
BUFFET LUNCH

C H R I S T M A S

25 DECEMBER 2024 | 12:00 - 15:OOPM
R675 PER PERSON | R335 PER CHILD UNDER 12



WELCOME

STARTERS 

Welcome drink, complimentary sparkling wine
(non-alcoholic option available)

Selection of homemade Artisan breads and 
pâtés

Selection of cheeses

Trio of beetroot salad with snow peas and
burnt corn

Fresh garden salad with poppy seed and
red current dressing

Spinach and corn dumplings

Craft your own poke bowl bar

Salmon and tuna ceviche served with a citrus
vinaigrette

Soy and sesame marinated beef tataki

MAINS

SIDES

DESSERTS

Grilled Kingklip with basil and lemon butter

Chargrilled sirloin with hoisin red wine jus

Apple cider and cherry  glazed roasted gammon

Roast chicken supreme with oyster and wild
mushroom sauce

Rosemary grilled lamb loin chops

Lentil and aubergine potsticker bake with sundried 
tomatoes

Traditional roasted potatoes

Roasted butternut with burnt butter sage, nutmeg and 
Danish feta

Creamy spinach with pork crackling

Sautéed green beans and chargrilled broccolini

Trio of cauliflower gratin

Slow roasted exotic baby vegetables

Pistachio and white chocolate apple crumble

Traditional Christmas mince pies

Gluten-free brownie and vanilla pod ice cream

Citrus and choclate genache tart

Marshmallow meringue filled with cream and f resh 
berries

Selection of mini desserts

Selection of teas and coffees included

Suitable for vegetarians
Gluten-free option available


