
 

 

 

        19 – 23 JULY 2021       

           

Date MENU 

Monday Lunch 

 19 July 

 
Slow braised beef goulash, parsley baby potatoes,  

glazed cinnamon carrots R62.00 
 

 

Tuesday Lunch 

20 July 

 

   
Cheese & bacon burger with braised onions, 

 chips, and side salad  R62.00 
 

 

Wednesday Lunch 

21 July 

 

 
Feta stuffed meat balls in tomato and basil sauce, 

 savoury rice and grilled baby marrows R62.00 
 

 

Thursday Lunch 

22 July 

 

 
BBQ chicken, pineapple and pepper kebabs with potato wedges, 

veg stir-fry and sweet n sour sauce  R62.00 
 

 

Friday Lunch 

23 July 

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

coleslaw, and garden side salad 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  

Please place your order by 16:00 on the prior day. EXT 1209 

 
 
 
 
 
 
 
 
 



 

 

 

Wednesday 21 July 2021   Dinner@home  R75 
 
 

Cream of roast chicken soup  
with garlic & herb croutons 

 
****  

Main Course 
Roast topside of beef with roast potatoes, 
 cauliflower and broccoli in cheese sauce 

 and thyme infused jus 
 

Or 
 

Chicken paprika with mushroom and roasted peppers 
 in cream tomato & sherry sauce,  

served with steamed rice and garden peas 
 

***** 
 

Dessert R35 
 

Creamy rice pudding with raisins,  
toasted almonds, and apricot jam  

 
Or  

 
Mini black forest gateau  

served with cinnamon custard 


