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oo e Whole Roasted Lamb Spit with Rich Lamb Mint Jus

Chargrilled Whole Rosemary & Balsamic Beef Fillet, chafed and served in a
Red Wine Jus
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Braaied Marinated Chicken Thighs accompanied by a Tomato Chilli Sauce

Starch
Golden Crispy Potato Wedges with Fresh Herbs
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Gnocchi with Mushrooms, Bell Peppers & Parmesan °
Fluffy Savoury Basmati Rice o

Vegetables and Salads
Apple, Pear, Orange & Peach infused Stampkoring Salad

Grilled Seasonal Vegetable Medley topped with Roasted Feta o P
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Creamy Spanakopita topped with Creamy Mushroom Sauce garnished ¢ v '»,-v'::w'-’;,,g .w
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with Sundried Tomatoes " . as
Creamy Prawn & Roast Corn, Baby Gem, Avocado Salad with Creamy Aioli .

Cured Summer Melon, Parma Ham, Fig, Crispy Halloumi, Poached Pear
Salad with Sherry Vinaigrette

SWEET BUFFET SELECTION

Live Waffle Station with an array of Condiments
Traditional Amarula Milk Tart
Variety of Christmas Cookies & Chocolate Truffles
Carrot Cake Pavlova with Cinnamon Syrup
Dark Chocolate Mousse Torte with Brandy Snap
Tipsy Tart with Custard
Chocolate & Caramel Peppermint Bavarian Mousse
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