25th December 2023 from 12:00

Plated Starter
Marinated melon ball salad with crumbled feta

Main Course Buffet
Sugar baked gammon with apple and cranberry sauce
Roast leg of lamb with mint sauce, and mushroom whisky sauce
Chicken and walnut pie
Penne pasta with rocket pesto cream,
roast cocktail tomatoes and toasted almonds
Roast pumpkin phyllo strudel with Maple syrup
Brussel sprouts and fried cabbage with peas in nutmeg butter
Steamed Rice
Roast rosemary potatoes

Dessert buffet
Sherry trifle, Lemon granadilla cheesecake
Cape brandy pudding and custard ,Fruit mince pies
Vanilla ice cream with chocolate and wild berry sauce

Seasonal summer fruit salad in cinnamon and ginger syrup

Cheese board with local cheeses, red onion marmalade,
savoury crackers, and cheese straws

k%%

R250.00pp Residents
R285.00pp Guest
R180.00pp children under 12 years

Book and Pre pay by 18 December 2023 to secure you seat.
No late bookings or payments on the day will be accepted.




