APÉRITIF
Christmas Welcome Cocktail
HORS D’ OEUVRES

 Green Shell Mussels in a Creamy Wine Sauce
Tropical Island Crab Delight with Fruit

Farm Mushrooms in a Garlic Sauce

Tangy Chicken Livers with Biscuits

Country Salads & Breads
MAIN COURSES
Line Fish Thermidor
Roast French Roll of Christmas Turkey 

Festive Karoo Lamb with Mint Sauce

Traditional Glazed Gammon with Sherry Sauce

French Chicken in Honey & Mustard

Potatoes & Rice

Four  Of The Chef’s Favourite Vegetables
DESSERTS
Traditional Christmas Pudding
Country Fruit Salad with Fresh Cream

Chocolate Mousse, Blueberry Trifle, Brandy Tart 

Chocolate Lemon  Meringue, Cappuccino Mousse 

 Christmas Mince Pies

A  Melody  Of Ten Different Flavours of Ice Cream 
Tea, Coffee and Herbal Teas
