
EASTER SUNDAY
SEAFOOD BUFFET

BREAD STATION 
Assorted breads with flavoured in-house butter served with pickled fish 

FRUITS OF THE OCEAN 
Medley of seafood with a Marie Rose sauce, hint of brandy, avocado
and English cucumber micro leaves  

NEW ZEALAND MUSSELS 
Half shell mussels poached in white wine and herbs, with fresh garlic

SALMON SALAD 
Smoked paprika Norwegian salmon flaked on garden peas and
sweet baby corn, with mixed spiced nuts 

PUMPKIN AND BLUE CHEESE 
Cinnamon roasted pumpkin, with cracked sunflower seeds, blue cheese salad 
with vine tomatoes 

DECONSTRUCTED GREEK
Marinated olives, peppers, freshly picked leaves, onions, Danish feta,
and cucumber  

MAINS

FISH CURRY 
Tomato Tamarind fish curry, with coconut cream and curry leaves
served with fluffy basmati rice 

PAELLA 
Chicken and prawn paella, with saffron rice and garden peas 

CHEF’S CATCH OF THE DAY 
Grilled line fish of the day, served with a caper berries, dill and
a garlic butter creamy sauce topped with Asian crumps   

SQUID PASTA 
Squid pasta with penne and basil tomato concuss, with parmesan cheese 
served with crushed chilies and garlic   

SUNDAY ROAST 
Roast loin of beef, served with horseradish cream and Yorkshire pudding 

BAKED VEGETABLE 
Butternut, mushroom and spinach lasagna with creamy béchamel sauce 

DESSERTS
 
New York baked cheesecake 
Red velvet opera 
Lemon meringue 
Chocolate mousse cake
Malva pudding 
Fruit skewers 

Corner Grayston Drive & 

 Rivonia Road, Sandton, 2146 

suninternational.com/maslow

HERITAGE DAY

LET’S CELEBRATE | 24 SEPTEMBER

STARTERS

Baker’s basket of homemade bread

Salmon, mango and arugula, dill honey and lime dressing

Roquefort and butternut, salad with caramelized walnuts 

and garden greens

Pickled fish with celery shavings

Caesar salad

Potato and spring onion mayonnaise and bacon crisps

Pasta a la pesto, garlic bread spinach and strawberry 

with poppy seed dressing

MAINS ON BBQ

Masala yoghurt marinated lamb shish

Grilled chalmar sirloin with café de paris butter

Peri-peri baby chicken

Market fish medallions, banana leaf, lemongrass and olive oil

Fish off the day 

Corn on the cob, buttery thyme

Creamed spinach

Pap and Chakalaka

Cinnamon Butternut

Buttered seasonal vegetables

Glazed sweet potatoes

Garlic and parsley potato gratin

Rice pilaf with fresh herbs

DESSERTS

Apple and pear crumble with vanilla sauce

Salted caramel and chocolate tart, caramel pearls

Sherry trifle

Chocolate brownie cheesecake

Fresh fruit tarts

Moroccan spiced rice pudding with créme fraîche


