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15 June 2024 - Letsatsing Boma

Starter

Biltong pate, gherkins, crispbread
Heirloom tomato, smoked feta & chilli dressing
Smoked & pickled fish selection, lemon aioli, caper salsa
Continental cold cuts, liver pate, pickles and mustards

. . Beetroot, fennel and apple salad, mustard seed dressing
. *. Devilled eggs & potato salad, fresh herb dressing
. Assorted artisanal breads with flavored compound butter

Main Course

Prime rib roast, caramelised onion jus
Peri Peri chicken with charred orange
Char grilled BBQ pork ribs

'Y Beef Boere wors with onion caramelized gravy
Fried hake, lemon butter sauce
Herby rice

Potato, onion and cheese bake
Roasted cinnamon butternut
Mediterranean baked vegetables <
Chopped chili in oil and chakalaka

Dessert

Chocolate and orange pudding, whiskey anglaise
Mini S‘mores cheesecake

Triple chocolate brownies )
Mini Lemon meringue tart gﬂlc't)’

Amarula Tiramisu
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