
 
25th December 2009 

Christmas Lunch Menu 
 

 
Welcoming drink on arrival 

 
* * * * 

 
Fish & Crab Cakes 

Complimented by Cucumber & Peppadew Raita 
 

* * * * 
 

Crisp Savoury Waffle topped with Smoked Salmon 
Presented with Baby leaves and Pickled Quail Eggs 

With Avocado Aioli and Caviaar 
 

OR 
 

Biltong Dusted Cheese Soufflé 
With Smoked Semi-dried Cherry Tomatoes  

And Balsamic Reduction 
 

* * * * 
 

Apple & Mint Sorbet 
 

* * * * 
 

Turkey & Parma ham Cordon Bleu 
Set on Herb Creamed Potatoes and Baby Vegetables 

With Wild Mushroom & Chestnut Sauce 
 

OR 
 

Fynbos Honey & Mustard Glazed Roast Gammon 
Accompanied by Pumpkin & Buttermilk Fritters and Steamed Greens 

With Red Port Jus & Cranberry Chutney 
 
 

* * * * 
 

Dessert Trio 
Apple, Rhubarb & Blueberry Crumble 

Dark Chocolate Crème Caramel 
Cassata 

 
* * * * 

 
Coffee or Tea 

With Mini Mince pies & Coconut Ice 
 

* * * * 
 
 

R325 per person 


