ea/[ reces

STARTER

STANDARD MAIN COURSE
PREMIUM MAIN COURSE
SUNDAY MAIN COURSE
DESSERT

TAKE AWAY CHARGE

R 18.00
R 50.00
R 65.00
R 85.00
R 20.00
R 6.00

JUNE 2022

Kindly book your meals as follow:
- lunch bookings by 16h30 for the following day
- saturday & sunday bookings by 16h30 on friday's



MONDAY

Beef Moussaka served with Seasonal Vegetables

06 JUNE
TUESDAY
Chicken Curry served with Fluffy Rice and Seasonal Vegetables
07 JUNE
WEDNESDAY Spaghetti Bolognaise with Italian Salad Ti(:el::e] '[A)];:\IEZr
08 JUNE Pag 8
THURSDAY . . Tea & Cake Day 3pm
09 JUNE Cornish Pasty with Baby Potato Seasonal Vegetables Special - R25pp
Premium R65.00
FRIDAY Fried Hake with Chips . . .
10 JUNE Served with Chips and Chicken Strips, Chips and Salad
Chef’s Salad
SATURDAY ‘ . . .
11 JUNE A La Carte Bistro Menu Resident Braai
SUNDAY Cheese Corn Samoosa Roast Leg of Pork with Apple Poached Pear and
12 JUNE with Dipping Sauce Sauce, Gravy and Roast Potato Custard
Pping Seasonal Vegetables
MONDAY . .
13 JUNE Green Bean Bredie with Rice Seasonal Vegetables
TUESDAY Crumbed Pork Chops with Mushroom Sauce, Potato Wedges and
14 JUNE Seasonal Vegetables
WEDNESDAY Chicken Schnitzel Cheese Sauce, Potato Wedges and Seasonal
15 JUNE Vegetables
THURSDAY Lamb Liver, Onion Gravy with Mash Potato and Seasonal Tea & Cake Day 3pm
16 JUNE Vegetables Special - R25pp
FRIDAY ' Premlun'1 R65..00 ' ,
Fried Hake With Chips And Beef Lasagne With Chef ‘s Salad
17 JUNE ,
Chef ‘s Salad
SATURDAY ) . . .
18 JUNE A La Carte Bistro Menu Resident Braai
SUNDAY Chicken Soup With Homemade Roast I?eef Wlth. Gravy, Bread and Butter
Yorkshire Pudding, Roast . .
19 JUNE Bread Pudding with custard
Potato /Seasonal Vegetables
MONDAY . , . . .
20 JUNE Chicken & la King with Rice and Seasonal Vegetables
TUESDAY Beef And Vegetable Pie served with Gravy, Potato Wedges and
21 JUNE Seasonal Vegetables
WEDNESDAY .
22 JUNE Sweet & Sour Pork Stir-Fry on Bed of Egg Noodles
THURSDAY . . Tea & Cake Day 3pm
B
23 JUNE eef Stroganoff with Rice and Seasonal Vegetables Special - R25pp

WPC Diep River Monthly Menu - JUNE 2022 -

Page |2



Premium R65.00

::IJB?\'\; Crumbed Calamari served with | Macaroni & Cheese with Salad
Chips and a Chef's Salad
SATURDAY < . . .
25 JUNE A La Carte Bistro Menu Resident Braai
Roast Leg of Lamb served with
SUNDAY Tomato Soup with Homemade Gravy, Mint Sauce, Roasted Malva Pudding With
26 JUNE Bread Potatoes and Seasonal Custard
Vegetables

MONDAY Chicken Dijonaisse Served with Mashed Potato and Seasonal
27 JUNE Vegetables

TUESDAY

Lemony Fish Cakes with Tomato Relish and Seasonal Vegetables
28 JUNE
WEDNESDAY . .
29 JUNE Cottage Pie Served with Seasonal Vegetables

THURSDAY Creamy Parmesan Chicken served with Cauli—Rice and Seasonal Tea & Cake Day 3pm
30 JUNE Vegetables Special - R25pp
FRIDAY '.:rem.' um R65'0.0 Steak & Kidney Pie with
01 JULY Fried Fish and Chips Seasonal Vegetables

and Garden Salad &

SATURDAY p . . .
02 JULY A La Carte Bistro Menu Resident Braai
SUNDAY Leek and Potato Soup with Lemmcl)i?hAgrdayersoZZ:s;co(tjzigken Sticky Toffee Pudding
03 JULY Homemade Bread v; with Custard

Seasonal Vegetables

Should you wish to order Breakfast and Toasted Sandwiches from the Bistro during the week, please note that
there may be a slight delay between 12h00 — 12h30 whilst the kitchen is serving the daily special.

Remember to book for daily lunches by 16h30 the day before and to book by

Friday for breakfast on Saturday or Sunday Lunch.

* %k %k

We thank you for your patience.

* %k %k

Please note that we have Vegetarian Options available.

These are available on request from WPC when booking your meal.

%k %k %
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