Lunch / Dinner

R395 per pers

Starting 21st November until 14th D

Sa’mn\%— Spice Route buffet

Have a year-end party with us; you can be s

mber 2019

re Hilton Durban will make it a party to remember

Enjoy our Saturday Spice Route Buffet, great fun, novelties and dancing at Vasco's R urant

STARTERS

Build your Own Salad Bar
Lea\ mato, pepp \ eta
S S umbe

Crudités with Dips (v)

Masala Spiced Chicken Salad

Carrot And Toasted Cumin Salad (v)

Baked Butternut Watercress and Parmesan (v)

Hot Harissa Spice Chicken Caramelized Onion
on Couscous

Balsamic Beet Root and Feta (v)

SPICED ROOT STREET FOOD
Spring Onion Bhajia (v)
Mint and coriander chutney

Mutton Kheema Paratha
Cucumber raita

Chicken Samosas

SouP
Curried Carrot and Ginger Soup (v)
Artisan Bread Corner
FROM THE CARVERY
Masala Spiced Whole Roasted Leg of Lamb

Roasted Spiced Turkey Breast
Cranberry sauce and mint chutney

TANDOORI OVEN

Chef’s Tandoori Chicken
Freshly prepared butter naan / garlic naan

onal availability.

ASIAN STYLE STIR-FRY STATION

ction of veget

LIVE PASTA STATION
Ch from a variety o

CURRY TASTERS

Durban Style Butter Chicken Curry
Masala Grilled Line Fish

South Indian Mussel Pot

Kashmiri Curried Meatballs
Sri-lankan Coconut Calamari Curry
Karai Curry (v)

Vegetable Biryani And Dhal (v)
Butterbean Mini Bunnies (v)

Gobi Bhaji and Mixed Vegetables (v)

DESSERTS
Gulab Jamun
Soojee
Kheer

icken and beef

Chocolate, Coffee and Mint Yule Log Cake Lemon

Meringue with Maraschino Cherry
Marble Cheesecake

Black Forest Cake

Fruit Mince Pies

Fresh Fruit Patters

VASCOS

RESTAURANT
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