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STARTER TABLE
Ham Hock & Barley Soup

Assorted Freshly Baked Bread Rolls

(Brioche Buns, Three Cheese & Paprika Breadsticks, Maldon
Salt & Rosemary Focaccia)

Sundried Tomato, Chevin & Baby Spinach Quiche

Charcuterie Platter with Chilli & Garlic Marinated Kalamata Olives, Prosciutto,
Salami, Baked Camembert with Port, Thyme & Cranberries, Pesto Bocconcini &
Variety of Seasonal Fruits

Butter Chicken Filo Triangles

MAINS BUFFET
Cherry & Balsamic Glazed Gammon

Baby Spinach Salad Leaves, Mango Cubes, Feta, Red Onion Slivers, Julienne
Poached Chicken, Pancetta & Asparagus Pie
Herbed Sirloin with Cardamom Jus

Carrots, Avocado, Cherry Tomatoes, Radish & Lemon Honey Dressing ‘
Crispy Butter & Garlic Baby Potatoes
Sriracha & Honey Fried Basmati Rice
Parmesan Baked Garden Vegetables
Candied Butternut Cubes
DESSERT BUFFET
Pistachio & Raspberry Mousse

Homemade Mince Pies
Black Forest Pavlova with Espresso Drizzle & Black Cherries
Classic Chocolate Profiteroles & Chantilly Cream
Red Velvet Cheesecake Truffles

Pecan Pie Cheesecake
Merkava Coffee & Finest Selection of Dilmah Teas
R530.00




