FRIDAY 
Tempura Battered Hake 

Tempura battered hake, served 

with french fries and tartar sauce, 

oven roasted vegetables and green 

salad 

 

MONDAY 
Nicoise Salad  

Lettuce topped with tuna, 

cucumber, tomato and onions, 

finished with french salad dressing 

 
TUESDAY 
Curry Vegetable with Lentils   

Roasted curried vegetables on a 

bed of garden greens with lentils 

and a balsamic ginger dressing 

 
WEDNESDAY 
Teriyaki Beef  

Teriyaki marinated grilled beef 

strips, served on a bed of green 

salad, tomato, cucumber and red 

onions with sesame soya dressing  

 
FRIDAY 
Grilled Chicken & Orange Salad 

Grilled chicken strips on a bed of 

lettuce, tomato, red onion, 

cucumber, orange segments and 

feta cheese, topped with a Greek 

salad dressing  


