
 

 

MENU 
24 October to 28 October 2016 

To assist with catering, please call the Bistro on ext. 209 daily by 9am to order for Lunch 
 

Chef’s Salad of the Day  
(R40 per person) 

 

Chef’s Special of the Day 
(R49 per person) 

MONDAY  
Sweet Chili Chicken  
Sweet chili chicken strips, served with 
lettuce, tomatoes, feta cheese, olives, 
cucumbers, peppers and red onion 
 
 
TUESDAY 
Cajun Chicken  
Cajun chicken strips, served with leafy 
greens, tomatoes, cucumbers, peppers, 
onion, peppadews and feta cheese  
 
 
WEDNESDAY 
Beef Teriyaki    
Garden salad topped with Beef Teriyaki 
strips, tomatoes, cucumbers, peppers, 
onions, olives and feta cheese 
 
 
FRIDAY 
Tuna & Boiled egg 
Deconstructed tuna, boiled egg and 
green beans, served with mixed baby 
lettuce, tomatoes, cucumbers, peppers, 
onions and feta cheese 
 
 
 

MONDAY 
Chicken Lasagna  
Chicken lasagna, served with peas, corn 
and a green salad with tomatoes, 
cucumbers, peppers, onions and feta 
cheese  
 
TUESDAY 
Thai Beef Curry  
Thai Beef curry, served with Chinese 
egg Noodles, stir-fry vegetables and a 
garden salad with lettuce, tomatoes, 
cucumbers, peppers, onion and feta 
 
WEDNESDAY  
Roast lemon & Herb Chicken  
Roast chicken served with brown rice, 
green beans, carrots and a garden 
green salad 
 
 
FRIDAY 
Fish & Chips 
Grilled fish and chips served with 
steamed seasonal vegetables, garden 
salad with lettuce, tomatoes, 
cucumbers, peppers, onion and feta  
  


