
 

 

B R E A K F A S T  
Tuesday, 18 November 

~ ~ ~ ~ 

Please help yourself to: 

Assorted Cereals and Yoghurt 

Stewed or Fresh Fruit 

Fruit Juice 

~ ~ ~ ~ 

Please order: 

Mabela Porridge 

~ ~ ~ ~ 

Fish Kedgeree with Boiled Egg & Chopped Parsely 

Bacon & Cheese Omelette 

Fried Egg 

Scrambled Egg 

Poached or Boiled Egg 

~ ~ ~ ~ 

Grilled Bacon 

Pan Fried Tomato Slices with Mixed Herbs  

Caramelised Onion & Sweetcorn Egg Muffin 

Savoury Beef Mince 

White or Brown Toast 

~ ~ ~ ~ 

 

Rooibos, Ceylon Tea, Filter Coffee & Cavern Coffee 

 

Breakfast Quiz: Which awards are never collected by the winners 

The first guest to give reception the right answer gets a free glass of wine. 

  



 

 

H A R V E S T  T A B L E  L U N C H  
Monday, 17 November  

~ ~ ~ ~ 

Homebaked Cavern White Bread served with Butter Balls 

~ ~ ~ ~ 

Roasted Red Pepper Hummus with Toasted Pita Bread 
 

Deep Fried Hake with French Fries & Tartare Sauce 
 

Thai Green Vegetable Curry with Basmati Rice with Sweet Chilli Sauce  
 

Roast Chicken Platter with Garlic & Parsley Mayonnaise 
 

Roasted Pork Fillet Platter with Pineapple Chutney 

~ ~ ~ ~ 

Mixed Lettuce Leaves, Cucumber Rounds, Sliced Onion 

Fried Halloumi Cubes, Pimento Stuffed Green Olives 

Tomato & Mozzarella Platter with Basil Pesto Dressing 

Greek Quinoa Salad with Feta Crumbled 

Avocado & Chick Pea Salad with Honey Mustard Dressing 

Crisp Pear Salad with Maple Balsamic Dressing 
 

Homemade Dressings, Balsamic Vinegar & Olive Oil 

Chef’s Hot Sauce & Garlic Aïoli 

~ ~ ~ ~ 
 

Cinnamon Pancake with Lemon 

Vanilla Ice Cream with Hot Chocolate Sauce 
 

~ ~ ~ ~ 
 

Rooibos, Ceylon Tea, Filter Coffee & Cavern Coffee 

 



 

 

D I N N E R  M E N U  
Monday, 17 November  

~ ~ ~ ~ ~ 

Starters 

Spicy Mealie Chowder with Crème Fraîche & Avocado Salsa 

Sesame Crusted Yellowfin Tuna with Creamy Garlic Sauce & Green Peas 

Maple, Ginger & Soy Marinated Teriyaki Egg Plant Wedges with Fresh Parsley 

~ ~ ~ ~ ~ 

Mains 

Cape Malay Chicken Curry with Tomato Sambals  

served with Basmati Rice, Butternut Mash & Creamed Spinach 
~ ~ ~  

Grilled Ostrich Sosatie with Cranberry Port Sauce 

served with Potato Triangle, Butternut Mash & Creamed Spinach 
~ ~ ~ 

 Mediterranean Vegetable Penne Pasta with Olives 

served with Parmesan Shavings & Basil Pesto 

~ ~ ~ ~~ 

Kids Option: 

Creamy Tuna & Pasta Bake with Potato & Vegetables 

~ ~ ~ ~~ 

Desserts 

Baked Malva Pudding with Crème Anglaise & Amarula Ice Cream 

Vanilla Ice Cream with Hot Chocolate Sauce 

~ ~ ~ ~ ~ 

Chef’s Salad              Cheese & Biscuits              Fruit Bowl 

Rooibos, Ceylon Tea, Filter Coffee & Cavern Coffee 

~ ~ ~ ~ ~ 
 

Breakfast Quiz Answer: Tripoli 


