
 

 

See you there! 

06 October 2021  

 

Mad Hatters – R75 
 

Platter of Roasted beetroot, onion, 
 and grilled apple salad with crisp herb baked phyllo  

in balsamic reduction dressing 
 

Main Course 
Beef and spinach lasagne  

with Italian salad in basil dressing 
Or 

Chicken piccata,  
Parmesan crumbed chicken fillets,  

with lemon and caper butter sauce, 
 sauté potatoes and ratatouille vegetables 

 
(Vegetarian option on request) 

 
Dessert – R40 

Queen of hearts puff pastry tart  
with berry coulis and vanilla ice cream 

 
*(Seasonal fruit salad in cinnamon orange syrup on request) 

 
 
 
 
 
 
 
 
 

Book with Reception on Ext 1200. 
Bookings must be confirmed by not later than 16:00 on Monday. 

 
Please pay for your meal either by account or creidt card.  
 Unfortuantely, NO LATE BOOKINGS will be accepted. 

No-shows or last-minute cancellations will unfortunately have to be charged to your account. 
 
 

 
 
 
 



 

 

See you there! 

13 October 2021 – R85 
 
 

Chilled Gazpacho topped with sour cream, 
 deep-fried basil, and garlic croutons 

 
Main Course 

Pepper crusted pork fillet 
 with caramelized apple and onion in cream mustard sauce,  

served with parsley mash and fried cabbage 
 

Or 
 

Moroccan calamari and mussels in chermoula,  
with roasted tomatoes and olives, 

 served with jewelled rice and orange salad 
 

(Vegetarian on request) 
 

Dessert – R40 
Honey and whiskey clouds,  
crisp sugared phyllo pastry,  

layered with honey and whiskey cream 
 and wild berry compote 

 
*(Seasonal fruit salad in cinnamon orange syrup on request) 

 
 
 
 
 

Book with Reception on Ext 1200. 
Bookings must be confirmed by not later than 16:00 on Monday. 

 
Please pay for your meal either by account or creidt card.  
 Unfortuantely, NO LATE BOOKINGS will be accepted. 

No-shows or last-minute cancellations will unfortunately have to be charged to your account. 
 

 
 
 
 
 
 
 



 

 

See you there! 

20 October 2021 – Octoberfest R85 
 

Cheese & beer sweetcorn chowder 
 with bratwurst and Pretzels 

 
Main Course 

Pulled Eisbein with Spaetzli dumplings  
and gravy served with German red cabbage 

 
Or 

 
Chicken schnitzel  

with fried German potatoes and 
 three cheese sauce, served with side salad 

 
(Vegetarian on request) 

 
Dessert – R40 

 
Apple tart served with ice cream 

 and salted caramel 
 

*(Seasonal fruit salad in cinnamon orange syrup on request) 
 
 
 
 
 
 

Book with Reception on Ext 1200. 
Bookings must be confirmed by not later than 16:00 on Monday. 

 
Please pay for your meal either by account or creidt card.  
 Unfortuantely, NO LATE BOOKINGS will be accepted. 

No-shows or last-minute cancellations will unfortunately have to be charged to your account. 

 
 
 
 
 

 
 



 

 

See you there! 

27 October 2021 - R75 
 
 

Platter of Deconstructed Greek salad 
 

Main Course 
Slow braised beef shin 
 with Parmesan mash 

 and roasted vegetables 
 

Or 
 

Pan seared chicken breast 
 with cream mushroom whiskey sauce,  

sauté potatoes and orange glazed carrots 
 

(Vegetarian on request) 
 

Dessert – R40 
Chocolate and banana bread pudding  

served with ice cream and chocolate sauce 
 

*(Seasonal fruit salad in cinnamon orange syrup on request) 
 
 
 
 
 
 
 
 
 
 
 

Book with Reception on Ext 1200. 
Bookings must be confirmed by not later than 16:00 on Monday. 

 
Please pay for your meal either by account or creidt card.  
 Unfortuantely, NO LATE BOOKINGS will be accepted. 

No-shows or last-minute cancellations will unfortunately have to be charged to your account. 

 
 



 

 

See you there! 

Sunday Lunch – 31 October 2021 
 

On the table 
Platter of chicken liver pate,  

smoked trout pate,  
French bread,  

red onion marmalade 
 and salad caprese 

 
Main Course 

Deboned roast leg of lamb with mint jelly 
Rosemary and honey jus 

Soy, honey, and chili spiced chicken wings 
Potato bake with mushroom and bacon 

Savoury Rice 
Green beans with braised onions 

Cheesy butternut and pecan nut pasta 
 

Dessert 
 

Cold citrus cheesecake  
with seasonal berry compote  

and chocolate sauce 
Vanilla Ice cream with salted caramel 

Fresh fruit platter 
 

• Residents - R145.00 pp 

• Visitors - R165.00 pp 

• Children under 12yrs - R125.00 pp 

 
 

Book at Reception on Ext 1200. 
Bookings must be confirmed by not later than 16:00 on Wednesday. 

 
Please pay for your meal either by account or creidt card.  
 Unfortuantely, NO LATE BOOKINGS will be accepted. 

No-shows or last-minute ancellations will unfortunately have to be charged to your account. 

 


