
Sunday 
Buffet Lunch
12H30-16H00

425 Ph Phs�
155 Kiddies Undh 12

STARTER PLATTER
BABY BUTTERNUT SOUP W ITH CROSTINI

PANKO CRUMBED SPINACH & FETA BALLS 

GARLIC KALAMATA OLIVES, PEPPADEW S, HUMMUS, 

MEATBALLS IN A TRINCHADO SAUCE, BREAD BASKET 

W ITH CRISPY FRENCH LOAF & GRILLED 

BABY PITAS W ITH HERBS, GARLIC & OLIVE OIL BABY PITAS W ITH HERBS, GARLIC & OLIVE OIL 

AND A CHINESE CABBAGE SALAD W ITH FENNEL SEEDS

MAIN COURSE BUFFET
ROASTED & ENCRUSTED BEEF  SERVED

W ITH YORKSHIRE PUDDINGS, SMOKED GERMAN GAMMON 

W ITH A HONEY MUSTARD GLAZE, SERVED W ITH OUR FAMOUS 

PORK CRACKLING, SLOW -ROASTED CHICKEN LEG &

THIGH W ITH PAPRIKA, ROASTED POTATOES, ACCOMPANIED THIGH W ITH PAPRIKA, ROASTED POTATOES, ACCOMPANIED 

BY SAVOURY RICE, CAULIFLOW ER & BROCCOLI BAKE SMOTHERED 

IN W HITE SAUCE & CHEESE, CREAMED SPINACH, SW EETENED & 

BUTTERED BABY CARROTS, ROASTED BUTTERNUT, BROW N JUS 

& PEPPER SAUCE W ITH MUSTARD, HORSERADISH & CHOPPED CHILI

DESSERT BUFFET
CHOCOLATE MOUSSE DUO, PEPPERMINT TART SHOT, 

RAINBOW  JELLY W ITH CUSTARD, MINI LEMON MERINGUES, RAINBOW  JELLY W ITH CUSTARD, MINI LEMON MERINGUES, 

MALVA PUDDING W ITH CUSTARD, CAKE POPS, RED VELVET PYRAMIDS, 

ICE-CREAM & CHOCOLATE SAUCE, SLICED FRESH FRUIT 

BERRY PANACOTTA SHOTS, BROW NIE-BITES, ROCKYROAD PIECES

CREME BRULEE, CHOCOLATE TRUFFLES & FRUIT TRIFLES


