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Plan your year-end function. We are keen to customise your menu around a theme and are
enthusiastic about arranging and including decor and table trimmings for you.

PLATED STARTER (select 1)

Chilled tomato and basil consommé and cream cheese quenelle served
with sesame-seeded breadsticks

Seared salmon darne on a salad bed of cos lettuce, string beans and egg
topped with Caesar dressing

MAIN COURSE BUFFET

Roast turkey, chicken and duck roulade with chipolatas and cranberry sauce
Glazed pork loin in white wine, garlic, fennel and rosemary

Baked linefish with fresh herbs and lemon

Selection of fresh seasonal vegetables

Creamed parmesan polenta

Crispy roasted potato cuts

DESSERT BUFFET

Sliced fruit platter, and wild berry whip
Iced Christmas bomb
Panettone bread and butter pudding

Christmas mince pies

Selection of tea, coffee and fruit juices
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STARTER BUFFET

Grilled eggplant with cumin vinaigrette, feta and mixed herbs

Sweet melon salad with rocket, mozzarella and Parma ham

Chermoula prawns and mango slivers on a bed of minted salad drizzled in lime
Ham hock salad terrine with pea shoots and piccalilli

Poached chicken salad, apricot and chickpea salad

Roasted pumpkin seed salad with pear and avocado in individual bowls

MAIN COURSE BUFFET

Duo of brown lentils and white rice
Roasted gammon glazed in honey and orange
Roasted turkey breast stuffed with a sage, raisin and walnut farce in a turkey jus

Roasted pumpkin wedges in cinnamon, nutmeg and balsamic reduction/roasted baby vegetables
in thyme and olive oil

Herb-roasted beef tenderloins sliced and served with a creamy horseradish sauce
Persian lamb tagine, apricots dates, lemon jus and saffron
Pan-seared kingklip in sweet chilli avocado and tomato salsa

Dauphinoise potatoes

DESSERT BUFFET

Lemon and almond Christmas cake - served with custard and warm chocolate sauce

Apple tart with cider syrup - served with custard and warm chocolate sauce

Selection of tea, coffee and fruit juices
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