CHRISTMAS
LUNCH MENU

Adults: R565
340 | Kids Under 6: R230

Kids Under12: R

Arrival Experience - A Glass of Christmas Cheer
Festive Christmas Punch (non-alcoholic)
Sparkling MCC Station with berry & herb infusions

TABLE SETTING - ARTISAN BREAD BASKETS
Freshly baked rolls, mini brioche & seed loaves
Melba toast, lavash crisps
Cheese straws
Whipped herb butter, cranberry and spring onion
cream cheese, apricot chutney

STARTER EXPERIENCE
(On the table with the breadbasket)
Lamb Samoosa, Jalapeno and Cheese Rissoles,
Mini Quiches

COLD BUFFET - FESTIVE HARVEST TABLE
Build-Your-Own Salad Valley
Premium leaves, toppings & condiments Including
crispy bacon bits, feta, seeds, croutons.
Cranberry, Avo, Baby Spinach, toasted almonds
Festive pasta salad with roasted vegetables & pesto
Roast beetroot, orange & ricotta salad
Bloody Mary Seafood Cocktail
Smoked chicken & pineapple festive slaw
Pickled fish
Mustard tongue

THE CARVERY (PRE CARVED)
Glazed gammon, honey mustard, crackling,
caramelized pineapple
Roast leg of lamb, rosemary jus, minted gravy,
mini-Yorkshires
Traditional stuffed turkey, cranberry jus, pigs in blankets

HOT BUFFET
Braised oxtail casserole.
Honey, cranberry & orange glaze Chicken Thighs

WILD COAST CURRY STATION

Boneless Lamb curry
Chicken Tikka Masala

Durban-style potato curry

Sambals, rotis, poppadom’s
Festive Seafood Paella

Vegetable biryani with dhal

Spinach & ricotta cannelloni

(Additional Vegetarian dish served from the kitchen
Sweet Potato, Chickpea & Moroccan Spice Wellington)

SIDES
Basmati rice
Roast potatoes with herbs
Broccoli and Cauliflower Bake
Roast seasonal vegetables with balsamic glaze

DESSERT

Hot Dessert
Christmas infused bread and butter pudding
Served with custard, cream, ice cream

Cold Desserts
Modern Christmas trifle
Peppermint crisp roulade
Mini tarts & mince pies
Bralée station - Classic vanilla créme Brllée / espresso
Brdlée / Citrus Brllée — Vegan Coconut Brllée
Mini Cake Slices
Cheese Station - Local & imported cheeses,
preserves, nuts, crackers, fruit compotes
Seasonal Fresh Fruit

Experience \un International



