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LUNCH BUFFET

R875 PER PERSON

COME AND JOIN US FOR A DELICIOUS LUNCH!
EMAIL LINDSAY.BARRETT@HILTON.COM TO BOOK
OR CALL 021 404 0570
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SMOKE

BREADS & MISO

TABLE SNAC

KS

MARINATED OLIVES

TAPAS

D CHEESE PUFFES

HONEY WHIPPED BUTTER

CREAMY GORGONZOLA & SAGE ARANCINI
FENNEL & BEET CURED GRAVADLAX MINI BAGELS WITH
CREME FRAICHE
FIGS WITH CHEVIN, PISTACHIOS & HONEY

PROSCIUTTO WRAPPE

PARMESAN & LEMON ZU

PRAWN COCK
TERIYAKI

AILS WITH SPICE
BEEF SHORT RIB SPRING ROLLS

D GR
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SSINI'S
NI FRIES

D PRAWN POPCORN

SPINACH & RICOTTA PHYLLO ROLLS
GOCHUJANG CHICKEN BAO

SBUNS

CRISPY CAJUN BABY CALAMARI




SALADS

HAZELNUTS
CREAMY DILL CUCUMBER SALAD WITH RED ONIONS
OMATO, CLEMENTINE, BASIL, RED ONION & PISTACHIO

CARVERY
SMOKED SALT & BLACK PEPPER ROAST PORK BELLY
SLOW COOKED DUCK CONFIT
MISO, HOISIN & HONEY ROAST GAMMON
SBEEF FILLET WELLINGTON, TRUFFLED MUSHROOMS,
SWISS CHARD & PROSCIUTTO

ACCOMPANIMENT STATION

WASABI & PEPPER SAUCE / CRANBERRY & PORT JELLY /
SHARP GRANNY SMITH APPLE SAUCE
HORSERADISH SAUCE / RED WINE JUS
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SABY CARROT & BEET WITH FETA &

A




SPICED RED CABBAGE
CREAMED SPINACH & BUTTERNUT
MISO & HONEY ROAST ROOT VEGETABLES
CAULIFLOWER AU GRATIN
YORKSHIRE PUDDINGS
ROAST POTATOES

DESSERT
YUZU CREME BRULEES
STICKY HOT TOFFEE PUDDINGS WITH ROCKY ROAD
ICE CREAM

WHITE CHOCOLATE YULE LOGCG WITH CLEMENTINE CURD
SEA SALT & CARAMEL PROFITEROLES WITH
MADAGASCAN VANILLA CREAM
TURRON PAVLOVAS
MINCE PIES




