EASTER SUNDAY LUNCH
KLOOFZICHT LODGE & SPA
20 April 2014
Adults R245 pp | Children under 12 : R100 pp|Children under 6 : R 70 pp

Kloofzicht Country greens; lettuce, baby spinach, cucumber, cherry tomatoes,
onion, peperonata, olives & Danish Feta Cheese
Caprese salad
Macerated bocconcini (mozzarella) salad with fresh basil and extra virgin olive oil
Springbok carpaccio with micro flower salad and aged balsamic reduction
Smoked Chicken and avocado salad, with Pineapple, walnuts, strawberries and
mixed peppers
Caramelized Onion and tomato tarte-tatin
3 Cheese salad
3 Beans salad
Pasta salad

Peppered Tuna seared loin, rocket pesto, marinated sundried tomato, chic peas
and
Home-Made Vinaigrette
Pan seared calamari, paw paw and garden greens
Crab cakes served with pineapple and peppaew salsa
Side of Norwegian salmon with Asian flavors
Mussels With a coconut Crumbs Crust
Assorted Breads grissini sticks and Freshly Baked Rolls
Quiche Lorraine
Spinach Quiche
Creamy Onion Quiche

From the Carvery
Honey Glazed Gammon with pineapple sauce
Roasted spiced leg of Lamb with mint sauce
Roasted Rump whole with sauce bordelaise
From our Chafing Dishes
Spicy grilled chicken with garlic, lemon and herb sauce
Ostrich medallions presented with Plum glazed and sour gooseberry sauce
Pan seared catch of the day with lemongrass and coconut bisque
Cannelloni filled with mushrooms, and a tangy lemon creams
Oven baked basmati rice with fresh vegetables and garnished with fresh fruits
All above served with a selection of Seasonal baby Vegetables, Savoury Rice
&Oven Roasted Potatoes

Mango & Pineapple Malva Pudding served with a Cape Velvet Cream sauce
Dark Chocolate Cake with a Vanilla Anglais
Torta al Tartufo (Chocolate truffle Gateau)
Key Lime Pie with Granadilla Reduction
Pavlova - Individual style Pavlova filled with Berries
Baked Seasonal Berry Cheese cake
Chocolate éclairs
Selection of tartlets with different fillings
A selection of South Africa cheeses, preserves & biscuits
BOOKING ESSENTIAL
TEL 011 317 0600
www.kloofzicht.co.za

