SPECIAL CELEBRATIONS

GRADUATION DINNER

Gelée of Artichoke, Tomato & Goat’s Cheese
with green asparagus marinated in a tarragon vinaigrette
Constantia Glen Sauvignon Blanc 2008

3k 3k 3k %

Prawns & Swordfish Involtini
complemented by a peanut sauce and sautéed pak choi
Bouchard Finlayson Missionvale Chardonnay 2007

% %k %k

‘Coq au Vin’ of Quail with braised vegetables
Radford Dale Pinot Noir 2008

% %k k %k

Three Pralines of Beef Fillet topped with different crusts
and accompanied by three vegetables
Morgenster Estate Blend 2005

% %k k %k

Quartet of Cheese Tapas
Boplaas Port 2008

% %k k %k

Dessert Variation “Surprise du Chef’
lona Sauvignon Blanc Noble Late Harvest 2007
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BIRTHDAY

Dublin Style Bay Prawns
served in a light fennel creme fraiche
Krone Borealis MCC (n/v)

%k k%

Free Range Duck with its Parfait
in Riesling gelée contrasted with celeriac salad
Newton Johnson Pinot Noir 2007

* % %

Risotto of Sage, Parma Ham, Truffle
and Grana Padano
Bouchard Finlayson Hannibal 2005

%k k%

Chalmar Beef fillet
with green bean, red onion & bone marrow fondue
Webersburg Cabernet 2001

% k%

Trifle of Orange Mousse
layered with nutty Croquant-Baiser, candied apricot ice cream
Hildenbrand Semillon Noble Late Harvest
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BIRTHDAY

On arrival: Villiera Brut Natural with Wild oysters

%k %k k %k

Raw marinated Yellowfin Tuna with salmon roe vinaigrette
Raats Original white 2009

% %k k 3k

Paella ‘Auslese’
Calendar Peak Chardonnay 2006

%k k 3k

Braised Veal Cheeks with truffled celeriac slices
Bouchard Finlayson Pinot Noir 2006

% 3k 3k %

Basted Springbok Medallion with shitake mushrooms
Aubergine Rhone Ranger 2005

3k 3k 3k %

Lamb cutlet with Aubergines in Crépinette
Niepoort Redoma Tinto 2005

% %k k %k

Blue Cheese Wonton
Bredell Vintage Port 1998

3k 3k k%

Créme Brilée
Tokaji Aszl 5 Puttonyos 1999

3k 3k k%

Drappier Brut Natural Magnum
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INFORMAL WEDDING RECEPTION

Aperitif & Canapées

Simonsig Kaapse Vonkel
Diemersdal Sir Lambert Sauvignon Blanc

Non-alcoholic fruit punch

Chicken Quiche
Saté with peanut sauce,

Goat’s Cheese-Sundried Tomato Pinwheels

Main Course

Chermoula Chicken on mushroom ragout
Open Ostrich Sandwich

Fish Skewer with cucumber salsa

Chicken & Prawn Paella

Aubergine Involtini and guacamole

Dessert

Chocolate Gateau
Eclairs with vanilla creme
Linzer Tartlet

Créme Brilée
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