
Love Is
on the Menu

Starters & Elegant Beginnings

Velvety Cream of Mushroom Soup
Silky, aromatic mushrooms gently simmered with cream and herbs

Roasted Beetroot & Sweet Chutney Garden Salad
Earthy beetroot paired with delicate sweetness and fresh garden greens

Creamy Potato & Crispy Bacon Salad
Classic comfort elevated with smoky bacon and rich, velvety dressing

Traditional Chakalaka Love Salad
A vibrant, spiced medley to awaken the palate

The Carvery – Signature of the Evening

Slow-Roasted Leg of Lamb with Mint Glaze
Tender, succulent lamb carved to perfection and fi nished with a refreshing mint glaze

Whole Roast Chicken with Cranberry Essence
Golden roasted chicken enhanced with a sweet-tart cranberry infusion

Hot Selection – From Our Kitchen with Passion

Slow-Braised Beef Stew
Deep, rich fl avours simmered slowly for melt-in-the-mouth tenderness

Fragrant Seafood Curry
Aromatic spices and delicate seafood in a luxurious curry sauce

Creamy Sweet Potato Purée
Smooth and naturally sweet, whipped to perfection

Honey-Glazed Butternut
Caramelised with golden honey for a delicate fi nish

Sautéed Broccoli with Sweet Onion
Lightly sautéed for freshness and fl avour balance

Golden Yellow Rice with Raisins
Fluffy, fragrant rice kissed with sweetness

Traditional Pap
A comforting classic, served warm and creamy

Rich Demi-Glace Sauce
A glossy, fl avour-packed accompaniment
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Sweet Endings – A Romantic Finale

Seasonal Fresh Fruit Selection
A light and refreshing close to your evening

Silky Vanilla Custard
Smooth, comforting and indulgent

Three-Colour Trifl e in Glass
Layered elegance with sponge, cream, and vibrant fl avours

Classic Black Forest Cake
Chocolate sponge layered with cherries and cream

Strawberry Cheesecake
A romantic favourite, rich, creamy, and irresistible


