
Boma Menu
24 December 2025

STARTERS
Slow-roasted tomato soup with homemade herb cheese focaccia

Garlic bread

SALADS
Roasted butternut, green bean, toasted almond, and couscous salad

Caramelised pear, goat’s cheese, and rocket salad
Quinoa, avocado, pomegranate, and kale salad

MAIN COURSE - FROM THE FIRE
Spicy kudu loin with chimichurri

Rosemary-marinated leg of lamb with red wine sauce
Biltong-spiced whole beef sirloin with biltong gravy

Citrus herb-marinated turkey breast wrapped in bacon with cranberry gravy
Baby marrow, cranberry, and thyme stuffing

Pork and sage stuffing
Slow-cooked oxtail potjie

SIDES
Creamy potato bake

Roasted seasonal vegetables
Traditional putu pap

Tomato and onion sauce

DESSERT - A SELECTION OF SMALL BITES
Milk tarts

Caramel and peppermint crisp-filled doughnuts
Christmas mince pies

Brandy tarts (Tipsy Tert)
Fruit skewers
Cheese board
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