EVERGREEN

DECEMBER 2020

KINDLY BOOK YOUR MEALS AS FOLLOW:
LUNCH BOOKINGS BY 16H30 FOR THE FOLLOWING DAY

FRIDAY EVENING FISH & CHIPS BY 11HOO ON THE DAY
SATURDAY & SUNDAY BOOKINGS BY 16H30 ON FRIDAYS.

MEAL PRICES:

STANDARD MAIN COURSE
PREMIUM MAIN COURSE

SUNDAY MAIN COURSE
DESSERT
TAKE AWAY CHARGE

. 2
Yours In Service %@:

Western Province Caterers
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TUESDAY
1 December 2020

MAIN MAIN
OPTION 1 OPTION 2 DESSERT
PREMIUM :

Fried Calamari served with
Tartar Sauce, Parsley Potatoes
& Garden Salad

Beef Lasagne served with
Garden Salad

Ice Cream & Fruity
Sauce

WEDNESDAY
2 December 2020

Pork & Apple Pie served with
Gravy, Sweet Potato Wedges &
Roast Vegetables

Mediterranean Chicken Pasta
served with Roast Vegetables

Jelly with Peaches
& Custard

THURSDAY
3 December 2020

Bacon, Egg & Feta Garden
Salad served with Homemade
Bread

Bobotie Pancakes served with
Roast Potato Wedges &
Beetroot & Feta Salad

Chocolate Kisses

FRIDAY
4 December 2020

PREMIUM :
Fried Hake & Chips with Lemon,
Tartar Sauce & Greek Salad

Ham, Cheese & Tomato with
Croissants with Chips & Greek
Salad

Chocolate
Mousse

SATURDAY
5 December 2020

Beef Mince "Vetkoek” topped
with Cheddar Cheese served
with Garden Salad

Creamy Bacon & Mushroom
Fettucine Pasta served with
Garden Salad

Custard Danishes

SUNDAY
6 December 2020

Apricot Glazed Gammon
served with Gravy, Roast
Potatoes & Seasonal
Vegetables

Roast Chutney Chicken served
with Gravy, Roast Potatoes &
Seasonal Vegetables

Sticky Date
Pudding with
Custard

MONDAY
7 December 2020

Smoked Chicken & Corn
Garden Salad served with
Homemade Bread

Lemon & Coriander Fishcakes
served with Tomato & Onion
Relish, Mashed Potato & Roast
Vegetables

Cinnamon
Guavas with
Custard

TUESDAY
8 December 2020

PREMIUM :
GCrilled Hake served with Lemon
& Garlic Sauce, Mashed
Potatoes & Stir-Fried Vegetables

Sweet & Sour Pork Tempura
served with Rice and Stir-Fried
Vegetables

Ginger Pudding
with Custard

WEDNESDAY
9 December 2020

Homemade Chicken &
Mushroom Pot Pie served Gravy,
Baby Potatoes & Roast
Vegetables

Lambs Liver served with Onion
Gravy, Mashed Potato & Roast
Vegetables

Koeksisters

THURSDAY
10 December 2020

SOCIAL BRAAI DAY - R62.00 @ 12h30
Boerewors Roll & Onion
Marmalade served with Chips &
Beer/Soft Drink

Roast Chicken, Spinach & Feta
Lasagne served with Garden
Salad

Strawberry Tart

FRIDAY
11 December 2020

PREMIUM :
Fried Hake & Chips with Lemon,
Tartar Sauce & Greek Salad

Bacon & Spinach Quiche
served with Roast Potato
Wedges & Garden Salad

Ice Cream &
Chocolate Sauce

SATURDAY
12 December 2020

Bacon, Caramelized Onion &

Feta Quiche served with Oven

Roasted Potatoes and Greek
Salad

Chicken Mince, Mushroom &
Onion Lasagne served with
Garden Salad

Berry Danishes
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SUNDAY

13 December 2020

Roast Beef & Yorkshire Pudding
served with Gravy, Roast
Potatoes & Roast Vegetables

Roast Honey & Mustard Chicken
served with Gravy, Roast
Potatoes & Roast Vegetables

Lemon Cheese
Cake

MONDAY
14 December 2020

Sticky Soy & Honey Chicken
served with Stir-Fried Vegetables

Savoury Mince Pancakes served
with Oven Roast Potatoes and

Rooibos Infused
Stewed Fruit with

on Egg Noodles Greek Salad Custard
TUESDAY Smoked Salmon & Cream Cheese Pork Schnitzel served with Orange
15 December 2020 Garden Salad served with Cheese Sauce, Baby Potatoes &  Pudding with
Homemade Bread Roast Vegetables Custard

