
 

 

MENU 
19 – 23 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 
Butter Chicken Curry  

Butter chicken curry, served with 

basmati rice, minty peas, baby 

carrots and a cabbage and apple 

salad   

 
TUESDAY 
Spaghetti Bolognaise  

Spaghetti bolognaise served with 

grilled Mediterranean vegetables 

and a green salad  

 
WEDNESDAY 
Creamy Tomato Chicken  

Creamy tomato chicken bake, 

served with mash, savory spinach 

and a garden crouton salad with 

beetroot   

 
FRIDAY 
Fried Fish & Chips  

Battered fried Hake, served with 

chips, creamy tartar sauce, carrot 

and pineapple salad and a Greek 

salad   

MONDAY 
Honey Mustard Beef  

Grilled beef strips, served with 

lettuce, tomato, cucumber, 

peppers, feta cheese and a honey 

mustard dressing  

 
TUESDAY 
Teriyaki Pork  

Teriyaki marinated pork strips, 

served on top of a garden salad, 

topped with honey ginger dressing  

 
WEDNESDAY  
Char-Grilled Chicken Fillet 

Char-grilled chicken fillet, served 

with sweet peppers, lettuce, 

tomato, cucumber, mixed peppers, 

red onions and feta  

 
FRIDAY 
Bacon, Feta & Avocado   

Green salad, topped with bacon, 

feta and avocado   

  


