Lunch / Dinner

R395 per pers

Thars day - DBraai Buffet

Starting 21st November until 14th December 2019

Have a year-end party with us; you can be sure Hilton Durban will make it a party to remember
Enjoy our Thursday Braai Buffet, great fun, novelties and dancing at Vasco's Restaurant

BRUSCHETTA BUFFET

Cherry Tomato and Mozzarella (v)

Humus and Carrot Chutney (v)

Onion Marmalade and Venison Carpaccio
Butterbean, Sundried Tomato and Feta (v)

SALADS
Build Your Own Salad Bar

omato, crouton, feta cheese, olives

,vh'f tion of flavored oils, vinegars and dressings
Mixed Bean and Mustard Salad (v)
Tuna Caesar Salad

Creamy Spring Onion and Potato Salad (v)
Grilled Pineapple and Sweet & Sour Carrot (v)

CRISPY FRIED TEMPURA
Selection of Vegetables and Calamari

f, serv

SOUP OF THE DAY

Oven Roasted Vine Tomato and Basil Soup (v)
Artisan bread corner

FISH OF THE DAY

Whole Grilled Snoek and Baked Sweet Potato

Dried ap and garlic glaze
TANDOORI OVEN
Chef's Tandoori Chicken

freshly prepared butter naan / garlic naan
(v) Vegetarian (p) Contains PorK

1sonal availability.

ASIAN STYLE STIR-FRY STATION

Selection of vegetables, noodles, chicken and beef
LIVE PASTA STATION
Choose from a variet sauces and pasta

BRAAI
Beef Boerewors / BBQ Marinated Beef Brisket
Spiced Lamb Ribs and Curried Chicken Sosaties

MAIN DISHES

Butter Chicken Curry and Rice

West Coast Cream Garlic Mussel Pot

Vegetable Curry (v)

Napolitano Pasta with Parmesan and Olive Oil (v)
Corn on the Cob with Butter (v)

Creamy Spinach / Pap / Chakalaka (v)

Paprika and Thyme Roasted Potato Wedges (v)

DESSERTS

Mini strawberry and white chocolate mousse
Chocolate, coffee and mint Yule log cake

Lemon and passion fruit meringue

Marble Oreo and caramel cheesecake

Fresh fruit mini tartlets with citrus flavored filling
Festive layered trifle

Baked mini mince pies

Xmas Pudding with Brandy Custard

Selection of fresh fruit

VASCOS

RESTAURANT




