


R350 per person

STARTERS 
(Choose 1 of the following) 

Filleted Hake with a homemade Tartar Sauce 

Peri-Peri Chicken Livers with freshly baked farm bread 

    Large grilled Black mushroom filled with cream spinach, topped

with crispy bacon and feta cheese 

Mains
(Choose 2 of the following) 

Farm-style Mutton Stew  or Curry

Hearty Oxtail and season vegetables potjie

Creamy Chicken Casserole

Rosemary and Garlic infused leg of lamb 

Salad

(Choose 1 of the following) 

Green Salad         

Beetroot Salad

  Broccoli florets with crispy bacon, light mayonnaise dressing and

toasted almonds

vegetable

(Choose 1 of the following) 

Traditional Green Beans                

Creamed Spinach

 Carrots with light orange 

 Baked Sweet Potatoes

 Caramelized Cinnamon Butternut

 Pumpkin Fritters & Caramel Sauce

 Grilled season vegetables with olive oil and Balsamic vinegar

dessert
(Choose 1 of the following) 

Baked Apple Tart served with whipped cream and homemade custard

Sticky Toffee Pudding and Cream 

Chocolate Pudding with Cream and custard 

Cheese and biscuit platter with nuts and preserve

Strawberry cheesecake individual serve in Martini Glass



Baked Apple Tart served with whipped cream and homemade custard

Sticky Toffee Pudding and Cream 

Chocolate Pudding with Cream and custard 

Cheese and biscuit platter with nuts and preserve

Strawberry cheesecake individual serve in Martini Glass

R420 per person

STARTERS 
(Choose 1 of the following) 

Filleted Hake with a homemade Tartar Sauce 

Peri-Peri Chicken Livers with freshly baked farm bread 

    Large grilled Black mushroom filled with cream spinach, topped

with crispy bacon and feta cheese 

Mains
(Choose 2 of the following) 

Farm-style Mutton Stew  or Curr

Hearty Oxtail and season vegetables potjie

Creamy Chicken Casserole

Rosemary and Garlic infused leg of lamb 

Salad

(Choose 2 of the following) 

Green Salad         

Beetroot Salad

  Broccoli florets with crispy bacon, light mayonnaise dressing and

toasted almonds

vegetable

(Choose 2 of the following) 

Traditional Green Beans                

Creamed Spinach

 Carrots with light orange 

 Baked Sweet Potatoes

 Caramelized Cinnamon Butternut

 Pumpkin Fritters & Caramel Sauce

 Grilled season vegetables with olive oil and Balsamic vinegar

dessert
(Choose 1 of the following) 



R495 per person

STARTERS 
(Choose 1 of the following) 

Filleted Hake with a homemade Tartar Sauce 

Peri-Peri Chicken Livers with freshly baked farm bread 

    Large grilled Black mushroom filled with cream spinach, topped

with crispy bacon and feta cheese 

Kudu Carpaccio on fresh rocket, baslsamic, olive oil, Basil pesto

with Parmesan shavings

Mains
(Choose 3 of the following) 
Farm-style Mutton Stew  or Curry

Hearty Oxtail and season vegetables potjie

Creamy Chicken Casserole

Rosemary and Garlic infused leg of lamb 

Salad

(Choose 2 of the following) 

    Green Salad         

Beetroot Salad

  Broccoli florets with crispy bacon, light mayonnaise dressing and

toasted almonds

vegetable

(Choose 2 of the following) 

                    Traditional Green Beans                

Creamed Spinach

    Carrots with light orange 

Baked Sweet Potatoes

 Caramelized Cinnamon Butternut

 Pumpkin Fritters & Caramel Sauce

 Grilled season vegetables with olive oil and Balsamic vinegar

dessert
(Choose 1 of the following) 

Baked Apple Tart served with whipped cream and homemade custard

Sticky Toffee Pudding and Cream 

Chocolate Pudding with Cream and custard 

Cheese and biscuit platter with nuts and preserve

Strawberry cheesecake individual serve in Martini Glass


