BOARDWALK BS‘IS*I'RO

EVERGREEN

Kindly book your meals as follow:

Lunch bookings by 16h30 for the following day
Friday Fish & Chips by 11h00 on the day
Saturday & Sunday bookings by 16h30 on Fridays.

Meal prices:

Starter R 10.00
Standard Main Course R 46.00
Premium Main Course R 59.00
Sunday Main Course R 75.00
Dessert R 14.00

Take Away Charge R 5.00

Western  Province Caterers




MONDAY
1 JAN 2018

TUESDAY
2 JAN 2018

WEDNESDAY
3 JAN 2018

THURSDAY
4 JAN 2018

FRIDAY
5 JAN 2018

SATURDAY
6 JAN 2018

SUNDAY
7 JAN 2018

STARTER

MAIN OPTION 1

MAIN OPTION 2

DESSERT

CARROT &
PINEAPPLE SALAD

BEEF & LENTIL BOBOTIE
WITH YELLOW RICE &
SEASONAL VEGETABLES

CHICKEN A LA KING WITH
MASHED POTATOES &
SEASONAL VEGETABLES

FRUIT JELLY WITH
CUSTARD

LENTIL SOUP
WITH BREAD ROLL

PORK SAUSAGES WITH
MASHE POTATOES &
SEASONAL VEGETABLES

TUNA & CORN QUICHE
WITH SWEET POTATO
WEDGES & SEASONAL
VEGETABLES

ICE CREAM WITH
STRAWBERRY
SAUCE

BEEF & VEGETABLE STEW

CRUMBED CALAMARI

BEETROOTE& — WiTH GRAVY, LENTILRICE | WTH TARTAR SAUCE, CHEESE CAKE
APPLESALAD | Yol SRV BRI RS POTATO WEDGES &
SEASONAL VEGETABLES
SEA SOUP BEEF & LENTIL MEATBALLS PREMIUM:

WITH BREAD ROLL

WITH GRAVY, LENTIL RICE

GRILLED CHICKEN SALAD

CUSTARD TART

& SEASONAL VEGETABLES WITH GREEK DRESSING
PREMIUM:
PORTUGUESE FISH SPAGHETTI BOLOGNAISE BAKED APPLE
BUTTERNUT & FETA TOPPED WITH CHEESE
PHYLLO TART WITH SWEET POTATO WITH SIDE SALAD OF THE PUDDING WITH
WEDGES & SEASONAL DAY WHIPPED CREAM
VEGETABLES
CHUTNEY CHICKEN PORK & APPLE PIE WITH CHgAéKgEL)ATE
CAPRESE SALAD WITH MASHED POTATOES GRAVY, LENTIL RICE & PUDDING WITH
& SEASONAL VEGETABLES SEASONAL VEGETABLES
CUSTARD
ROSEMARY ROAST BEEF
MUSHROOM WITH GRAVY, YORKSHIRE (LZIIE-II\IACOIJEN&VI\—/'IEﬁBC';ROAé/SYT SAGO PUDDING
SOUP PUDDING, ROAST ' WITH APRICOT &

