
 

 

MENU 
7 November 2016 to 11 November 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  
Cajun Chicken Salad  
Cajun chicken strips served with 
lettuce, tomato, feta cheese, olives, 
cucumber, peppers, red onion and 
Julienne carrots 
 
TUESDAY 
Beetroot, Butternut & Feta  
Roasted beetroot, butternut and feta 
cheese, served with green salad, 
tomato, cucumber, peppers, red 
onions and balsamic dressing  
 
 
WEDNESDAY 
Chicken Noodle Salad  
Grilled chicken served with noodles, 
creamy dressing, garden greens, 
peppadews, tomatoes, cucumber, 
peppers, onions, olives and feta 
cheese 
 
FRIDAY 
Grilled Chicken & Avocado  
Grilled Chicken, avocado and feta 
cheese, served with mixed baby 
lettuce, tomato, cucumber, peppers 
and onions  

MONDAY 
Creamy Chicken Alfredo  
Creamy Alfredo sauce with chicken 
and bacon, served on a bed of penne 
pasta, with a side of steamed mixed 
vegetables and an Italian salad  
 
TUESDAY 
Chicken Schnitzel  
Chicken schnitzel served with potato 
wedges, cheese sauce, broccoli, 
cauliflower and a garden crouton 
salad with lettuce, tomato, cucumber, 
peppers, onion and feta cheese 
 
WEDNESDAY  
Crumbed Pork Chop  
Crumbed pork chop, served with 
garlic mashed potatoes, savory 
spinach, carrots and coleslaw 
 
 
 
FRIDAY 
Fish & Chips 
Grilled fish and chips, served with 
creamy tartar sauce, baby marrow 
with tomato and onion and a beetroot 
salad  


