
	
  
SET MENU 

(Please choose one option from each section)	
  

STARTERS 
 

Grilled Chicken Tikka Salad  
Served with sweet balsamic and honey dressing 

OR 

Smoked Norwegian Salmon 
Served with créme fraiche, onion and capers on a bed of mixed lettuce leaves 

OR 

Kudu Carpaccio 
Thinly sliced kudu, drizzled with lemon, olive oil & garlic dressing 

and parmesan shavings on a bed of wild rocket 

OR 
 

Mixed Seafood & Avocado Cocktail 
With Marie-Rose sauce 

MAIN COURSE 
 

Roast Angus Sirloin 
With wild mushroom and cream sauce 

OR 

Pan fried Chicken Breast  
Stuffed with feta & spinach, served with creamy pepper sauce 

OR 

Grilled Linefish of the Day 
Served with garlic butter glaze 

OR 

Lamb Cutlets 
Grilled and topped with blue cheese, served with a red wine jus 

DESSERT 

Blueberry cheesecake 

OR 

Créme Brulee 

OR 

Black cherry & apple crumble with cream 

OR 

Cape brandy pudding 

Coffee / Tea 

R215.00 Per Person 


