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Quarterdeck Buffet Menu

Salad Valley

Cape pickled fish
Creamed potato and coriander salad
Grilled vegetable salad
Beetroot salad
Basil and mint penne pasta salad
Calamata olive and feta pasta salad
Oriental salad with corn, peas, string beans and patti pans
Garden salad topped with fetq, olives, peppadews and cucumber ribbons

Chefs Soup of the Day
Butternut soup / Mixed vegetable soup / Tomato soup / Chicken soup / Seafood soup

Cheese and Preserve Selection

Blue Rock, Cheddar, Camembert, Mozzarella, Brie
Assorted biscuits, fig preserve, homemade chutney and dried Fruit

Seafood

Panko crumbed pangasius
Sauteed mussels in a creamy garlic roux
Coriander spiced fish cakes
Crumbed calamairri strips / Oriental calamari
Tartar sauce
1000 Island sauce

Roasts

Medium roasted beef rump
Stuffed chicken breast
GCrilled chicken pieces
Sticky glazed beef ribs
Live station: boerewors

Grilled beef burgers
Yorkshire pudding
Mushroom Sauce and Jus
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Chef's Assorted Chow Meins

Stews, Curries and Casseroles

Cape Malay chicken curry
Harty Shepherd’s pie
Beef lasagne
Durban lamb curry
Vegetable curry
Savoury rice
Mixed vegetable pickle
Lime pickle
Mango atchar
Tomato and onion sambal

Seasonal Vegetables

Creamed spinach
Crushed baby potato topped with creme fraiche and chives
Grilled broccoli and cauliflower / seasonal vegetables

Pizza Station

Homemade pizza bases
Variety of tfoppings (Chef's choice)

Chef's Selection of Desserts

Cranberry carrot cake bites
Black forest trifle

Coconut crumble milk tart

Rocky road brownies
Coconutice
Chocolate caramel eclairs
Chocolate fruffles
Chocolate mousses
Tiramisu with finger biscuits and chocolate sauce
Vanilla creme brilée
Passion fruit and strawberry cheesecake
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Baked cheesecake
Pear malva pudding with toffee sauce/ Bread pudding / Chocolate pudding
Custard
Build your own waffle station with condiments

lce Cream Station
Four flavours of ice cream with toppings

* Menu is only available until 31 March 2022



