EVERGREEN

NOVEMBER 2019

KINDLY BOOK YOUR MEALS AS FOLLOW:
LUNCH BOOKINGS BY 16H00 FOR THE FOLLOWING DAY

FRIDAY FISH & CHIPS BY 09HOO ON THE DAY
SUNDAY BOOKINGS BY 16H00 ON FRIDAYS.
SOCIAL EVENING BOOKINGS BY 16:00 ON TUESDAYS.

MEAL PRICES:

CAPPACCINO R 20.00
SOCIAL EVENINGS R 5§5.00

PREMIUM MAIN COURSE R 48.00
SUNDAY LUNCH R 76.00
DESSERT AS PER BISTRO MENU
TAKE AWAY CHARGE R §.00

Yours in Service



Two Seasonal Table Salads

STARTS FROM 12:30 PM

Fried Or Grilled Hake & Fries
Served With Tar-Tar Sauce & A Lemon Wedge
e
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:& \ Table Bookings To Be Done With Dwayne or Boitumelo

Before 16:00 on Thursdays




1
FRIED OR GRILLED
HAKE WITH CHIPS

& SALAD
4 5 6 7 8
FISH CAKES SERVED BEEF SAUSAGE &
SPINACH, FETA & WITH TOMATO RELISH, HAKE MORNAY, GRAVY, MASH FRIED OR GRILLED
BACON LASAGNE MASH POTATO & SAVOURY RICE & POTATO & SEASONAL HAKE WITH CHIPS
WITH GARDEN SALAD SEASONAL VEGETABLES SEAONAL VEGETABLES VEGETABLES & SALAD
11 12 13 14 15
CHICKEN BUTTERNUT &
SPICY MEDITERRANEAN
CREAMY SEAFOOD FETA LASAGNE SERVED ROAST VEGETABLES, BBQ PORK KEBABS, FRIED OR GRILLED

TAGLIATELLE PASTA WITH GRAVY & GREEK

CHICKEN COUSCOUS

POTATO WEDGES &

HAKE WITH CHIPS

& GREEK SALAD SALAD GARDEN SALAD & SALAD
18 19 20 21 22
PORTUGUESE STEAK SWEET & SOUR CHICKEN & BEEF MEATBALLS &
WITH MASH POTATO & TEMPURA PORK SERVED MUSHROOM PIE, TOMATO RELISH,  FRIED OR GRILLED
SEASONAL WITH LENTIL RICE & PARSLEY MASH & SPAGHETTI & HAKE WITH CHIPS
VEGETABLES SEASONAL VEGETABLES SEASONAL VEGETABLE SEASONAL VEGETABLE & SALAD
25 2 27 28 30
CHICKEN CURRY & SPAGHETTI PORK & APPLE PIE,
SAMBAL, LENTILRICE ~ BOLOGNAISE, WITH  SWEET POTATO, GRAVY BEEFVSES%'E :TESVED FRIED OR GRILLED
& SEASONAL CHEDDAR CHEESE & & SEASONAL WEDGES & SALAD OF 1AKE WITH CHIPS
VEGETABLE GARDEN SALAD VEGETABLE & SALAD
THE DAY
WEDNESDAY IS SOCIAL THURSDAY IS CAKE &  FRIDAY IS FISH
' COFFEE DAY DAY
=
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-- 6 November 2019 --
CLUB HOUSE 18.00 PM
PRIZE GIVING - COOK OFF - SOCIAL
ENJOY A FUN FILLED EVENING
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SOCIAL EVENING

