
New Year’s Eve
buffet menu
R1495 pp

Welcome Drink + Toast to the New Year 

Live Entertainment



Starter buffet
Norwegian salmon poke bowl, kingklip ceviche, Fresh green asparagus topped 

with hollandaise, Fresh oyster with condiments, smoked Ostrich carpaccio shaved 

parmesan cheese and wild mushrooms, Aubergine rolls with cream cheese 

and basil, Bocconcini tossed with cherry tomatoes and fresh basil, roasted baby 

vegetables with herb vinaigrette, smoked salmon pate, chicken liver pate, a 

selection of cold cuts served with dips and pickles

Salad buffet
Watermelon and feta with cracked pepper, classic Ceasar, Deconstructed Greek 

salad with dressings, cous-cous with roasted vegetables and citrus dressing, 

farfalle pasta tossed with garlic aioli and fried basil.

Main course
Seafood tossed with linguini in a creamy Auroa sauce, risotto

Boneless Lamb curry, basmati rice, slow roasted oxtail, vegetable lasagna topped 

with 3 cheeses

On the Carvery
Medium beef fillet with mushroom and peppercorn sauce,

Shoulder of lamb stuffed with spinach and feta and peppadew,   

Roasted duck with orange glaze

Dessert
Gelato station with cones and toppings, upside down apple pie, Sacher torte, 

baked cheese cake, mini profiteroles filled with cream anglaise tower. Mini carrot 

cake squares topped with cream cheese icing, mini pecan nut pie, peppermint 

fridge tart.

Cheese station
A selection of imported and local cheese served with preserve, nuts and crackers. 

Fresh sliced fruits.


