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WHERE PEOPLE MEET

MENU - MAY 2024

Note: Chef's Special Meals, Royal Meals & Vegetarian Meals include 1 Vegetable and 1 Soup, or 2 Vegetables
Chef's Special Meals, Royal Meals and Vegetarian Meals include a choice of Tea, Coffee or Fruit Nectar with each meal

Chef's Special Meal: R61,60

Royal Meal: R54,50

Vegetarian Meal: R41,50

Soup

Dessert

% | Chicken (bone in) Casserole (Tomato . . . .
>| o Winter Curry Frikkadel (Medium spicy) | Vegetable Casserole (Tomato based sauce) . .
8| $| basedsauce), Herb Mashed Potato . ) ) . . Sago Pudding served with
2| g . with Herb Mashed Potato served with with Herbed Mash Potato, Roasted Italian Vegetable Soup with Parmesan .
« | © | Served with Roasted Butternut and . ) Vanilla Custard
c|lo ) Roasted Butternut and Creamy Broccoli Butternut and Creamy Broccoli

= Creamy Broccoli

> e
> Creamy Beef Stroganoff with Linguine
k] y . g. . l, g Chicken & Paprika Pie served with Grilled | Country Vegetable Cottage Pie with Grilled .
2|2 served with Grilled Zucchini & L . 0. > Dahl Soup with Sour Cream
|3 . Zucchini & Caramelised Carrots Zucchini & Caramelised Carrots
o|E Caramelised Carrots
>| s.| Chicken & Ham Roulade served with Pub-style Battered Hake with Tartare )
S| m . . Cheesy Feta & Vegetable Sub with Savoury )
2| B | Cheese Sauce, Potato Chips, Savoury Sauce & Lemon Wedge, Potato Chips, Corn & Onion Soup
o= Cabbage & Beetroot
o Cabbage & Beetroot Savoury Cabbage & Beetroot
> 7 : : . . . Fruit Salad, Fl d OR Plai
5|5 Bacon, Pork Sausage OR Mince, Mushrooms, Grilled Tomato, Fried Onion, Sautéed ruit >ata Aavoure am Fruit Nectar and Coffee OR
= 5 |BRUNCH BUFFET - R67,50 X . . Yoghurt, Muesli OR Corn Flakes OR
o | £ Garlic Potato Blocks, Fried OR Scrambled Eggs, Toast & Condiments Tea.
o8 Bran Flakes

Sunday Carvery: R80,90 Sunday Vegetarian Meal: R54,50

>| >| Mustard Roast Beef with Brown Gravy/Herb Pork Roast with Apple Sauce, Lemon Bean-stuffed Roast Garlic Potato with
23 . . . . . Warm Apple Sponge served
2 | 2 | and Herb Chicken served with Roast Garlic Potato, Roasted Herb & Feta Butternut| Cheese served with Roasted Herb & Feta Roast Paprika Soup . .
in| 3 . . with Vanilla Custard
o|lwn and Creamy Spinach Butternut and Creamy Spinach
z % | Grilled Pork Chop with Potato Wedges |Chicken Thigh in Italian Tomato Sauce with| Vegetable & Lentil Fritters served with
2 g served with Roasted Brinjal & Savoury | Linguine served with Roasted Brinjal & Linguine with Roasted Brinjal & Savoury Vegetable Soup
o
o= Corn Savoury Corn Corn
>| 2| Beef, Leek and Mushroom Stew with | Crumbed Chicken Strips with Savoury Rice )
S 3 . . . P ) Y Creamy Vegetable Lasagne served with Gem . . .
= a Rice served with Gem Squash & and Chicken Gravy served with Gem . Curried Pumpkin & Cumin Soup
~| 3 . K Squash & Roasted Mixed Vegetable
©|F Roasted Mixed Vegetables Squash & Roasted Mixed Vegetables
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MENU - MAY 2024

Note: Chef's Special Meals, Royal Meals & Vegetarian Meals include 1 Vegetable and 1 Soup, or 2 Vegetables
Chef's Special Meals, Royal Meals and Vegetarian Meals include a choice of Tea, Coffee or Fruit Nectar with each meal

Chef's Special Meal: R61,60

Royal Meal: R54,50

Vegetarian Meal: R41,50

Soup

Dessert

08 May

Chicken & Spinach Roulade with
Arrabiata Sauce, Brown Rice, Creamy
Cauliflower & Savoury Carrots

