
FULL PRICE TO BE PAID ON ALL NON-ARRIVALS. 10% SERVICE GRATUITY IS CHARGED ON TABLES OF 10 GUESTS OR MORE. 
CHANGE IN RESERVATION DETAILS: NUMBER OF GUESTS SHOULD BE CONFIRMED 10 DAYS BEFORE FUNCTION DATE. MENU 
ITEMS MAY CHANGE SUBJECT TO AVAILABILITY AND WITHOUT PRIOR NOTICE. 50% DEPOSIT REQUIRED AND PROOF OF 
PAYMENT. FULL PAYMENT REQUIRED 14 DAYS PRIOR TO FUNCTION. 

 

 

THE FUNCTIONAL 

SERVED FOR LUNCH OR DINNER 

R300 PER PERSON 

 

 

STARTERS (Choice of ) 

Tempura Vegetables (Golden Vegetables served with Tartar Sauce) 

Creamy Mussel Bowl (Mussels in Creamy white wine herb sauce served with Garlic Ciabatta) 

Chicken Salad (Chicken, Lettuce, Cherry Tomatoes, Peppers, Cucumbers, Vinaigrette) 

 
 

MAIN COURSE (Choice of ) 

Asian Veg Stir Fry (Mixed Vegetable seasoned with Chef's Spice, soya sauce, sesame seeds) 

Roast Veg Pasta (Roasted vegetable, Feta & Pesto Sauce) 

Mediterranean Chicken Breast (Chicken Breast with Mushroom, Feta and Peppadews served with Mushroom 

Sauce) 

Kingklip (Pan Seared Kingklip served with Basil Pesto served on Dill Crushed Potatoes) 

Fillet Steak (200g) (Served with Pepper Puree & Fries) 
 

 

DESSERT (Choice of) 

Cheesecake (Seasonal Cheesecake with Crushed Biscuit) 

Decadent Brownie (Served with Chocolate Sauce, Chocolate Shavings and Vanilla Ice Cream) 

Cookies and Cream (White chocolate mousse, moist layer of sachertorte garnished with cookie crumbs) 



FULL PRICE TO BE PAID ON ALL NON-ARRIVALS. 10% SERVICE GRATUITY IS CHARGED ON TABLES OF 10 GUESTS OR MORE. 
CHANGE IN RESERVATION DETAILS: NUMBER OF GUESTS SHOULD BE CONFIRMED 10 DAYS BEFORE FUNCTION DATE. MENU 
ITEMS MAY CHANGE SUBJECT TO AVAILABILITY AND WITHOUT PRIOR NOTICE. 50% DEPOSIT REQUIRED AND PROOF OF 
PAYMENT. FULL PAYMENT REQUIRED 14 DAYS PRIOR TO FUNCTION. 

 

 

 
 
 
 
 

THE PREFERRED 

SERVED FOR LUNCH OR DINNER 

R350 PER PERSON 

 

STARTERS (Choice of) 

Prawn and Avo Tower (Prawns, Avocado, American Sauce and Thousand Island Sauce) 

Chicken Ceasar Salad (Chicken, Lettuce, Peppers, Cucumber) 

Chicken Skewers  

Stir-Fry Veg Taco (Crispy Wontons filled with Green Gabbage tossed in Garlic Aioli topped with 

Salsa,Peppers)   

 
 
 

MAIN COURSE (Choice of) 

Asian Veg Stir Fry (Mixed Vegetable seasoned with Chef's Spice, soya sauce, Sesame Seeds) 

Half Flame Grilled Chicken (Choice of Peri-Peri or Lemon & Herb, served with Creamy Mash Potato) 

Prawn & Calamari Combo (Choice of Peri-Peri or Lemon & Herb, served with Fries) 

Fillet Steak (300g) (Fries, Onion Rings and Pepper Puree) 
 

 

DESSERT (Choice of) 

Cheesecake (Seasonal Cheesecake with Crushed Biscuit) 

Decadent Brownie (Served with Chocolate Sauce, Chocolate Shavings and Vanilla Ice Cream) 

Cookies and Cream (White chocolate mousse, moist layer of sachertorte garnished with cookie 

crumbs) 



FULL PRICE TO BE PAID ON ALL NON-ARRIVALS. 10% SERVICE GRATUITY IS CHARGED ON TABLES OF 10 GUESTS OR MORE. 
CHANGE IN RESERVATION DETAILS: NUMBER OF GUESTS SHOULD BE CONFIRMED 10 DAYS BEFORE FUNCTION DATE. MENU 
ITEMS MAY CHANGE SUBJECT TO AVAILABILITY AND WITHOUT PRIOR NOTICE. 50% DEPOSIT REQUIRED AND PROOF OF 
PAYMENT. FULL PAYMENT REQUIRED 14 DAYS PRIOR TO FUNCTION. 

 

 

THE SIGNATURE 

SERVED FOR LUNCH OR DINNER 

R425 PER PERSON 

 

STARTERS (Choice of) 

Beef Carpaccio (Served with Balsamic Reduction and Ground Black Pepper)   

Vegetable Tempura (Golden Vegetables served with Tartar Sauce) 

Asian Chicken Strips (Served with Garlic Aioli) 

Chicken & Mushroom Bruschetta (Chicken, Mushroom & Rocket)   

 

MAIN COURSE (Choice of) 

Asian Veg Stir Fry (Mixed Vegetable seasoned with Chef's Spice, soya sauce, Sesame Seeds) 

Roast Veg Pasta (Roasted Vegetable, Feta & Pesto Sauce) 

Surf & Turf (Beef Fillet (200g), Prawns, Mushroom, Tomato and Potato Wedges) 

Kingklip & Prawn Combo (served with Mash Potato and Basil Pesto Sauce) 

Half Flame Grilled Chicken  (Choice of Peri-Peri or Lemon & Herb, served with Creamy Mash Potato) 
 

 

DESSERT (Choice of) 

Cheesecake (Seasonal Cheesecake with Crushed Biscuit) 

Decadent Brownie (Served with Chocolate Sauce, Chocolate Shavings and Vanilla Ice Cream) 

Cookies and Cream (White chocolate mousse, moist layer of sachertorte garnished with cookie 

crumbs) 



FULL PRICE TO BE PAID ON ALL NON-ARRIVALS. 10% SERVICE GRATUITY IS CHARGED ON TABLES OF 10 GUESTS OR MORE. 
CHANGE IN RESERVATION DETAILS: NUMBER OF GUESTS SHOULD BE CONFIRMED 10 DAYS BEFORE FUNCTION DATE. MENU 
ITEMS MAY CHANGE SUBJECT TO AVAILABILITY AND WITHOUT PRIOR NOTICE. 50% DEPOSIT REQUIRED AND PROOF OF 
PAYMENT. FULL PAYMENT REQUIRED 14 DAYS PRIOR TO FUNCTION. 

 

 

 

 
 

 


