MENU

12 August to 16 August 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 Beef Stir-Fry
Vegetable soup of the day with Rye Beef stir-fry, served with sesame egg
Toast fried rice and stir- fried vegetables of the
day
TUESDAY TUESDAY
Curry of the Day Fish Cake Stack
Curry of the day, served Basmati rice Oven baked fish cakes, layered with
and sambals spinach cream sauce, served with
potato wedges and a garden salad
WEDNESDAY WEDNESDAY
Chicken Casserole A la carte menu available

Chicken casserole, served savory rice,
roasted butternut and a green salad

FRIDAY FRIDAY
Pulled Pork Tramezzini Fried or Grilled Hake
Pulled Pork Tramezzini, served with Grilled OR Fried Hake, served with chips
salad of the day OR mash, tartar sauce and salads of the

day



Sunday Lunch

18 August 2019

Soup of the Day
Bread Roll & Butter

Roast Pork with Honey Glaze
Apple Sauce
Brown Gravy with Red Wine

Roast Potato with Paprika
Minted Peas

Dutch Carrots
Roasted Butternut & Feta

R76 per person
R55 Kids under 12yrs
Dessert

Citrus Bake Pudding with Sweet Cream and Berry Compote
R25.00

T&C apply, until stocks last

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




Wednesday Social

14 August 2019

Starter
Make your own salad Bar

Mains
Chicken Pie with Mushroom Sauce

OR
Pork & Basil Stir-fry served with Egg Fried Rice
Thai Sweet & Sour Sauce
Sautéed Green & Red Cabbage with Fennel

Steamed Green beans & red peppers with Sesame seeds

*Vegetarian option avallable by request only
Baby Marrow and butter bean Fasta

R55 per person
Dessert

A la carte dessert menu available

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

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



