Green Eggs & Ham:
Pea puree, twice cooked eqy, crispy pancetta & pea shoots

ja[ajoeno & Corn Fritters served with a Avocado and
Cilantro puree with sour créme

—_
—

Salt & Q’ejoper crusted Calamari on a bed of crushed peas
drizzled with a chili jam

—_
—

Asian tuna tartar with edamame beans, wasabi & avocado
_puree, wonton cm’sys

—_
—

Searec[cfucﬁ Breast COﬂﬁf C[MCE [egjomﬁ'terofes, seasonaf E[QCE

cherries, micro green salad

W



Ttalian

Tuscan Salmon with creamy sundried tomato and _parmesan
sauce, gri[fec( fangousm’ne with garﬁ'c & herb butter, Pasta
Arribiatta, heirloom tomato / buratta salad with basil,
Rocket/ Radicchio salad with pinenuts & parmesan, tomato
& basil bruschetta

South ?lfrican foBQ;m’gﬁt

Black angus m’ﬁeye steaks basted in rosemary & gar[ic
butter. Grilled sticﬁy sweet chicken tﬁigﬁs, Bmaiﬁroﬁﬁjies(
gm’ﬂécf tomato & cheese toasties) loaded _potato salad, summer
green salad with avocado & herb c[ressing

Greek Stylé

Grilled lamb cﬁqps basted in ﬁoney mustard c[ressing, Chicken
& veggie kebabs, Rosemary & garﬁ’c _potato wec[ges, greeﬁ
cﬁic@oea salad, Watermelon salad with Kalamata olives, fem
& cm’spy onions, loaded hummus and homemade tzatiki with
Joita crisp.

Taco bar with all the trimmings

rBeef ‘Baracoa, tempura ish fi[fets, cﬁg’pot[e braised shredded
chicken, hard & soft taco shells, cilantro & [ime rice,
guacamo[e, Pico de ga[fo, sour cream & various homemade
salsa

Middle Eastern

Rack of Lamb crusted in ]oismcﬁios, Eeef chtas, herbaceous
fa[afe[, tabbouleh, Zatar roasted butternut & red onion salad,
Roasted cauﬁf[ower salad with Eaﬁy syinacﬁ, toasted seeds
dressed in a lemon tahini cfressing



Asian

Sesame crusted tuna with crushed wasabi nuts drizzled with
ﬁewyie, Chicken Satay skewers, Pork Be[[y bites enrobed in
teriyaﬁi sauce, fgg fm’eaf rice, fMango & black rice salad,
Smashed cucumber salad with toasted sesame cfressing &

_prawn wonton crackers

American

New Eng(anaf sty[e lobster rolls, Oklahoma smashed onion
cﬁeeseﬁurgers, T m:p[é cooked French fm’es, Kale Caesar salad
with _parmesan croutons, shaved broccoli salad with toasted

almonds, ajojo[es and cranberries.

BBQ.

Slow roasted Jaorﬁ ribs, char gri[[ec[ and basted in a homemade
‘BBQ sauce, fPortuguese Peri -Peri chicken jm'eces, gm’[[ecf
sweetcorn, Barﬁeque bacon beans & Rainbow coleslaw dressed
in figﬁt creamy cfressing

S}mm’sﬁ

S}aam’sﬁ Tortilla, _pan con tomato, Anti ]oasti pasta salad,
selection of local Sjaam'sﬁ cured meats and cheese with
assorted preserves and Artisanal breads

W



Flavours of Tiramisu

(jmncfmas chocolate caEe, fBe[gium dark choc ice cream, C(jj(ee
& mascarpone drizzle with crushed biscuit crumb

Flavours cf fBamﬁ(ee

Banana caﬁe, ﬁomemacfe Eanana ancfcﬁocofate ice cream,
canc[iec[wa[nuts, Sd&@&[CCLT&lH’l@[C[TiZZ[@

Flavours cf Black Forrest

Dark choc fuc[gy brownie, homemade vanilla ice cream, sour
cﬁerry cou[is, seasonal black cﬁewies, vanilla Wﬁljojoecf cream

—_
—

Basque burnt cheesecake, Vanilla bean wﬁfpyec{ cream,
crushed candied cashew nuts

Date ‘JCunc_tfa

Baked ﬂ\/lecﬁoo[ date & Joistacﬁios wmjajoecf in Eamfi pastry,

homemade vanilla bean ice cream, toasted crushed Jaistacﬁios

W



