
 

 

MENU 
14 - 18 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  
Warm Potato, Green Bean & Egg 
Warm potato, steamed green beans 
and boiled egg, served with lettuce, 
tomato, feta cheese, olives, 
cucumber, peppers and red onion 
 
TUESDAY 
Lamb & Minted Couscous  
Marinated lamb and minted couscous 
and feta cheese, served with green 
salad, tomato, cucumber, peppers, 
red onions and a creamy dressing  
 
WEDNESDAY 
BBQ Pork Strips Salad  
BBQ pork strips, served with carrots 
and green beans and garden greens, 
tomato, cucumber, peppers, onions 
and feta cheese 
 
FRIDAY 
Bacon, Avocado & Feta  
Grilled bacon, avocado and feta 
cheese, served with mixed baby 
lettuce, peppadews, tomato, 
cucumber, peppers and red onions 
  

MONDAY  
Chicken Livers with Mushroom 
Penne pasta with creamy chicken fillet 
and mushrooms, served with steamed 
vegetables and a Greek salad  
 
 
TUESDAY 
Chicken, Mushroom Pastry 
Chicken and mushroom pastry pocket 
served with mash potato, savory 
spinach and a garden crouton salad  
 
 
WEDNESDAY  
Spaghetti Bolognaise 
Spaghetti bolognaise served with 
grilled vegetables and a garden salad 
with tomato, cucumber, peppers, 
onions and feta cheese 
 
FRIDAY 
Fish & Chips 
Fried fish and chips served with 
creamy tartar sauce, carrots and 
pineapple salad, coleslaw and green 
salad 
  


