
 

 

 

 

 

 

 

 

 

 

VALENTINES
MENU

R700 PER COUPLE

STARTERS
Mini Charcuterie Board (for the table)

Creamy Seafood Hot Pot
with assorted breads

BYO Salad with Condiments
Smashed Potato Salad with Tzatziki

Apple, Roasted Beetroot and Camembert Salad
Basil Pesto Pasta Salad

MAIN COURSE
Roast Lamb Leg with Garlic and Rosemary

Creamy Chicken, Feta and Spinach Phyllo Pie
Lemon and Herb Fried Fish

Savoury Rice
Roast Potatoes

Gem Squash stuffed with a Cream-style Corn 
Garlic Parmesan Roasted Broccoli

Sautéed Baby Veg
Vegetarian Pasta Bake

DESSERTS
Salted Caramel Fondants

Custard
Berry Meringues

Peanut Butter Fudge Brownies
Passionfruit Trifles

Cheesecake


