THE GRAND HOTEL

Mother's Day Lunch - 10 May

Starters

Masala Prawn Salad
Succulent prawns infused with aromatic masala spices. served on fresh. crisp salad with vibrant
seasonal elements, offering a perfect balance of warmth and freshness
or
Mozzarella Arancini in rich tomato sauce
Golden. crispy risotto balls filled with melted mozzarella. served with a slow-simmered. rich tomato
sauce for a comlorting and flavourful start

Mains
Roast Beef with chutney deboned chicken thigh, green beans. duck fat roasted
potatoes and a brown onion reduction

lender roast beet paired with a succulent deboned chicken thigh served with crisp green beans,

duck fat roasted potatoes. and finished with a rich brown onion reduction.
Or

Vegetable bake with grilled brinjal custard carrots and sweet potato crisp and a

savoury carrot puree
A wholesome and flavourful medley of baked seasonal vegetables accompanied by grilled brinjal
honey-glazed carrots sweet potato crisp. and a smooth savoury carrot purée

Dessert

Rooibos parfait with honeycomb and fresh orange segments
A delicately set rooibos-infused partait served with crunchy honeycomb and fresh orange
segments for a light refreshing finish

R 500 per person
Bookings essential

reservations@thegrandhotelco.za
079 820 190/
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