: Durban by Ernie Els

The Signature Menu

Freshly baked bread and herb butter
Starter
Served on platter per table to share / on arrival as a pass around snack
Pork belly and smoked bacon rolls
Sticky braai sauce
Baked cheesy jalapenos
Stuffed with cream cheese, smoked garlic and spring onion
Spicy chicken satay
Coriander peanut sauce
Oxtail Marrow rolls
Creamed horseradish sauce
Main Course
Beef fillet medallions
Topped with Durban spiced butter, chili sweet potato and roasted cherry tomatoes
Or
Grilled lamb cutlets
Glazed with honey, rosemary and garlic roasted root vegetables
Or
Baked Line fish
Parmesan and thyme crusted, olive crushed potatoes, sauté green beans
Or
Grilled chicken breast
Gorgonzola sauce, crispy bacon, rocket and crushed carrot
Or
Paneer Makhani
Sauté paneer in a rich saffron tomato curry sauce, served with sambal, rice roti

Dessert
Chocolate and cardomon tart
Orange pannacotta, créme anglaise, dark chocolate mousse
Or
Baked lemon cheese cake
Italian meringue and lemon curd

Cheese
Served on platter per table to share
Midlands cheese selection
Preserves and Pickles

R495 per person
Included welcome drink
Festive crackers if required
Full pre-payment required to confirm the booking

31 October 2017 to 15 December 2017



