
 

SEPT 2019 

 

MENU  
 

2 to 6 September 2019 
To assist with catering, please call the Bistro on ext. 209 daily by 9am to order for Lunch 

 

Standard Meal 
R40 per person 

 

Premium Meal 
R48 per person 

MONDAY 
 

Home Made Mac & Cheese 
Bacon and Ham Mac & Cheese, served 

with a side salad                  
 
 

TUESDAY 
 

Chic-Pea & Sundried Tomato Salad   
Classic Chic-Pea & Sundried Tomato 

Salad  
 
 

 
WEDNESDAY 

 
 

 
 

 
FRIDAY 

 
Chicken & Mushroom Pot Pie 

Slow cooked white wine infused 
chicken, mushroom & herbed pot pie, 

served with fries & side salad  
 
 

MONDAY 
 

O.. U..8..1..2  
  Gourmet Beef burger, topped with 
slaw, bacon, cheese & puffy onion 

rings, served with chips                  
 

TUESDAY 
 

Pulled Pork Whole-wheat Wrap   
Lightly toasted apple cinnamon puree 

pulled pork wrap, served with a garden 
salad     

 
 

WEDNESDAY 
 

Mediterranean Pasta  
Penne pasta, onion confi, calamata 

olives and fresh garden herbs 
  

FRIDAY 
 

Fried or Grilled Hake 
Grilled OR Fried Hake, served with chips 
OR mash, tartar sauce and salad of the 

day  

 
 



 

SEPT 2019 

 

Sunday Lunch   
 

8 SEPTEMBER 2019 

 
 

STARTER 
Build Your Own Salad  

  
 

MAIN MEAL – R90.00 
Selection of a standard 3 meat option  

  
Roast Beef, Roast Pork & Roast Chicken Drumsticks  

Fluffy White Rice 
Roast Potatoes 

Homemade Cream Spinach 
Creamy Vegetable Bake 

 
  

R55 Kids under 12yrs 
 

Dessert  
Please ask your server what is available  

 
 

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 

 

 
 
 
 



 

SEPT 2019 

 

Wednesday Social 
 

4 September 2019 
 

Supper, arrival drinks from 17h00, Supper starts at 18h00 
 

STARTER 
 Build Your Own Salad 

 
MAIN MEAL 

 
Meatball Bake 

Home-made meatballs, baked In Napolitano sauce, topped with fresh 
rocket and a mix of Cheddar and Mozzarella cheese, served on a bed of 

spaghetti 
Add the following toppings:  

Chutney, Parmesan Cheese or Coconut  
 

OR 
 

Sesame Sticky Roast Chicken  
Slow roast chicken, glazed with Apricot Jam, served with roast herbed 

potatoes, chunky roast vegetables and Dhai sauce  
 
 

Custard Slice  
 

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 


