
Self-saucing chocolate pudding with vanilla custard 
Double chocolate and citrus cheesecake 

Fresh fruit salad served with whipped cream
Crème brûlée

Winelands cheese platter served with savoury crackers and biscuits

Rust ic  tomato and bas i l  soup served with herbed croûtons  
Spl i t  Greek sa lad with chefs  dress ing

Chicken Caesar  sa lad with Caesar  dress ing
Musse l s  on the hal f  shel l  marinated with l ime and chi l l i  

Caprese  sa lad topped with bas i l  pesto and bal samic
reduct ion

Smoked chicken sa lad dr izz led with a  sweet  mango dress ing
Mixed seafood medley with sauce Marie  rose  

Creamy potato sa lad with red onion and chives
Penne sa lad with spr ing onion,  feta ,  sundried tomatoes  and

ol ives
Assorted breads  and dips

STARTERS

Mother’s Day

Roast leg of lamb with mint sauce
Honey glazed Kassler with onion gravy 

CARVERY

MAINS
Roasted baby potato tossed in chive butter

Pan fried chicken breast with Napolitano sauce and gratinated parmesan
Courgette, chickpea and lentil curry

Cauliflower and broccoli topped with a three-cheese sauce
Beef and mushroom casserole topped with puff pastry

Savory spiced basmati rice

DESERT

L U N C H  B U F F E T  M E N U  R 4 5 0  P P

B O O K I N G  I S  E S S E N T I A L :  F BA S S I S TA N T @ P H S T E L L E N B O S C H . C O M
+ 2 7  ( 0 )  2 1  8 8 0  9 5 0 0

T E R M S  A N D  C O N D I T I O N S  A P P LY.  F U L L  P R E PAY M E N T  T O  G UA R A N T E E  B O O K I N G .  P R O K A R D
E X P L O R E R  D I N I N G  D I S C O U N T  D O E S  N O T  A P P LY.  AVA I L A B L E  AT  P R O T E A  H O T E L  BY  M A R R I O T ®

S T E L L E N B O S C H ,  T E C H N O  AV E N U E ,  T E C H N O  PA R K ,  S T E L L E N B O S C H ,  S O U T H  A F R I CA ,  7 6 0 0