WEDNESDAY

Steak & Kidney Pie served with
Gravy, Roast Sweet Potato & Roast

Butter Chicken served with
Basmati Rice and Seasonal

Bread & Butter

16 December 2020 Vegetables Vegetables Pudding
Beef Meatballs served with Tomato Smoked Salmon & Creamy
17 Dchltje':r?geAerzo & Onion Relish, Mashed Potato Spinach Tagliatelli Pasta served ChEcz:clgilr(:’re
and Seasonal Vegetables with Garden Salad
FRIDAY Year End Lunch - See Specidal Rig?fgggg'g:; SGerr;glj ;gltgd Strawberry
18 December 2020 Menu Mouse

Take Away — R48.00

SATURDAY
19 December 2020

Moroccan Chicken Meatballs
served on Fettucine Pasta with
Roast Vegetables

Butternut Cotftage Pie served
with Gravy & Roast Vegetables

Lemon Cake
Slices

Roast Pork & Crackling served

Roast Greek Style Chicken

SUNDAY ' _ .

20 December 2020 with Apple Sauce, Gravy, Roast served with Gravy, Roast Moivgjsﬁg%ng
Potatoes & Seasonal Vegetables  Potatoes & Seasonal Vegetables

MONDAY Lemon & Coriander Fishcakes Beef Mince Pasta Bake in a Temoura

21 December 2020 with Tomato & Onion Relish, Creamy Tomato & Basil Sauce Bonono?/vi’rh Ice
Mashed Potato & Roast served with Greek Salad Cream
Vegetables
Grilled Chicken, Orange & Beef Bobotie served with

TUESDAY ..

22 December 2020 Beetroot Garden Salad served Sambals, Chutney, Raisin Yellow E()::rj;rs(?wréjs

with Homemade Bread

Rice & Roast Vegetables

WEDNESDAY
23 December 2020

Beef & Vegetable Pot Pie served
with Baby Potatoes and Seasonal

Chicken Cordon Bleu served
with Cheese Sauce, Oven Roast

Sago Pudding
with Custard

Vegetables Wedges & Seasonal Vegetables
THURSDAY Crunchy Chicken Schnitzel Beef Sausages served with Apple Bake &
24 December 2020 served with Mushroom Sauce, Gravy, Mashed Potatoes & Custard
Potato Wedges & Garden Salad Seasonal Vegetables
2 COURSE CHRISMAS LUNCH - R95.00
CHRISTMAS DAY Sliced Gammon & Sweet Mustard, Roast Chicken, Baby Potato Traditional

FRIDAY
25 December 2020

& Chive Salad served with Baby Spinach, Cucumber, Fetaq,
Strawberry, Red Onion & Balsamic Reduction Salad

Christmas Trifle
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BOXING DAY BRAAI- R62.00

BBQ Marinated Chicken Kebalbs,

Macaroni & Cheese with Bacon I;Lug Povlsovo
Boerewors, Garlic Roll served with served with Garden Salad with berry sauce
Greek Salad & Dressing
Reo! wine Marinated Beef served Roast Apricot Chicken served Apple Crumble
with Gravy, Roast Potatoes & .
with Gravy, Roast Potatoes & & lce Cream
Roast Vegetables
Roast Vegetables
Pork Sausages, served with Cottage Pie served with Grilled Peaches
Gravy, Mashed Potatoes &
Gravy & Seasonal Vegetables & Custard
Seasonal Vegetables

Mediterranean Chickpea &

Crumbed Pork Strips served with
Grilled Chicken Salad served

Cheese Sauce, Garlic Potatoes ~ -SMon Pudding

with Homemade Bread & Roast Vegetables with Custard
Venison & Baby Onion Pie Honey & Mustard Chicken Lime Vanilla &
served with Gravy, Oven Roast Kebab served with Oven Roast Shortbread
Potatoes and Roast Vegetables Potatoes & Roast Vegetables

Layered Mousse

Honey & Soya Pork Strips Stir-Fry 1€ Créam &
Beef Burger & Onion Relish with

Bar One Sauce
served on Egg Noodles
Chips & Beer/Soft Drink
NEW YEAR’S DAY . .
Fried Hake & Chips with Lemon, Chlckgn Moyo Gourmet Roll Peppermint Tart
served with Chips & Greek Salad
Tartar Sauce & Greek Salad

$nack Supper

2 December 2020
Ham & Cheese with Mustard Croissant & Juice

9 December 2020
Beef Mince Vetkoek & Juice

16 December 2020
Gourmet Chicken Mayo Roll & Juice

26 December 2020
Sausage Roll & Juice

30 December 2020
Chicken Mayo Wrap & Juice

PRICE R30-00

Western Province Caterers




