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Pierre Jourdan Cuvee Brut and a selection of canapés 

 

 

Starter 

 

Homemade butternut and Wellington buffalo feta ravioli  

in roasted garlic cream 

 

 

Main Course 

 

Grilled gemsbok fillet with sweet potato fondant, pepper 

compote, sautéed vegetables and port jus 

 

 

Dessert 

 

Chocolate fondant with vanilla pod panna cotta  

served with orange salad 

 

 

Tea, coffee, espresso or cappuccino 

 

 

 

 

To finish your meal we have a selection  

of local cheese available. Kindly order with your waiter. 
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Pierre Jourdan Cuvee Brut and a selection of canapés 

 

 

Starter 

 

Quail risotto with fresh rocket  

and Foxenburg Shepherd’s cheese 

 

 

Main Course 

 

Pan fried kabeljou served on mange tout & asparagus 

spears, with citrus spring potatoes and lime hollandaise 

 

 

Dessert 

 

Pear tart tatin with rooibos liqueur ice cream  

and Amarula crème anglaise 

 

 

Tea, coffee, espresso or cappuccino 

 

 

 

 

To finish your meal we have a selection  

of local cheese available. Kindly order with your waiter. 

 

 