WITH BREAD ROLL

POTATOES & SEASONAL
VEGETABLES

ROAST POTATOES &
SEASONAL VEGETABLES

CUSTARD

TUESDAY, 9

9AM,

JANUARY 2018

R40.00 P/P

SPECIAL

FRENCH TOAST WITH BANANA,

BACON & SYRUP

SERVED WITH TEA / COFFEE




MONDAY
8 JAN 2018

TUESDAY
9 JAN 2018

WEDNESDAY
10 JAN 2018

THURSDAY
11 JAN 2018

FRIDAY
12 JAN 2018

SATURDAY
13 JAN 2018

SUNDAY
14 JAN 2018

MONDAY
15 JAN 2018

TUESDAY
16 JAN 2018

WEDNESDAY
17 JAN 2018

THURSDAY
18 JAN 2018

FRIDAY
19 JAN 2018

SATURDAY
20 JAN 2018

SUNDAY
21 JAN 2018

STARTER MAIN OPTION 1 MAIN OPTION 2 DESSERT
SALMON & SPINACH TOMATO CHICKEN WITH | FRUIT KEBABS WITH
GARDENSALAD | PASTA WITH SIDE SALAD MASHED POTATOES & PASSION FRUIT
OF THE DAY SEASONAL VEGETABLES SAUCE
PORK SCHNITZEL WITH CHOCOLATE
BEAN SOUP BEEf,ﬁ‘TX ELEEIQ%EEQRRY MUSHROOM SAUCE, MOUSSE
WITHBREAD ROLL  (xe o W ERCRS  SWEETPOTATO MASH & SPRINKLED WITH
SEASONAL VEGETABLES NUTS
SPINACH & FETA | CHICKEN & LEEK PIE WITH M&ACCZ::EE?EN lTl(gll\’lIJ’?EI—[gRV(\)/I(T)I-';A
s TEA | GRAVY, POTATO WEDGES | & SHIFESE TOPRED WIT CARROT CAKE
& SEASONAL VEGETABLES L0 e
CAULFLOWER | SPINACH&FETAQUICHE | perr o \iiisHROOM PIE
WITH SWEET POTATO FRUIT SALAD WITH
SOUP WEDGES & SEASONAL | ITH GRAVY, LENTILRICE -\ ooen cpEAM
WITH BREAD ROLL bl & SEASONAL VEGETABLES

PESTO PASTA

FISH CAKES WITH TOMATO

BEEF LASAGNE

ICE CREAM WITH

e RELISH, SAVOURY RICE & WITH SEASONAL PASSION FRUIT
SALAD OF THE DAY VEGETABLES SAUCE
SUMPKIN FRiTTERs | PORK MEATBALLS WITH CRUMBED CALAMARI S AKED LEMON
MUSTARD SAUCE, LENTIL WITH TARTAR SAUCE,
WITH CINNAMON PUDDING WITH
A RICE & SEASONAL CHIPS & SALAD OF THE | P DOING BT
VEGETABLES DAY
KENTUCKY ROAST
VEGETABLE SOUP | ROASTGAMMONWITH 1~y ~ b\ CWiTH GRAVY, CHOCOLATE
GRAVY, ROAST POTATOES
WITHBREAD ROLL | &2 [ SO PO/ OR ROAST POTATOES & CAKE
SEASONAL VEGETABLES
STARTER MAIN OPTION 1 MAIN OPTION 2 DESSERT
SALMON MOUSSE .~ BACON, MUSHROOM & CH,\'A%EEH'; é%'ﬁ\“gf\%cvg”“ BAKED MALVA
WITH HOME MADE | LEEK PASTA BAKE WITH NS N PUDDING WITH
MELBA TOAST SEASONAL VEGETABLES | 01D WEDSER R CUSTARD
PREMIUM: BEEF SAUSAGE WITH
BROCCOLISOUP | FISH MORNAY WITH LENTIL GRAVY, MASHED FRUIT JELLY WITH
WITH BREAD ROLL RICE & SEASONAL POTATOES & SEASONAL CUSTARD
VEGETABLES VEGETABLES
HAWAIIAN CHICKEN SWEET POTATO TOPPED

KEBABS WITH SWEET &

ICE CREAM WITH

TOMATO & SOUR SAUCE, SWEET BEEF & LENTIL COTIAGE STRAWBERRY
ONIONSALAD 30 o o PIE WITH GRAVY & N
SIS SEASONAL VEGETABLES
BACON, BLUE CHEESE & LAMB LIVERS WITH
BUTTERNUT SOUP LEEK QUICHE WITH BACON & ONION GRAVY, ILKTART
WITH BREAD ROLL POTATO WEDGES & MASHED POTATOES &
SEASONAL VEGETABLES | SEASONAL VEGETABLES
PREMIUM:
SWEET & SOUR CHICKEN
3BEANSALAD | WITH MASHED POTATOES EE\'LEJEEF 'ng\l’lngSA/fLT :DR CHE%E(\)';?TE
& SEASONAL VEGETABLES SR
CHICT(RIEQI/\AI\U;A LENTIL CHICKEN & MUSHROOM CIIS\ITI\EIX\/I\E\%N
CAPRESESALAD ' ~RRY WITH WHITE RICE &. PASTAO\A;'mES”DD/EfALAD APPLES WITH
SALAD OF THE DAY CUSTARD
ROAST PORK LEG WITH
BUTTERNUTSOUP | APPLE SAUCE, GRAVY, ng\ffTR%ﬂgTKEg&'TTgES STRAWBERRY
WITH BREAD ROLL ROAST POTATOES & ' YOGHURT TART

