
 

 

See you there! 

       5 – 9 JULY 2021         

      

Date MENU 

Monday Lunch 

 05 July 

 
Chicken and mushroom casserole with parsley new potatoes and 

broccoli  
Home delivery R62.00 

 

 

Tuesday Lunch 

06 July 

 

   
Beef and onion pie, roast potatoes, buttered cinnamon gem 

squash  
Home delivery R62.00 

 

 

Wednesday Lunch 

07 July 

 

 
Salmon and smoked haddock chowder with leeks, fennel, baby 
potatoes and corn, topped with chive cream served with toasted 

cheese baguette  
Home delivery R95.00 

 

 

Thursday Lunch 

08 July 

 

 
Slow braised Oxtail in red wine with butter beans  

served with creamed parmesan potatoes   
Home delivery R115.00 

 

 

Friday Lunch 

09 July 

 
Crisp battered or grilled hake and chips, served with tartar sauce, 

red cabbage and apple slaw, and garden salad side salad 
Home delivery R77.00 

 

PLEASE NOTE: NO CASH PAYMENTS WILL BE ACCEPTED. 

PLEASE PAY BY PRE-PAID ACCOUNT, CREDIT or DEBIT CARD  

*Re-heating guide, set oven to 160 deg C and warm gently for 15-20min  

 
 
 
 



 

 

See you there! 

Wednesday 07 Social Dinner R95 
 
 
 

Roasted garlic and onion soup with parmesan crostini 
 

****  
Main Course 

Lamb curry in coconut milk, 
 with basmati rice, 

 crisp poppadom, tomato sambal,  
banana and yoghurt 

 
Or 

 
Chicken schnitzel 

 with blue cheese and bacon sauce,  
crushed parsley new potatoes,  

buttered carrots, and peas 
 

***** 
Dessert R45 

 
Double decker white and dark chocolate mousse 
 with orange and sherry infused crème Anglaise 

 
Or  

 
Danish pastry bread n butter pudding 

 with whisky infused dried fruit and nuts, 
 served with cinnamon custard 


