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*Please be aware that our kitchen prepares foods and uses ingredients that may contain various allergens.

Lunch Buffet Menu
Mother’s Day

STARTERS 

Selection of lettuces | tomato | cucumber | feta | olives
red onions | roasted sweetcorn | dressings and condiments
Selection of cold meats marinated | olives | roasted artichoke  
button mushrooms | peppers | feta | peppadews
roasted vegetables | condiments  
Orzo & peas salad | sweet corn | olives | tomato
capers | cucumber | fine herbs 
Spicy prawns | calamari | pineapple | peppadew
red onion | herbs 
Caramelized pear | rocket | blue cheese | red onion
croutons | cucumber 
Punchinellos salad | roasted chickpeas | avocado
red onion | cucumbers | cherry tomatoes | bocconcini
celery | cranberries 
Roasted baby rainbow beetroot | crème fraiche | rocket
Oysters | condiments

CARVING STATION AND HOT DISHES 

Pepper crusted aged beef sirloin | chimichurri  
Herb & garlic roasted leg of lamb | mint sauce
Pistachio nuts crusted roasted pork tenderloin
apple & ginger glaze 
Oven baked chicken thighs | ricotta & mozzarella cheese
marinara sauce 
Lamb curry | condiments 
Aromatic Basmati rice 
Mediterranean vegetable lasagna | condiments
Grilled line fish| pineapple & peppadew salsa
Lemon & herb oven roasted baby potatoes 
Minted peas | glazed baby carrots

DESSERTS 

Guinness sticky toffee pudding | Cape velvet custard
Citrus berry tea cakes 
Trio of chocolate mousse
Selection of macaroons | Pistachio | lemon | mango
Lemon meringue tart
Fresh fruit and berry salad 
Choux au craquelin | raspberry ruby | Nutella salted caramel
Indezi Creamery Cheese board selection
port | crackers | preserves


