
NEW YEARS EVE

2018
MENU

Calamari
 Prawns

Mussel pot
West Coast snoek braai

Seared tuna
Seafood hot pot - “potjie”
Cape Malay pickled fish

Fish Option

Pap with “chakalaka”
Braaibroodjies - cream cheese, tomato 

and onion with salt and pepper
 Roast potatoes with dusted biltong

 Rooti’s and naan bread
Vegetable samoosas

Morogo (spinach) and feta
Roasted coriander butternut

Slaphakskeentjies

Side Dishes

Dessert Dessert

Milk tart
Koeksisters – Cape Town

Koeksister - twisted
Malva pudding with custard

Green avocado salad with 
basil pesto dressing

Carrot and pineapple salad
 Greek salad with biltong

Droewors caesar salad
Beetroot salad
Potato salad

Cape Malay noodle salad with peach

Salads

Karoo lamb - spit braai
Springbok carpaccio

 Traditional South African beef boerewors
Skilpaadjie

Chicken sosaties
Mrs Ball’s meatballs

Durban beef curry vetkoek
Babooti

Meat & Game

Hertzoggies
Amarula peppermint tart

Sago pudding with mango bits and mint leaves
Selection of South African cheeses and fig preserves


