


MENU 1 MENU 2 MENU 3

On Arrival On Arrival On Arrival

Freshly baked crunchies

Jars filled with lemon scones and orange 

cranberry muffins

Served with butter and preserves

Selection of seasonal sliced fruit

Peach & almond muffin

Lemon biscotti

Selection of seasonal sliced fruit

Selection of macaroons 

Smartie choc chip cookies

Lunch: Cold Selection Lunch: Cold Selection Lunch: Cold Selection

Middle Eastern salad made with toasted pita & 

vegetables (V)

Roast butternut squash, feta cheese & pasta salad (V)

Confit duck, melon & oriental dressing

Seasonal salad greens with grilled artichokes, 

chick peas and fresh basil dressing

Mexican style beef fillet with red kidney bean and 

sweetcorn salsa, fresh coriander and cream cheese

Roasted butternut, danish feta, balsamic onion 

marmalade and pepperdews

Fresh salad greens with dried blueberries & 

cranberries, roasted cashew nuts, balsamic 

vinaigrette

Crisp Romaine Caesar Salad topped with garlic 

croutons & fresh parmesan

Lunch: Hot Selection Lunch: Hot Selection Lunch: Hot Selection

Pan seared beef fillet with balsamic onions, crisp 

rocket and marinated peppers

Jacket potatoes with coarse salt and rosemary

Seared fish with steamed mussels and greens

Fusilli with wild mushrooms and thyme

Poached salmon lollypops in a Thai style

coconut broth

Grilled lamb cutlets with mint honey jus

Steamed baby potatoes tossed in parsley butter

Grilled seasonal vegetables

Saffron, grilled baby marrow ribbons tossed with 

fresh pasta

Mushroom alfredo cheese tortellini topped with 

spring onions & parmesan

Paprika dusted chicken breast thyme jus

Grilled mediterranean style line fish topped 

with capers, artichokes, sun-dried tomato and 

lemon butter

Roasted herb baby potatoes

Medley of seasonal vegetables

Dessert Selection Dessert Selection Dessert Selection

Seasonal sliced fruit with vanilla cinnamon syrup

Chocolate and hazelnut mousse

Classic custard slice

Opera cake with chocolate ganache

Lemon meringue slice

Seasonal whole fruit bowl

Belgian dark chocolate espresso mousse 

topped with chocolate shavings, raspberry 

coulis & crème chantilly

Moist vanilla cake pops

Platter of seasonal sliced fruit

ADDITIONAL FRESH FRUIT JUICE* (1.2 Litres)

Apple R75

Apple and Cranberry R75

Carrot and Orange R75

Granadilla R75

Grapefruit R75

Mango R80

Mango and Orange R75

Orange R75

Pineapple R75

Pink Lemonade R75

Red Grape R75


