
Christmas Day 
Lunch

25 DECEMBER 2025

BREAD BOARD
Mixed seed safari-style bread rolls

Spiced cranberry pull-apart bread pinwheels
Salted butter – Hummus

SALAD
Roasted butternut, green beans, toasted almonds cous cous salad

Quinoa, avocado, pomegranate & kale salad
Mixed melon, mint and feta cheese salad 

DRESSINGS & CONDIMENTS 

Whole grain vinaigrette, French dressing, mustards, mayonnaise

MAINS
Pineapple & honey-glazed gammon with brandy apple sauce

Lemon & herb roasted leg of lamb with mint & port jus
Biltong spiced whole beef sirloin with biltong gravy

Stuffed breast of chicken with feta, sun blush tomato and spinach 
Spicy kudo loin chimichurri

Rosemary & thyme garlic roast potatoes
Vegetable savoury rice

Sage stuffing
Panache of mixed vegetables

DESSERTS
Cheese board with a selection of crackers

Ginger pudding served with ginger cookie crumbs  
Vanilla ice cream

Chocolate, caramel log
Exotic fresh fruit salad

Wild berry compote – Jug of fresh cream

Fresh coffee
Christmas mince pies


