B/M&f

BISTRO

29 January TO 2 February 2018
To Assist With Catering, Please Call the Bistro On Ext. 209 Daily By 9am To Order For

Chef’s Salad of the Day

(R40 per Person)

Harvest Cob Salad
Grilled Bacon, boiled eqggs,

roasted seeds and Nuts, served
on Cob Lettuce with Green Beans,
celery, cocktail tomato, cucumber,
green peppers and a Creamy

Garlic Maio Dressini

Lentil Roasted Vegetable Salad

Roasted Vegetable served with
Brown Lentils, Crisp lettuce,
Tomato, Cucumber, Red Onions,
feta Cheese & Olives with a
Balsamic Dressing

Wednesday

Bistro Table Talker Menu
Available

Grilled Chicken & Feta

Grilled Chicken Strips served with
Marinated Feta, lettuce, tomato,
cucumber, peppers, olives and a
lemon Vinaigrette

Reef Caterers

Lunch

Chef’s Special of the Day

(R49 per Person)

Home-made Pork Pie

Home-made made Pork Pie
served with Baked Potato,
Buttered Corn and a Cucumber
and Balsamic Salad

Boerewors & Pap

Juicy Traditional Boerewors Grilled
to perfection served with Pap &
Tomato gravy, Beetroot Salad & a
garden green Salad.

Wednesday

Talker

Bistro Table Menu

Available

Your Choice Of Grilled Or Fried
You're Choice of Grilled or Fried
Hake Fillet, Served with Your
Choice of Chips or Mash Potatoes,
Tar-Tar Sauce and Steamed
Seasonal Vegetables

PSS

EVERGREEN.



