
 
MENU C 

 
Starter 

 

 
Fruit punch and snacks served on deck 

 

 
Included 

in the price 
 
 
 
Choice of 1 
 
 
 
 
 
 
 
 
 
 
 
 Meat 
 Choice of 2 
 
 
 
 
 
 
 
 
  
  
 
 
 
Vegetables 
 Choice of 3 
 
 
 
 
 

Starters 
 
 

 Chicken liver stroganoff served with whole wheat bread 
 
 Bread variety with liver and biltong paté 
 
 Fruit cocktail smothered in port wine 
 
 Seafood cocktail on a bed of lettuce 
 
 Tuna mousse 
 

MAIN COURSE 
 

• Chicken pie wrapped in puff pastry 
 

• Roast beef with brown onion sauce 
 

• Ox tongue served with homemade mustard 
 

• Meat Lasagne 
 

• South African bobotie with turmeric rice, spiced with raisins 
 

• Gammon roll smothered in apple sauce 
 

• Leg of lamb potjie 

 

 Glazed baby carrots 
  
 Green beans and potato mix 
 
 Sweet pumpkin cake 
 
 Baked potatoes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   
 



 
 

 
 
 
  
 
 
 
 
 
 
 Salad Valley 
 Choice of 2 
 
 
 
 
 
 
 
 
 
 
 
  Choice of 2 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
White rice / spicy Spanish rice 
 
 Sweet potatoes with a touch of orange 
 
 Cauliflower in a cheesy white sauce 
 
 Veggies in season 
 
  
 Greek salad 
 
 Beetroot and onion salad 
 
 Potato and mayonnaise salad 
 
 Coleslaw and raisin salad 
 
 Noodle pasta salad 

 
DESSERT 

 Cheese cake 
 
 Malva pudding with cream 
 
 Homemade appletart and cream 
 
 Fruit salad 
 

• Ice cream included in dessert 
 

Coffee and Tea 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please Note : 

The menus are flexible and can be altered or added to for your own specific needs.  Please 
feel free to discuss your requirements with us 
 


