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Mezze Platter
Lamb Rofta, tzatziki, hummus, pickled onion, matbucha, onion marmalade
and pita pockets

Canapes
Tuna sushi bomb
Avocado and prawns served on crostini
Tomato and basil canapes on Melba toast
Rare roast beef and Camembert served on a baguette with caramelised onion

SALADS

Assorted bread rolls with olive oil, butter and margarine

Salad Valley

Kalamata olives, herbed feta, sweet red onion, cherry tomatoes, cucumber, peppadews,
salad greens and a variety of dressings

Tropical Coleslaw
Red cabbage, pineapple, green apple, Greer yoghurt, cranberries and toasted nuts

Baby Beetroot Salad

Baby beetroot with honey, feta and orange segments

MAINS

Carvery
Slow-roasted lamb leg with red wine jus and mint sauce

Gammon
Maple-glazed gammon with natural gravy and apple sauce
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Roast Chicken Drumsticks
Traditional roasted chicken drumsticks with rosemary and thyme

Whole Turkey

Roasted turkey stuffed with chicken stufiing and cranberries

Butter Chicken and Prawn Curry

Traditional butter chicken and prawn curry finished with fresh coriander

Spinach and Mushroom Cannelloni
Pasta tubes filled with spinach and mushroom in a creamy bechamel sauce,
finished with mozzarella cheese

SIDES
Baked Potato

Twice-baked potato gratinated with Parmesan and sage-infused butter

Seasonal Veggies
Mixed garden vegetables smothered in herb butter, finished with parsley

Savoury Rice
Aromatic basmati rice with corn, peas, red onion and mushrooms

DESSERTS

Ginger Biscuit House
Macaroons
Fruit Mince Pies
Pavlova
Christmas Pudding
Traditional Trifle
Passion Fruit Salad Tarts
Chocolate Torte

KIDDIES
Waffles

Freshly made with assorted toppings

Fresh Popcorn

Contact: 039 313 0011 | reservations@sanlameerhotel.com | www.sanlameerhotel.com




