
Cold Meats, Flavoured Cream Cheese, Olives,

Nuts, Sun-dried Tomatoes, Flat Bread, Crudités,

Homemade Pickles, Hummus & Tzatziki

Lettuce, Feta, Cocktail Tomatoes, Carrots, 

Cucumber, Peppers, Onions, Olives, 

Herb Croutons, Vinaigrette    , Olive Oil & Balsamic

Caprese Salad with Buffalo Mozzarella,

Fresh Basil & Balsamic      

Fig & Goats Cheese Phyllo Tarts      

Beef Carpaccio, Wild Rocket & Capers, 

served with Morgenster Olive Oil & Balsamic

Smoked Chicken & Peppadew Salad 

with Green Papaya Vinaigrette

C a r v e r y

Mother’s Day

S a l a d  B a r

Gluten Free             Vegetarian            Vegan

A n t i p a s t o  S e l e c t i o n

Rare Roast Beef

Roast Leg of Lamb

Sauce Bordelaise & Peppercorn Sauce



Fluffy Twice-Baked Chocolate Soufflés

Malva Pudding , Vanilla Crème Anglaise

Macadamia Nut Yoghurt Lemon Posset          

Berry Pavlova     

Eucalyptus Honey & Orange Sorbet          

Selection of Local Cheeses,

Grapes, Crackers & Preserves

Turkish Delight Petit Fours          

D e s s e r t

H o t  B u f f e t

Grilled Pork Loin, Mustard Broth

Lemon & Herb Roasted Free Range Chicken

Grilled Line Fish & Steamed Mussels

with Coconut Curry Sauce

Chickpea & Lentil Coconut Curry,

Poppadoms          

Crispy Roasted Spuds    

Savoury Saffron Rice    

Mediterranean Grilled Vegetables    

Harissa Grilled Cauliflower Steaklets

with Mint Labneh          
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