
Moth e r ’ s  Day
AT  BACKS B E RG

O n  A r r i v a l
G lass of Backsberg Spark l i ng B rut  MCC

S t a r t e r  B u f f e t
Assor ted home-made breads ,  patés & preserves

Feta & sp inach phy l l o  parce l s
Qu iche Lor ra ine

Creamy butte rnut  soup
Wi ld  mushroom & gr i l l ed ch i cken ta r t l e ts

M a i n  C o u r s e  B u f f e t
Lamb on the sp i t
Roasted ch i cken

Roasted rosemary potatoes
Savoury r i ce

Cau l i f l ower & brocco l i  bake
Carame l i sed sweet potato & butte rnut

Greek sa lad stat ion
Beet root & on ion sa lad

Waldorf  sa lad
Shaved zucch in i  &  parmesan sa lad

D e s s e r t  B u f f e t
Pav lova wi th seasona l  f ru i t

Ma lva pudd ing w i th van i l l a  custard
Se lect ion of seasona l  f ru i t s

Choco la te rou lade
Coconut panna cot ta

R375 per  person exc lud ing gratu i ty & beverages

Ch i l d ren be low 12 years a re charged at  R 120

Ch i l d ren be low 5 years a re f ree of charge

Contact  us at  restaurant@backsberg . co .za or

ca l l  02 1  875 5952 for  more info rmat ion .


