
Christmas Day Buff et

Country Village Bread Market Festival
Hand-craft ed Artisan Bread served with Salt and Thyme 
Butter Biltong Butter | Smoked Snoek Pate 
(Vegan and Vegetarian Options)
Garlic Hummus | Cheese Sticks | Bagel Crisps
Coal Roast Tomato Chutney | Kalamata Olive Tapenade

Arctic Salmon Fish Platter
Salmon Roses | Hake Cheese and Onion Croquettes 
Spiced Tuna and Avo Tacos | Salmon California Rolls 
Marinated Calamari Salad | Salmon Mousse, Chive Crème 
Fraîche and Trout Roe | Crispy Caper Berries and Ciabatta 
Wafers

Hunter’s Charcuterie Selection Platter
Lamb Koft as Vetkoek | Confi t Chicken Ballantine | Venison 
Biltong Beef Droëwors | Honey Mustard | Horseradish Aioli 
Sriracha Dip | Spiced Chicken Wings

Mrs Santa’s Garden Buff et
DIY Station with Baby Leaves | Assorted Dressing 
Cucumber | Herbed Feta | Red Onion | Marinated Kalamata 
Olives | Herb Croutons | Shaved Parmesan
Chicken Bang Bang Salad
12A Chicken Caesar Salad
Thai Beef Noodle Salad with a Soy Sweet Pepper
Caprese Tartlets with Crisp Basil and Bacon
Olive Tomatoes Bruschetta with Anchovies
Apple and Fennel Salad with Toasted Walnuts and a 
Thyme and Cumin Labneh

Mrs Santa’s Vegetarian And Vegan Garden Buff et
Mrs Tollman’s Family Feast Chopped Salad 
Broccoli, Grilled Zucchini, Crisp Onion and Roasted 
Tomato Salad with Lemon Vinaigrette
Asian Vegetable Salad, Spring Onion and Pickled 
Cranberries 
Burnt Caulifl ower Salad with Poached Pear and Crushed 
Hazelnuts 
Christmas Cabbage Slaw, Pickled Sultanas and 
Roasted Almonds
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From Santa’s Butchers Block
Braai BBQ Spiced Rubbed Beef Fillet with Creamed 
Peppercorn Pan Jus
Slow Roasted Greek Style Leg of Lamb and Minted Lamb Jus

Feast Of Hot Buff et
Sticky Miso Glazed Pork Belly, BBQ Pork Puff s
Rolled Turkey Breast with Sage and Apricot Stuff ing
Pan-fried Sustainable Line Fish with Mussel Butter and 
Parsley Velouté
12A Seafood Linguini Pasta

From Santa’s Garden
Roasted Aubergine and Lentil Moussaka
Alforno Caulifl ower and Broccoli Bake
Braised Brussels Sprouts, Kale, Red Onion, Crisp Onion
Spiced Pilaf Rice 
Sautéed Seasonal Baby and Young Root Vegetables
Lemon and Herb Confi t Potatoes  

Mrs Claus Dessert Favourites 
Toasted Almond and Berry Frangipane 
Caramel Chocolate Whoopie Pie
Cherry and Chocolate Gateau
Strawberry and Cream Swiss Roll
Christmas Nutty Pie 
Assorted Local Cheeseboard with Preserves and Crackers
(Vegan and Vegetarian Options)
Seasonal Fruit Salad
Elf’s Special Brownie
Spiced Cake with Candied Apples and Vanilla
Rich Spiced Dark Chocolate Pudding 
Assorted Bon Bons and Homemade Sweets
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