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EASTER SUNDAY BUFFET
R 5 5 0  P E R  A D U L T  I N C L U D I N G  W E L C O M E  D R I N K
R 2 2 5  P E R  C H I L D  U N D E R  1 2  /  U N D E R  3  -  F R E E
R 3 0 0  P E R  P E N S I O N E R  ( 6 0 + )

STARTERS & SALADS
Freshly Baked Bread and Butter
Quinoa and pickled capsicum salad with broccoli florets, candied
bacon and blue cheese dressing
Strawberry arugula salad with feta crumbled and rocket
Ham hock and potato salad with piccalilli dressing and coriander
Build your own salad.

MAIN COURSE
Karoo lamb spit braai
Braised beef oxtail with scotch bonnet pepper, butterbeans and carrots
Portuguese roasted chicken with creamy mushroom sauce.
Hassle back potatoes with garlic and chive butter
Veggie packed savory rice
Caramelized Butternut Fritters with Vanilla and Cinnamon
Slow cooked lemony spring vegetables

DESSERTS
Salted caramel and dark chocolate mousse
Baked lemon tart with meringue crisps
Hot cross buns with butterscotch sauce
Peppermint crisp 
Vanilla poached pears
Fruit Salad and Ice Cream
Assorted easter chocolate treats