SEASONAL VEGETABLES

& SEASONAL VEGETABLES




MONDAY
22 JAN 2018

TUESDAY
23 JAN 2018

WEDNESDAY
24 JAN 2018

THURSDAY
25 JAN 2018

FRIDAY
26 JAN 2018

SATURDAY
27 JAN 2018

SUNDAY
28 JAN 2018

MONDAY
29 JAN 2018

TUESDAY

30 JAN 2018

WEDNESDAY
31 JAN 2018

STARTER MAIN OPTION 1 MAIN OPTION 2 DESSERT
CARROT & CHICKEN PANCAKES WITH TE)E”,\’I‘T’I*LT (R)I g‘EEQTSBEA;SLéLTLH 'C(E:ng:‘(\)”ﬁ /XTV'ETH
PINEAPPLE SALAD = SEASONAL VEGETABLES sekyntion oo
CRUMBED CALAMARI BUTTERNUT & FETA S ANANA
CHICKEN SOUP WITH TARTAR SAUCE, QUICHE WITH SWEET AN S WITH
WITH BREAD ROLL | CHIPS & SALAD OF THE POTATO WEDGES &. Wiy
DAY SALAD OF THE DAY
ROAST BEETROOT | CHICKEN DIJONNAISE PORK SCHNITZEL WITH CHOCOLATE
MUSHROOM SAUCE, MOUSSE
WITH ROCKET & | WITH MASHED POTATOES
RO y e A o= | MASHED POTATOES & SPRINKLED WITH
SEASONAL VEGETABLES NUTS
OMATO SOUP SPINACH & FETA FISH CAKES WITH TOMATO | BAKED GINGER
oo CANNELONI WITH RELISH, SAVOURY RICE & | PUDDING WITH
SEASONAL VEGETABLES | SEASONAL VEGETABLES CUSTARD
BACON & oIED FTSR:AxIlm ARTAR CRUMBED CHICKEN
MUSHROOM il aiel STRIPS WITH CHIPS & CHEESE CAKE
PHYLLO TART o THE DAy SALAD OF THE DAY
BACON CARBONARA | BEEF STROGANOFF WITH ?g’ié“:%”
MIXED SALAD PASTA WITH SIDE SALAD  LENTILRICE & SEASONAL | 00T
OF THE DAY VEGETABLES Ay
ROAST VEGETABLE ,\f&ﬁkgéﬁ%‘é”&l& CHICKEN ROULADE WITH | SAGO PUDDING
KEBAB WITH SWEET | 10 J0FARD 520 e ROl | GRAVY, ROAST POTATOES | WITH APRICOT &
& SOUR SAUCE o & SEASONAL VEGETABLES CUSTARD
STARTER MAIN OPTION 1 MAIN OPTION 2 DESSERT
ROASTBUTTERNUT | TUNA&LEEK QUICHE 1y 0o 5\ pIE WITH GRAVY,
o SR WITH GARLIC BABY L RIGE & b al’ | FRUIT SALAD WITH
g POTATOES & SEASONAL pacrkoon WHIPPED CREAM
VEGETABLES
LAMB LIVERS WITH PREMIUM:
LENTILSOUP  BACON & ONION GRAVY, FISH MORNAY WITH 'C(E:%E%NL‘ /XTV'ETH
WITH BREAD ROLL ~ MASHED POTATOES &. SAVOURY RICE & o

SEASONAL VEGETABLES

SEASONAL VEGETABLES

FISHERMANS COTTAGE PIE

SAVOURY MINCE

BAKED COFFEE

/EEE[EQSLTASE() WITH SEASONAL PANC AKES WITH PUDDING WITH
VEGETABLES SEASONAL VEGETABLES CUSTARD
YOURS IN SERVICE
Western Province Caterers




