YEAR END

IMcnu

Option |

For groups of up to 20pax
Options need to be pre-ordered
Select One of Each

Mains:
Lamb chops or
T-Bone Steak or
Ribs or
Kingklip poached
in a lemon cream sauce or
Half Chicken
SERVED WITH
Creamy Potato salad
Leafy Green salad
Asian Coleslaw
Roll and butter

Dessert:
Seasonal Fruit Cheesecake
Ice cream and Butterscotch sauce
Chocolate Brownies and Ice cream
Mince Tarts with fresh cream

R350pp

Option 2

Groups of over 20px
Buffet

Mains:

Battered Hake Goujons
Rosemary & Lemon Roast Chicken
Beef curry
Roast Gammon
Creamy Vegetable Phyllo Pie
SERVED WITH
Roast potatoes
Mediterranean vegetables

Dessert:

Vanilla Ice Cream with Homemade
Butterscotch sauce
Peppermint crisp tart
Ginger Pudding with Vanilla Custard

R>80pp

cxtra activitics

PRE-BOOKING ESSENTIAL

Game drives R350pp for 2 hours with a complimentary drink

30min head and shoulder massage R400pp

45min back massage R525pp

Unfortunately we do not allow any drinks (soft or alcoholic) to be brought onto the property.

We have a fully stocked bar.

Option >

3 Course Plated
Options need to be pre-ordered
Select One of Each

Starters:
Mushroom Cigars
White Wine & Thyme Risotto Balls
stuffed with Feta
Roasted Carrot & Coriander Soup
with Honey Croutons
A Salad of Slow Roast Beetroot slices, Pickled
Red Onion, Bush Hill Feta Cheese & Rocket
topped with Homemade Dressing
Stir Fried Chicken & Noodle Spring Rolls with a
Coriander & Peanut Dipping sauce

Mains:
Roast Gammon
Harissa Roast Chicken
Beef Fillet served with Caramelized Onions &
Fresh Horseradish cream sauce
Aubergine Curry with basmati rice, roti and
sambles
SERVED WITH
Buttery, crispy squashed new potatoes
Roasted butternut with pumpkin seeds and
chilli yogurt dressing
Green beans sprinkled with toasted sliced
almonds
Lemony Roast Courgette & Chickpea Salad
Green Salad & Dressing

Dessert:
Creme Brulee
Mince Pies with Brandy Butter
Dark Chocolate & Orange Mousse
Meringue Nest with Seasonal Fruit
Mini Amarula & Coffee Tiramisu

R450pp




