
New Year’s Eve Buffet
31 DECEMBER 2025

STARTER
Ostrich carpaccio with rocket leaves, spiced turnip purée, damson jam, macadamia nuts, 

and Parmesan cheese

MAIN (BRAAI BUFFET)
Rosemary and garlic-spiked roast leg of lamb served with minted pan gravy

Fire-grilled crocodile tail

BBQ-marinated chicken sosatie

Grilled sticky pork rashers

SIDES
Pap tart

Garlic and herb roasted baby potatoes

Fire-roasted corn on the cob

Broccoli and cauliflower with cheese sauce

Honey-glazed carrots

Roosterkoek and sheba sauce

SALADS
Parma ham, watermelon, and tomato salad

Sesame-crusted roast beetroot salad with balsamic glaze

Deconstructed Greek salad

DESSERT
Hot Cape dates and brandy pudding served with homemade vanilla custard

Nkomazi classic cheese board
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