Slow Braised Pork Casserole, Brown Rice,
Creamy Cauliflower & Savoury Carrots

Three Cheese Pizza served with Creamy
Cauliflower & Savoury Carrots

Cream of Tomato Soup

Stewed Fruit Sponge &
Custard

09 May

Thursday |Wednesday

Crumbed Chicken Thigh with
Dauphinoise Potato served with
Winter Veg Potjie and Mashed Green
Beans

Italian Beef Lasagne served with Winter
Veg Potjie and Mashed Green Beans

Soya Sausages in Napolitano with
Dauphinoise Potato served with Winter Veg
Potjie and Mashed Green Beans

Thai Noodle & Vegetable Soup

10 May
Friday

Mutton Curry Bunny Chow with Raita
served with Peas and Braised Cabbage

Pub-style Battered Hake with Tartare
Sauce & Lemon Wedge, Chips served with
Peas and Braised Cabbage

Chickpea & Coconut Milk Curry (Mild) with
Chips served with Peas and Braised Cabbage

Brown Onion Soup

11 May
Saturday

BRUNCH BUFFET - R67,50

Bacon, Pork Sausage OR Chicken Livers, Grilled Tomato, Fried Onion, Baked Beans, Hash
Brown, Cheese Omelette, Toast & Condiments

Fruit Salad, Flavoured OR Plain
Yoghurt, Muesli OR Corn Flakes OR
Bran Flakes

Fruit Nectar and Coffee OR
Tea.

Sunday Carvery: R80,90

Sunday Vegetarian Meal: R54,50

12 May
Sunday

Teriyaki Beef Roast/Roast Sweet & Sour Pork Neck/Roast Tandoori Spiced Chicken
with Yorkshire Pudding and Sautéed Potato served with Creamy Broccoli &
Pumpkin Fritters with Caramel Sauce

Curried Vegetable (Mild) Crepes served
with Creamy Broccoli & Pumpkin Fritters
with Caramel Sauce

Capsicum Soup

Malva Pudding and Ice
Cream

13 May
Monday

Citrus Roasted Tenderised Steak with
Potato Wedges served with Roasted
Mixed Vegetables & Savoury Corn

Chicken Strips in Arrabiata Sauce with
Penne Pasta served with Roasted Mixed
Vegetables & Savoury Corn

Vegetable Stir Fry served with Egg Noodles
served with Roasted Mixed Vegetables &
Savoury Corn

Celery Soup

14 May
Tuesday

Chicken Casserole in a Honey &
Mustard Sauce with Creamy Parsley
Mashed Potatoes served with Herb &
Feta Butternut and Ratatouille

Beef Bobotie with Yellow Rice served with
Herb & Feta Butternut and Ratatouille

Barley & Lentil Frikkadells with Creamy
Parsley Mashed Potatoes served with Herb
& Feta Butternut and Ratatouille

Roasted Vegetable & Feta Soup
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WHERE PEOPLE MEET

MENU - MAY 2024

Note: Chef's Special Meals, Royal Meals & Vegetarian Meals include 1 Vegetable and 1 Soup, or 2 Vegetables
Chef's Special Meals, Royal Meals and Vegetarian Meals include a choice of Tea, Coffee or Fruit Nectar with each meal

Chef's Special Meal: R61,60

Royal Meal: R54,50

Vegetarian Meal: R41,50

Soup

Dessert

#| Chutney Glazed Chuck grilled with
P X ¥ g X Chicken & Mushroom Pie served with Cherry Tomato, Basil & Mozzarella Quiche i .
8| $ | Coriander Baby Potatoes served with . Vanilla Pineapple Cake &
2| 2 Baby Marrow Provencgale & Smokey served with Baby Marrow Provencale & Sweet Potato Soup .
wn | © | Baby Marrow Provengale & Smokey . . Whipped Cream
|9 . Country Mixed Vegetables Smokey Country Mixed Vegetables

