er, 1800: - 21:00
'2:00 — 15:00.

. s
- . . .
. *  ONITHETABLE-. P . e ¢ o
Freshly baked ciabatta with hummus, olive'tapenade * &
' - PLATED STARTERS . L 3
/ ! Salmon Rosti
Served with lemon yoghurt dressing and rocket) z
. . 4 5
¢ OR : o
. )  Kudu Carpaccio
Served with olive oil,"'parmesan shavings and rocket
. . OR » ’ : .
Watermelon, Feta and Basil Skewers drizzled with balsamic glaze
SERVED BUFFET MAINS' ’

Roasted Herb Encrusted Lamb
Chargrfl[ed Sirloin

Honey, Mango and Ginger Glazed Gammon served cold
Vegetable Moussaka

Turkey Pies

SAUCES
Creamy Honey Sauce

Brandy Mushroom Sauce

Cranberry Sauce

SIDES
Baby potatoes tossed in herb butter
Orange glazed carrots

Mangetout with mint

* Honey glazed beetroot, | .
. PLATED DESSERT :
Strawberry and Mint Panna Cotta « .
Served with fresh berries and'spiced berry compote :
OR Y W
DameBlanche \V .

.- : .
" = Vanilla ice cream served with Belgian cho oldte sauce °
B, o , & OR .
Christmas Pudding-C_hgg%e Cake g

Serv.ed with caramel’b

. . > . THE
« « * AdultsR59 : g
. Children’<12 R299 GR'LLRU[]M %
o 50%'deppsit secures your Christmas feast _ %*
- . . g . VAL DU CHARRON .

0;;1&2% 1256'- ;tayﬁ@:fdcwines.com .
. T&C’s"app!ziSe_e,Www.vdcwines.com . _' :
\ o il . . FYRA




