
CHRISTMAS 
BRUNCH MENU

Bacon and Cheese-Filled Croissants 
Chicken Mayo-Filled Croissants

Christmas Biscuits
Chocolate Chip Christmas Muffins

Canapes with Cream Cheese and Smoked Salmon
Mini Chorizo and Tomato Frittatas 

Breakfast Wraps

Yoghurt Parfait Board
Devil Eggs

Crumbed Chicken Wings 
Sticky Peppadew Meatballs  
Spinach and Feta Quiche 

Mini Beef Kebabs 
Pineapple and Cherries Gammon

Berry Cheesecake with Blueberries
Fruit Kebabs

Christmas Brownie Trees
Mini Fruit Pavlovas

Cinnamon Roll
Gingerbread Pancakes



CHRISTMAS 
DINNER MENU

STARTER
Soup du Jour plated

Served with Parmesan and Herb-Crusted Breadsticks

OR

Beetroot Salad with Beetroot Rose, Beetroot Sorbet, Goat’s Cheese, Walnut Crumble and Balsamic Gel

Strawberry Sorbet

MAIN COURSE
Fillet Mignon au Poivre

Prime Beef Tenderloin with Green Peppercorn Sauce, Truffle Mash, Asparagus and Glazed Baby Carrots

OR

Roasted Salmon with Honey and Pistachio Crust
Served with Parsnip Purée, Asparagus and Garlic Butter Sauce

OR

Chicken Supreme
Succulent Chicken Supreme Stuffed with Sun-dried Tomato and Feta Cheese served with  

Croquette Potato, Green Beans and Beurre Blanc Sauce

OR

Stuffed Portobello Mushrooms
Stuffed Portobello Mushrooms with Quinoa, Vegetables topped with Parmesan Shavings 

DESSERT
Homemade Christmas Pudding with Brandy Custard

Black Forest Gâteaux



CHRISTMAS EVE  
DINNER MENU

STARTER
Tomato and Basil Soup with Breadsticks

Cranberry Brie Crostini
Beef Phyllo Pastry Parcel

MAIN COURSE
Roasted Turkey with Sage and Orange Stuffing, Gravy

Roasted Leg of Lamb with Gravy
Maple Syrup and Blueberry-Glazed Gammon with Roasted Shallots and Figs

Fried Basmati Rice
Parmesan and Herb Hasselback Potatoes

Christmas Green Beans with Toasted Pecans
Honey-glazed Carrots and Parsnips

Brussels Sprouts with Butternut and Pomegranate Salad
Date and Sultana Couscous

Christmas Salad with Creamy Poppy Seed Dressing

DESSERT
Creamy Éclairs Stuffed with Strawberry Cream and Melted Chocolate

Baileys Irish Cream Tiramisu



NEW YEAR’S EVE 2026

STARTER  

Selection of Mini Bread Rolls and Cheese Sticks  
served with Hummus, Flavoured Butter and Chicken Livers

Beef Phyllo Pastry Parcel

Ostrich Carpaccio, Rocket Leaves, Spiced Turnip Purée, Damson Jam, Macadamia Nuts 
Parmesan Cheese 

MAIN (BRAAI BUFFET) 
 

Rosemary and Garlic Lamb Chops
Marinated Pork Rashers

Boerewors
BBQ-Marinated Chicken Sosatie

Crocodile Tail

Pap Tart
Garlic and Herb Roasted Baby Potatoes

Corn on the Cob on the fire
Broccoli and Cauliflower with Cheese Sauce

Honey-Glaze Carrot
Roosterkoek and Sheba Sauce

Parma Ham, Watermelon and Tomato Salad
Sesame-Crusted Roast Beetroots Salad with Balsamic Glazed

Deconstructed Greek Salad 

DESSERT 

Hot Cape Dates and Brandy Pudding  
served with Homemade Vanilla Custard

Nkomazi Classic Cheese Board 