= Country mix veg

Stuffed Cabbage leaf with Savoury Mince
>| & | Chicken Kiev served with Basmati Rice ) & Y . . . :
ST & Basil Tomato sauce served with Veggie Cottage Pie served with Sweet
2|2 Sweet Orange Glazed Carrots and . Barley Soup
w| 3 Basmati Rice , Sweet Orange Glazed Orange Glazed Carrots and Tangy Peas
=& Tangy Peas
Carrots and Tangy Peas
Pub style Battered Hake with Tartare
>| s.|Pork Chow Mein with Tagliatelli served Y . . Savoury Egg, Lentil & Bean fried Noodles
S| m . . . sauce & Lemon wedge seved with Chips, ] ] ] ] )
2|z with Ginger Garlic Green Beans & ] . . with Ginger Garlic Green beans & Pumpkin Cream of Onion Soup
~N|&E . Ginger Garlic Green beans & Pumpkin
- Mashed Pumpkin Mash
Mash

> . .
> . . . Fruit salad, Flavour R Plain
T3 Bacon, Pork Sausage OR Boerewors, Mushrooms, Fried Onion, Grilled Tomato, Sauteed afizsElEe), .a G eI G Fruit Nectar and Coffee OR
2| 5 [BRUNCH BUFFET - R67,50 . . . Yoghurt, Muesli OR Corn Flakes OR
0| = Garlic Potato Blocks, Fried OR Scrambled Eggs, Toast & Condiments Tea.
-8 Bran Flakes

Sunday Carvery: R 80,90 Sunday Vegetarian Meal: R54,50
Italian Brinjal, P ream Ch
>| >| Roast Honey Pork Leg/Rosemary & Red Wine Roast Beef/Herb Roast Chicken with talia jal, Pesto C ?a ¢ ee.se & .
23 . . . . Roasted Pepper Stack with Napolitana . . ) Warm Pear with Chocolate
2 | 2| Crushed Chive Potatoes served with Broccoli au Gratin & Cream Style Sweetcorn- . . . Pumpkin, Cumin & Coriander Soup .
ol 3 . Sauce served with Broccoli au Gratin & Drizzle & Custard
| » filled Gem Squash .
Cream Style Sweetcorn-filled Gem Squash

> >
& | § [Mutton Stew & Samp served with Baby|Chicken Casserole & Rice served with Baby| Cheese, Root Vegetable & Thyme Pizza .
2| c ) ) . : Cauliflower Cream Soup
S EO Marrows & Ratatouille Marrows & Ratatouille served with Baby Marrows & Ratatouille
> F Vegetable Stroganoff with Bell Peppers &
8| 3| Beef Stroganoff with Penne served Butter Chicken served with Rice, Creamy & & . PP .
2 a . . . Mushrooms served with Rice, Creamy Creamy Tomato & Basil Soup
| 3 with Creamy Spinach & Butternut Spinach & Butternut .
N| - Spinach & Butternut




WHERE PEOPLE MEET

Y‘Q@%@belfw

MENU - MAY 2024

Note: Chef's Special Meals, Royal Meals & Vegetarian Meals include 1 Vegetable and 1 Soup, or 2 Vegetables
Chef's Special Meals, Royal Meals and Vegetarian Meals include a choice of Tea, Coffee or Fruit Nectar with each meal

Chef's Special Meal: R61,60

Royal Meal: R54,50

Vegetarian Meal: R41,50

Soup

Dessert

22 May

Sweet & Sour Pork with Rice served
with Tomato Mushroom Casserole &
Tangy Peas

Vetkoek & Mince served with Tomato
Mushroom Casserole & Tangy Peas

Soya Burger served with Tomato Mushroom
Casserole & Tangy Peas

Red Lentil Soup

Melkkos with Biscuit
Crumble

23 May

Thursday |(Wednesd

Lemon & Thyme Chicken Cubes with
Baked Parmesan Potato Wedges
served with Julienne Carrots & Green
Beans

Linguini Bolognaise served with Julienne
Carrots & Green Beans

Vegetarian Cornish Pie (with Lentils) &
Gravy served with Julienne Carrots & Green
Beans

Creamy Butternut Soup

24 May
Friday

Pulled Pepper Beef Pie with Potato
Wedges served with Cabbage & Warm
Beetroot

Pub-style Battered Hake with Tartare
Sauce & Lemon Wedge served with Potato
Wedges, Cabbage & Warm Beetroot

Pumpkin Alfredo with Penne served with
Cabbage & Warm Beetroot

Vegetable Chowder

25 May
Saturday

BRUNCH BUFFET - R67,50

Bacon, Pork Sausage OR Burger Patty, Baked Beans, Fried Onion, Grilled Tomato,
Sauteed Garlic Potato Blocks, Cheese Omelette, Toast & Condiments

Fruit Salad, Flavoured OR Plain
Yoghurt, Muesli OR Corn Flakes OR
Bran Flakes

Fruit Nectar and Coffee OR
Tea.

