GREYTON % LODGE

Function sample menu
Choose 1-3 starters, mains and desserts

Starters

Potato and Leek, butternut, spicy cold tomato, vegetable soups and plenty more
Served with home made bread, home made Dukkah and lemon olive oil

Smoked salmon
A toast topped with basil pesto, smoked salmon, poached egg and Hollandaise sauce

Spanakopita
Filled with onion and Feta cheese and served with Cognac creamy sauce

Brie parcel
Brie cheese wrapped in lightly buttered Phyllo parcel coated with berry coullis

Smoked springbock carpaccio
Served with pawpaw and spicy/sweet ginger and garlic sauce

Smoked Salmon
Smoked salmon served on a bed of rocket, red/black caviar and Tarragon sauce

Red onion, mango and rocket salad

Parma Ham and Figs
Parma ham served with home made fig preservatives and ginger sauce
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Mains

Roasted Greek Lamb
Filled with spinach and feta cheese, served with potato wedges, roasted vegetable and
rosemary sauce

Petto di Pollo
Tender breast of chicken, served with vegetable, rice and white wine sauce

Chicken breast

Chicken breast stuffed with sun dried tomatoes, spinach and Ricotta cheese, served with
vegetable and parsley baby potatoes coated with creamy sauce

Pan-fried Kingklip
Served with roasted almonds, vegetable, potato mash a”la maison and Hollandaise sauce

Poached hake with peppers and tomatoes
Served with calamatra sauce, roasted vegetable, salad and potato mash a”la maison

Salmon Trout fillet
Served with roasted vegetable, mashed potatoes with 3 peppers and lemon butter sauce

Beef fillet (300g)
Served with potato wedges, roasted vegetable and pepper & mushroom sauce

Rack of Lamb

Served with baby green beans, glazed baby carrots, potato gratin
and strawberry red wine sauce

Stuffed Pepper
Stuffed pepper with couscous, onion and raisins, served with salad

Carrot Fritters
Served with savory rice, steamed vegetable and yogurt sauce
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Desserts

Créme bruleé
Small, but scrumptious

Malva pudding
Served with Ice-cream or cream or custard

Apple crumble
Served with vanilla ice-cream

Chocolate cake
Served with cream or ice-cream and berries

Chocolate Roulade
Chocolate roulade accompanied with cream and wild berries

Fanned Pears
Fanned pears poached in red wine, served with cream

Lemon Cheese cake
Lemon cheese cake topped with mixed berries & mint

Meringues
Served with cream and mixed berries

Vanilla ice-cream
Served with hot home made chocolate sauce
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