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SERVED TO THE TABLE

Breads
Artisan Sourdough bread, Seed loaf and Pita  

served with Morgenster Olive Oil, 
Anchovy butter and Sun dried tomato butter 

Mezze to Share
Lamb Bobotie CLamb Bobotie Croquettes with lebanese toum dressing,

new style Prawn Cocktail in a mary rose sauce 
marinaded peppers, Artichoke and Baby Marrow 

tricolor with halkidiki green olives, 
thai spiced Chicken Dumplings, 

Smoked Salmon parfait with cumberland sauce 
 

BuBuffet-style Mains 
Roast Karoo Lamb, studded with garlic, rosemary and za’tar spice
Roast German Gammon with floral honey and molasses glaze 
crispy Pork Belly, slow braised with spanish smoked paprika, 

Brandied Sultanas and mustard and honey swirl, 
rolled Turkey with coffee glaze and turkish apricot stuffing

Sauces: creamy pepper sauce, port-wine jus, horseradish cream, 
apple and pear chutneapple and pear chutney, cranberry jelly and mint sauce 

Buffet-style Vegetable Station
steamed Rice, lemon scented with olive oil 

toasted sesames and Asafoetida roasted Bulb Fennel, 
Baby Marrow, Turnip and Parsnip with fines herbes and olive oil
braised Baby Carrots with cinnamon, brown sugar and honey 

Roast Potatoes and rosemary salt
Roast Butternut and Sweet Potato gratin bake with whiskey Roast Butternut and Sweet Potato gratin bake with whiskey 

and nut baked Camembert topping & Creamed Spinach
 

Buffet-style Dessert
Crème Brulee with biscotti, duo of Chocolate Mousse, 
passionfruit Cheesecake squares, traditional Tiramisu, 

rainbow Jelly Shots, orange Tartlets, 
ChocolateChocolate and Citrus Boeche de noel, spiced Milk Tart, 

Red Velvet pyramid cake, Kiwi cups, Caramel Toffee creams, 
Ice cream and Chocolate sauce, Malva Pudding with custard, 

traditional Mince Pies and Christmas cake, 
fresh cut summer Fruit selection & Candy Jars 

 