Sunday Carvery: R 80,90

Sunday Vegetarian Meal: R54,50

26 May
Sunday

Slow-cooked Sticky Pork Belly/Smokey BBQ Roast Beef & Chutney Mayonnaise
Roast Chicken, served with Potato Bake, Mixed Roasted Vegetables & Glazed
Carrots

Creamy Garlic Mushroom & Bean-stuffed
Jacket Potato served with Mixed Roasted
Vegetables & Glazed Carrots

Chunky Vegetable & Barley Soup

Chocolate Sponge with
Custard

27 May
Monday

Chicken Lasagne with Sweet Cinnamon
Pumpkin & Savoury Broccoli

Pork Bangers in a Brown Onion Sauce &
Mashed Sweet Potatoes, with Cinnamon
Pumpkin & Savoury Broccoli

Vegetable Quiche with Cinnamon Pumpkin
& Savoury Broccoli

Potato & Leek Soup

28 May
Tuesday

Pork Stew with Polenta served with
Tomato Garlic Green Beans & Cheesy
Cauliflower

Bobotie with Yellow Rice served with
Tomato Garlic Green Beans & Cheesy
Cauliflower

Chickpea Stew with Yellow Rice served with
Tomato Garlic Green Beans & Cheesy
Cauliflower

Butter bean Soup
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MENU - MAY 2024

Note: Chef's Special Meals, Royal Meals & Vegetarian Meals include 1 Vegetable and 1 Soup, or 2 Vegetables

Chef's Special Meals, Royal Meals and Vegetarian Meals include a choice of Tea, Coffee or Fruit Nectar with each meal

Chef's Special Meal: R61,60

Royal Meal: R54,50

Vegetarian Meal: R41,50

Soup

Dessert

29 May

Mutton Stew with Parsley Mashed
Potato served with Carrots & Creamy
Spinach

Chicken & Bean Ragout with Parsley Mash
Potato served with Carrots & Creamy
Spinach

Soya Based Strips & Parsley Mashed
Potatoes served with Carrots & Creamy
Spinach

Coconut, Ginger & Butternut Soup

Berry Sponge with Warm
Custard

30 May

Thursday |Wednesday

Asian Orange Chicken Stir Fry with Rice
served with Pumpkin & Baby Marrows

Short Rib Casserole with Rice served with
Pumpkin & Baby Marrows

Lentil & Feta-stuffed Pepper on Potato
Gratin served with Pumpkin & Baby
Marrows

Mexican 3 Bean Soup

31 May
Friday

Meatballs & Spaghetti with Savoury
Garlic Mixed Vegetables & Buttered
Gem Squash

Pub-style Battered Hake with Tartare
Sauce & Lemon Wedge served with
Savoury Garlic Mixed Vegetables &

Buttered Gem Squash

Creamy Macaroni & Cheese with Savoury
Garlic Mixed Vegetables & Buttered Gem
Squash

Creamy Spinach Soup

Please Take Note of the Following Information
Operating hours

Coffee shop : Breakfast 8:00to 11:15

Coffee shop menu orders 8:00 o 11:30

Monday - Friday & Sunday (Cut off 11:15 am)
13:00 to 15:00

Coffee shop menu orders

Saturdays — Due to brunch: Coffee
shop/breakfast orders in the
morning.

08:00 to 10:00 & 11:30 to 15:00
(Cut off 9:45 am)

Saturday Brunch 10:00 to 12:00
Meal take-away collection 10:30 to 11:30
Meal delivery 10:30 to 11:30
Lunch in Dining room 11:30 to 14:00

Convenience store frading :
Monday - Sunday incl. Public
holidays.

08:00 to 12:00 & 13:00 to 15:00

Convenience store trading:
Saturday

08:00 to 10:00
Closed 10:00 to 11:00

11:00 to 15:00

Please feel free to use the Convenience store during operating hours, to assist with meal bookings.




