NOORDH

OEK BISTRO

EVERGREEN

JANUARY 2020

KINDLY BOOK YOUR MEALS A DAY IN ADVANCE BEFORE 4PM

KINDLY NOTE THAT ALL MEALS WILL BE CHARGED AS INDICATED ON THE MENU.
NO CROCKERY IS ALLOWED TO LEAVE THE DINING ROOM.

SHOULD TAKE AWAYS BE REQEUSTED, TAKE AWAY CONTAINERS CAN BE SUPPLIED FROM THE BISTRO
FOR AN ADDITIONAL CHARGE OF R6.00

MEAL PRICES:

STARTER

STANDARD MEAL OF THE DAY
PREMIUM MEAL OF THE DAY
SUNDAY MAIN COURSE
DESSERT

TAKE AWAY CHARGE
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Western Province Caterers




“EN

EVERGREEN

MAIN COURSE
MONDAY CHICKEN SCHNITZEL WITH CHEESE SAUCE,
30 DEC 2019 MASHED POTATOES & SALAD OF THE DAY
TUESDAY BEEF BOURGUIGNON WITH RICE
31 DEC 2019 & SEASONAL VEGETABLES
NEW YEARS SCRAMBLED EGGS
WITH BACON, MUSHROOMS & GRILLED TOMATO
BRUNCH TOAST & PRESERVES
10HOO | R75 SELECTION OF MUFFINS & CROISSANTS
WEDNESDAY YOGHURT WITH MUESLI & HONEY
1 JAN 2020 TEA / COFFEE / JUICE
THURSDAY GRILLED CHICKEN WITH HONEY & MUSTARD SAUCE,
2 JAN 2020 POTATO WEDGES & SEASONAL VEGETABLES
FRIDAY LEMON & CORIANDER FISH CAKES WITH TARTAR SAUCE,
3 JAN 2020 POTATO WEDGES & SALAD OF THE DAY
MAIN COURSE
MONDAY BEEF STROGANOFF WITH TAGLIETELLE
6 JAN 2020 & SALAD OF THE DAY
TUESDAY SALMON & SPINACH QUICHE
7 JAN 2020 WITH POTATO WEDGES & SALAD OF THE DAY
WEDNESDAY CHICKEN A LA KING
8 JAN 2020 WITH SAVOURY RICE & SEASONAL VEGETABLES
THURSDAY PORK TERIYAKI
9 JAN 2020 WITH MASHED POTATOES & SEASONAL VEGETABLES
PREMIUM:
FRIDAY FRIED FISH WITH TARTAR SAUCE, FRESH LEMON,
10 JAN 2020 CHIPS & SALAD OF THE DAY
STARTER MAIN COURSE DESSERT
SUNDAY SPRING ROLLS ROASTED BEEF WITH RED WINE JUS,
LUNCH WITH DIPPING SAUCE ROAST POTATOES & SEASONAL BANOFFEE PIE

12 JAN 2020

VEGETABLES
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EVERGREEN

MAIN COURSE
MONDAY CHICKEN & LEEK PIE WITH GRAVY,
13 JAN 2020 WITH BABY POTATOES & SALAD OF THE DAY
TUESDAY BEEF BOBOTIE WITH YELLOW RICE,
14 JAN 2020 TOMATO SAMBALS & SEASONAL VEGETABLES
WEDNESDAY BACON, LEEK & MUSHROOM TAGLIATELLE
15 JAN 2020 WITH SALAD OF THE DAY
THURSDAY SPAGHETTI BOLOGNAISE TOPPED WITH CHEDDAR
16 JAN 2020 WITH SALAD OF THE DAY
FRIDAY CRUMBED CALAMARI
17 JAN 2020 WITH TARTAR SAUCE, CHIPS & SALAD OF THE DAY
MAIN COURSE
MONDAY BEEF MEATBALLS WITH RED WINE JUS,
20 JAN 2020 SAVOURY RICE & SEASONAL VEGETABLES
TUESDAY PORK SCHNITZEL WITH PEPPER SAUCE,
21 JAN 2020 MASHED POTATOES & SALAD OF THE DAY
WEDNESDAY CHICKEN & MUSHROOM TAGLIATELLE
22 JAN 2020 WITH SALAD OF THE DAY
THURSDAY BEEF BURGER WITH ONION RELISH & CHEESE SAUCE,
23 JAN 2020 CHIPS & SALAD OF THE DAY
PREMIUM:
FRIDAY FRIED FISH WITH TARTAR SAUCE, FRESH LEMON,
24 JAN 2020 CHIPS & SALAD OF THE DAY
STARTER MAIN COURSE DESSERT
S U N DAY ROASTED PORK NECK
COLESLAW WITH RED WINE JUS, ROAST P%%chk'ﬁg';,%E
I_U N C H WITH TOASTED NUTS POTATOES & SEASONAL CREAM

26 JAN 2020 VEGETABLES
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MAIN COURSE
MONDAY BACON, LEEK & MUSHROOM TAGLIATELLE
27 JAN 2020 WITH SALAD OF THE DAY
TUESDAY TOMATO BREDIE
28 JAN 2020 WITH PARSLEY RICE & SEASONAL VEGETABLES
GRILLED CHICKEN SALAD WITH DRESSING
WEDNESDAY (LETTUCE, TOMATO, FETA, CUCUMBER)
29 JAN 2020 WITH GREEK DRESSING
THURSDAY SAVOURY MINCE PANCAKES
30 JAN 2020 WITH POTATO WEDGES & SALAD OF THE DAY
FRIDAY LEMON & CORIANDER FISH CAKES WITH TARTAR SAUCE,

31 JAN 2020

POTATO WEDGES & SALAD OF THE DAY




