main course

Rosemary & Garlic Roasted Leg of Lamb | Mint Jelly
Lemon & Herb Roast Chicken | Stuffing

Braised Oxtail

Buttery Pan Fried Line Fish | Citrus & Dill Hollandaise
Calamari & Prawn Penne Pasta

sides

Roast Potatoes With Thyme

Pilaf Rice | Traditional Pap & Gravy

Honey Glazed Mini Rainbow Carrots

Parmesan & Garlic Baked Cauliflower & Broccoli
Roasted Coconut | Pumpkin Seed |

Maple Syrup Butternut

Crilled Onion | Sesame Seed Green Beans |

Cherry Tomatoes

salad bar

Lettuce | Tomato | Cucumber | Red Onion | Feta |
Marinated Olives | Chickpeas | Herbed Croutons |
Corn | Selection of Dressings.

dessert

Malva Pudding & Marula Custard
Chocolate Buche de Noel |
Pecan Pie Cheesecake |

Berry Trifle | Mini Mince Pies |
Peppermint Crisp Tart
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