
STARTER TABLE

Butternut and Apple Soup with Homemade Bread and Sour Yoghurt
Platters: Sushi Salmon Roses with Caviar, Prawn Skewers, Crumbed Mushroom & Chicken Nugget platter with Tartar 

Sauce, Line Fish Grilled, Calamari Slivers with Creamy Herb Sauce, Mussels a la Portuguese
 Salad Platters: Herbed Garden Salad, Roasted Pear Rocket & Nut Salad, Citrus Couscous with Roasted Chicken & 

Coriander, Beetroot Salad

MAIN COURSE BUFFET & CARVERY

Mediterranean Stuffed Lamb with Rosemary infused Gravy
Chicken and Spinach Layered Bake

Roasted Potatoes
Pork Curry Knuckle Stew
Steamed Basmati Rice

Pumpkin Dish
Beans with Onion

DESSERT

Vinegar Pudding with Custard
Chocolate & Vanilla Mousse Shots

Traditional Trifle with Jam Roll
Chocolate Éclairs

Ice Cream with Caramel sauce

Cheese, Biscuits served with Coffee

R130-00 for adults, and R85-00 for children under 12 years. We serve our buffet from 12.30pm till 3pm.
Please contact BB for more information or to book your table 021 888 4736 / 082 881 0466 brigitte@devonvale.co.za
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