
DAY BREAKFAST
A choice of Cereals, Coffee, tea 
and rusks will be avaialable daily.

LUNCH DINNER

Day 1 Rare Roast Beef, Yorkshire Pudding and 
Potato Wedges
Butternut with cinnamon
Grilled Pepper Salad
Drenched Malva Pudding with home-
made Vanilla Custard

Day 2 Fruit Yogurt
Bacon & Egg Breakfast pocket
Selection of Bread, Butter, Jam

Homemade Beef Lasagne with Basil 
and Tomato
Herb infused Roast Vegetables
Crispy mixed salad

Honey Citrus Pork Chops / Wors
Corn on the Cob
2 x salads
Dark Chocolate Mousse with ginger 
biscotti

Day 3 Crumbed Calamari Salad
Chicken Pasta
Watermelon & Feta Salad

Chicken Schnitzel, Mushroom Sauce and 
Potato Wedges
Buttered Peas
Tomato, Red Onion and Mint Salad
Indivudual Baked Orange Pudding with 
Candied Orange Zest

Day 4 Individual Chicken and Mushroom 
Pot Pie
Beef Stirfry
Greek Salad

Mutton Breyani
Garlic Roasted Carrots
Salsa and Coriander Yogurt
Cinnamon Dusted Milk Tart Slice

Day 5 Lunchbox Chicken Wraps
Fruit Kebab and a mini salad
Juice and an energy bar

Chicken Kebabs or Lamb Chops
Pap and Gravy
Mixed Garden Salad
Banana Split in a Jar

Day 6

Burger Braai: build your own Burger
Sweet Potato Chips
Deconstructed Mixed Salad

Oven Roasted Vegetables
Pub-style Battered Fish and Chips

Coleslaw
Traditional Bread & Butter Pudding

Day 7

Roast Pork with baby potatoes
Ginger Glaze Carrots
Waldorf Salad

Creamy Beef Stroganoff and Buttered 
Linguini
Minted peas
Citrus infused herb salad   |  Vanilla Ice 
Cream served with chocolate ganache

Day 8 Southern Fried Chicken served with Chips
Peas and Onions
Mixed Garden Salad
Peach Crumble with Crème Anglaise

Day 9

Brunch

Chicken Breast and Cheese Burger 
with Avo and Sweet Chilli Sauce
Roast Beef with Mustard Crust 
served with Roast Potatoes
Spinach Crouton Salad

Slow Roasted Pork Belly served with Baby 
Jacket Potatoes
Cinnamon Baked Hubbard Squash
Marinated Veg Pasta Salad
Dusted Jam Tartlet Squares

Day 10 Beef Frikadels and Chasseur sauce 
served with Savoury rice
Dutch Green Beans
Beetroot & Feta Salad

Sosatie selection
Garlic Bread
Salads
Lava Cake

Day 11 Sweet & Sour Pork served with
Chinese Noodles
Stirfry Vegetables
Pineapple & Butternut Salad

Homemade Fish Cakes with Lime Dip and 
wedges
Ratatouille
Ribbon Cucumber & Tarragon Salad
Lemon & Coconut Fingers

Day 12 Hake Goujons with Wasabi Mayo
Roast Butternut and feta salad
Pickled Vegetable Salad

Beef Shnitzel and Mushroom Sauce served 
with Roasted Potato Wedges
Baby Carrots
Herb and Feta Salad
Peppermint Crisp Tart

Day 13 Beef and Salad Pita Pocket
Picnic Pack
Chicken and Salad Pita Pocket 
Picnic Pack
Summer Corn Salad

FAREWELL DINNER:
4 Course set menu

Day 14 Fruit Yogurt
Full Breakfast
Selection of Bread, Butter, Jam
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