
 

 

 
MENU 

10 – 14 October 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  
Chicken Pasta Salad 
Chicken, served with pasta, Feta, 
Olives, Lettuce, Cucumber,  
Red onion  
TUESDAY 
Lamb Bredi 
Lamb Bredie served with Cous 
Cous, Creamed Spinach & a 
Garden Salad 
WEDNESDAY 
 Honey Glazed Pork  
Honey glazed pork served with 
baked potato, sliced carrots  & 
green bean bake    
FRIDAY 
Beef & Rocket  
Beef served on a bed of rocket 
with roasted beetroot & Butternut 
mix, & minted Peas 
 
 
 
 
 

MONDAY 
Crumbed Pork Chop 
Herb infused Crumbed Pork Chop 
served with Lionize potatoes, 
cinnamon pumpkin and peas 
TUESDAY 
Chicken Pie 

Home style Chicken pie served 
with spicy rice, creamed spinach & 
a Garden Salad 
WEDNESDAY  
Cottage Pie 
Cottage pie served with Garden 
green salad, Green bean bake and  
Sliced Carrots 
FRIDAY 
Fish & Chips 
Grilled Fish & Chips served with 
Beetroot & Butternut mix, minted 
peas & green salad.   
  


