
ARRIVAL DRINK
Blackberry Ombré Sparkler



STARTERS

Beef Carpaccio
Whole grain mustard, biltong shavings, pecorino cream, 

micro greens & puffed rice wafer
OR

Parmesan Arancini
Smoked salmon roses, avocado mousse, crispy basil

OR
Chevin & Cranberry Salad (V)

Salad leaves, candied baby beetroot, cranberries, cherry tomatoes, cucumber 
ribbons, chevin truffles, roasted walnuts & raspberry vinaigrette



INTERMEDIATE
Basil-Lime Sorbet



MAINS

Beef Fillet Mignon
Fondant potato, caramelized onion jus, sautéed baby corn 

& prosciutto roses
OR

Pan-seared Kingklip
Green pea puree, grilled asparagus, two garlic prawns, 

roasted baby potato & beurre blanc
OR

Exotic Mushroom Gnocchi (V)
Shimeji mushrooms, cream, wilted spinach, parmesan shavings



DESSERT BUFFET

Espresso Profiteroles
Salted Caramel & Chocolate Mousse

Amarula Fudge
Chocolate Fondue Platters with Seasonal Fruit

Mini Lemon Meringue with Fresh Berries
Red Velvet Cheesecake

Strawberry Chocolate Cake
Caramel Cream Pie

Champagne Truffles
Local &  Natal Cheese Platter with Spiked Pineapple Chutney



TOTAL INCLUDING LIVE MUSIC R 900,00




New Years
Eve Dinner


