
 

 

MENU 
12 – 16 September 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 
Crumbed Pork Chops  
Crumbed Pork Chops served with 
Lyonnais Potatoes, Roast 
Pumpkin, Peas and Garden Salad    
 
TUESDAY 
Chicken Hot Pot  
Chicken Pot Pie served with spicy 
Mash Potatoes, cream spinach 
and a side Salad  
 
WEDNESDAY 
Cottage Pie  
Cottage Pie served with Carrot 
Roundels, sautéed green beans 
and Greek salad   
  
FRIDAY 
Grilled Fish or Hake Florentine 
Your Choice of fish served with 
Chips, garden salad with Tomato, 
cucumber, peppers, feta, onions 
and seasonal vegetables    
 
 
 

MONDAY 
Grilled Chicken & Pasta  
Grilled Chicken Fillet served with 
pasta, tomato, cucumber, peppers, 
onions and feta & Olives  
 
TUESDAY 
Lamb & Couscous  

Lamb & Couscous served with 
cucumber Yoghurt, tomato, 
peppers, feta and olives  
 
WEDNESDAY  
Honey Pork and Sesame  
Honeyed Pork & Sesame Seed 
served with Stir-fry vegetables and 
garden green salad. 
 
FRIDAY 
Marinated Teriyaki Beef   
Teriyaki beef served with garden 
greens, cocktail tomatoes, 
cucumber, mixed peppers, red 
onions and Feta Cheese.   
  