06 NOVEMBER 2019
MASQUEADE BALL GALA EVENING

PRE DRINKS FROM 17H00 & SUPPER STARTS AT 18H00

R75.00 PER PERSON
CONFIRM BOOKINGS BY TUESDAY 16:H00 AT THE BISTRO EXT 209

STARTERS

INDEVIDUAL SALMON BRUSCHETTA

MAIN MEAL OPTION 1

BACON, BRIE & MOZZERELLA CRUMBED CHICKEN ROLADE
SIDED WITH GOLDEN ROAST POTATO WEDGES & SEASONAL VEGETABLES

MAIN MEAL OPTION 2

MARINATED LAMB CHOPS TOPPED WITH HERBED INFUSED MOZZERELLA CHEESE & A
RED WINE REDUCTION SIDED WITH GOLDEN ROAST POTATO WEDGES & SEASONAL
VEGETABLES

SPECIAL MADE CHOCOLATE MOUSSE AS A SWEET TREAT
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SOCIAL EVENING

13 NOVEMBER 2019

NO PRIVATE TABLE BOOKINGS EVENING

PRE DRINKS FROM 17HO00 & SUPPER STARTS AT 18HO00

R55.00 PER PERSON
CONFIRM BOOKINGS BY TUESDAY 16:H00 AT THE BISTRO EXT 209

STARTERS

CREAMY BUTTERNUT SOUP & CRUTONS

MAIN MEAL OPTION 1

SPICY BEEF CURRY SERVED ON A BED OF PARSLEY INFUSED BASMATI RICE
SIDED WITH SAMBAL, DHAI YOGHURT AND TWO FRESH SEASONAL VEGETABLES

MAIN MEAL OPTION 2

CREAMY BASIL PESTO & GRILLED CHICKEN TAGLIATELLE
SIDED WITH A FRESH HERBED WILD GREEN SALAD



AT THE WATERING HOLE

Purple smurf - - mojito - - Strawberry Da Query
NOVEMBER 12°TH 17:00 T0 18:00 CHOOSE FROM OUR COCKTAIL MENU
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SOCIAL EVENING

20 NOVEMBER 2019

ROLLER BALL BOOKINGS EVENING

PRE DRINKS FROM 17HO00 & SUPPER STARTS AT 18HO00

R55.00 PER PERSON
CONFIRM BOOKINGS BY TUESDAY 16:H00 AT THE BISTRO EXT 209

STARTERS

CAPRESE SALAD WITH A TWIST

MAIN MEAL OPTION 1

HOMEMADE BACON & FETA QUICHE
SERVED WITH A GREEK SALAD & BUTTERNUT COUSCOUS SALAD

MAIN MEAL OPTION 2

CREAMY GRILLED CHICKEN & BROCCOLI PASTA BAKE
SERVED WITH A GREEK SALAD & BUTTERNUT COUSCOUS SALAD



GINGERSREALU
COOKIE DAY

Decorate Your Own Gingerbread Man

R30 Gets You A Cappuccino & Gingerbread Man
Decorations On The Table And A Prize For the Best Decor




.:'.33'}-.} Z EIted-

SOCIAL EVENING

27 NOVEMBER 2019

NO PRIVATE TABLE BOOKINGS EVENING

PRE DRINKS FROM 17HO00 & SUPPER STARTS AT 18H00

R55.00 PER PERSON
CONFIRM BOOKINGS BY TUESDAY 16:H00 AT THE BISTRO EXT 209

STARTERS

CORN CAKES WITH SWEET CHILLI SAUCE

MAIN MEAL OPTION 1

CRUMBED CHICKEN SCHNITZEL SERVED ON A BED OF MASH POTATO
TOPPED WITH MUSHROOM CREME AND SIDED WITH SEASONAL VEGETABLES

MAIN MEAL OPTION 2

LEMON & CORIANDER BEEF LASAGNE SERVED WITH SEASONAL VEGETABLES



WELCOME TO THE
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Look at this Bro's Mo Q\ ‘
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MOvember Winner
Announcement

At The Watering Hole
29 November 2019
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EVERGREEN

LAVAZZA

COFFEE AND CAKE BRY

THURSDAYS AT 10:00

Indulge in the best
cappuccino and a small
slice of cake to make your
morning even better than
having a midnight snack
only for R30. 00




