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Salad Bar b
Cos, iceberg, rocket & mixed lettuce 2
condiments -
Tomato, cucumber, olives, peppers, onion, croutons, corn, carrot, feta, kidney beans, borlotfi beans, crispy
chickpeas >
Aged balsamic vinegar, extra virgin olive oil, dressings o
Selection of breads, rolls, butter & margarine 9
L ]
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Peppered Chicken Caesar Salad .
Cos lettuce, croutons, caesar dressing, shaved parmigiano, 2
Insalata Caprese
Marinated bocconcini cheese, oven dried tomatoes, basil pesto, cracked black pefpper

Seared Salmon Nicoise »

Potato, olive, beans, tomato :
Green Bean and Pea Salad s
Candied nuts, ciabatta, verjuice dressing (‘a;

Roast Apple Salad

Rocket, candied nuts, blue cheese

Biltong Salad
Roast Beetroot
Balsamic, rosemary and pepper
Watermelon, Feta, Coriander Salad
Parma Ham and Melon
Skewered shaved parma ham & seasonal melon

Mussels Mariniere

White wine, cnion, garlic and parsley

MAIN COURSE

Carved

Lamb
Roast deboned leg of lamb, mint sauce, natural jus
Roast Park Belly
With apple puree & mustard

Pan Roasted Chicken Supreme
Butter & sage,
Pan Fried Fish of the Day
Sauce vierge
Tuscan Seafood Stew
White wine, garlic, tomato, fennel
Beef Fillet and Gnocchi
Sauce béarnaise
Penne Pasta
Creamy wild mushroom & truffle sauce, parmigiana & parsley
Chateau Potatoes
Roasted in thyme & duck fat
Basmati Rice
i Butternut
Baked in honey & cinnamon crumble
Green Beans
With sautéed onions & cherry tomatoes and bacon
Sweet Potato
Roast in butter & sugar and cocorgut
Roast Baby Vegetables o
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DESSERT 8 ®

Traditional Christmas Pudding ;

Brandy custard & whipped butter &/

Berry Pavlova 2

Mince Pies v

Caramel and Pear “Trifle”
Poached pears, salted caramel, candied nuts, créme anglaise, White Chocolate Maousse
With raspberries 2 =
Caramel Roulade
Chocolate Mousse Cake

Chocolate Eclairs
Mini Apple Pies
Milk Tart
Rose panna cotta
Litchi gel, raspberry puree
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Fruit Salad 4

Seasonal fruits in a simple syrup with vanilla beans %

R595.00 PER PERSON
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Hilton ‘

SANDTON ®
®
Menu is subject to change. Subject to availability.
Kids: O-5 yrs complimentary , 6-12yrs 50%
All prices are quoted in ZAR and are inclusive of VAT at 15%
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