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LORD MILNER HOTEL
MATJIESFONTEIN

A LA CARTE LUNCH
25 DECEMBER 2022
FROM 12H00 - 14H30
Welcome drink on arrival (non-alcoholic)l x per person
STARTERS
Buffet Harvest Table
Cold meat selection
Cold Seafood selection
Cheese board selection with preserves and
biscuits / melba toast and variety of bread
Select of anti-pasta platters and dips
PLEASE BOOK IN ADVANCE AS SEAT NUMBER IS LIMITED
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LORD MILNER HOTEL

MATJIESFONTEIN

MAIN COURSE

Carvery Selection
Dijon mustard, thyme and black pepper

crusted beef sirloin
Oven baked sage stuffed whole chicken

Honey roasted smoked gammon

Rosemary jus on the side

Hot selection of sides

Paprika roasted potatoes
Sweet butternut
Creamed spinach
Savoury yellow basmati rice
Laingsburg lamb curry and sambals

Grilled line fish with caper and olives

PLEASE BOOK IN ADVANCE AS SEAT NUMBER IS LIMITED
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DESSERT

CHRISTMAS FAVOURITES ON ONE PLATE

Chocolate mouse with berry coulis
Passion fruit cheesecake

Traditional Christmas pudding with custard

Trifle
Mince pies

Black forest cake with Amarula cream

Chrismas Lunch at R395 per person,
kids at R195 per person

PLEASE BOOK IN ADVANCE AS SEAT NUMBER IS LIMITED
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