EVERGREEN

July 2019

15-19 JULY 2019

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

Standard Meal Premium Meal
R40 per person R48 per person
MONDAY MONDAY
Soup of the Day Steak, Egg and Sweet Potato Wedges
Soup of the day, served with grilled Grilled Sirloin steak, served with fried
cheese on Rye egg, sweet potato wedges and a side
salad
TUESDAY TUESDAY
Curry of the Day Sweet & Sour Pork
Curry of the day, served with white rice Sweet and sour pork, served with egg
and sambals noodles and stir fry vegetables
WEDNESDAY THURSDAY
Fish Cakes A La Carte Menu

Oven baked fish cakes, served with a
creamy lemon wine sauce, garlic and
herb mash and a green salad

FRIDAY FRIDAY
Chicken Leek Pie Fried or Grilled Hake
Home-made individual chicken leek pie, Grilled OR Fried Hake, served with chips
served with potato wedges and a OR mash, tartar sauce and a garden

garden salad salad



EVERGREEN

Sunday Lunch

21 July 2019

Soup of the day with a fresh roll and butter

Rare Roast Beef
Yorkshire pudding
Red wine & Onion Sauce

Roast Potato
Cinnamon Pumpkin
Steamed peas
Gem Squash with butter and herbs

R76
Kids under 12yrs R55

A la Carte dessert Menu
Available by request

PLEASE NOTE IF THERE ARE LESS THAN
25 BOOKINGS THE MENU BECOMES PLATED

T&C apply, until stocks last

Please book Special lunches with The Bistro on ext. 209 by 2pm on Fridays
Booking References must a given with all bookings




EVERGREEN

Wednesday Social

17 July 2019

Starter
Soup of the day served with bread and butter

Mains
Cape Malay Chicken Curry served with white rice and sambals
(chili on the side)

OR
Braised Minute Steak served with Red wine sauce and parmesan crusted
potato wedges

Cream Spinach with feta
Steamed carrots & baby marrow with lemon and herb butter
Mexican Corn

*Vegetarian option avallable by request only
Lentil & Bean curry

R55 per person

Drinks from 5pm - Dinner served at 6pm
T&C apply, until stocks last

Confirm by Tuesday at 4pm with the Bistro on ext. 209



