
 

 

MENU 
20 – 24 March 2017 

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  
Chicken & Pineapple Salad   
Grilled chicken strips, served on a 
bed of greens with pineapple, 
tomato, cucumber, mixed peppers, 
red onion, feta cheese and olives  
 
TUESDAY 
Seafood Salad    
Seafood marinated in lemon and 
herb, dressed in a Rose Marie 
sauce, served on a bed a fresh 
greens with tomato, cucumber and 
red onions 
  
WEDNESDAY 
 
Daily Menu Available  
 
FRIDAY 
Bacon & Feta Salad     
Bacon and feta cheese, served with 
a base of garden green, tomato, 
cucumber, peppers, red onions, 
carrots julienne and olives   
 
  

MONDAY   
Butternut & Feta Quiche  
Butternut and feta quiche, served 
with potato wedges and a garden 
salad with lettuce, tomato, 
cucumber, red onions and peppers  
 
TUESDAY 
 
Chicken Cordon Bleu 
Chicken cordon bleu, served with 
creamy mash potatoes, buttered 
broccoli and cauliflower and a 
garden salad  
 
WEDNESDAY  
 
Daily Menu Available  
 
FRIDAY 
Grilled Hake Fillet     
Grilled lemon and herb marinated 
fish fillet, served with lemon butter 
sauce, rosemary potato wedges, 
steamed carrots and coleslaw  


