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- To Start
5 Cold Smoked Dullstroom Trout canapes with horseradish sauce & caviar
A Vegetable Spring Rolls with a sweet chilli dipping sauce

Rich traditional Ham & Pea soup
Peppered trout mousse & crostini
Smoked trout tartar

Seafood Salad

Selection of Hors de oeuvres including locally sourced cold meats & cheeses

Salad Bar

Baby Potato Salad with a creamy mustard dressing

Highlander House Salad with orange segments, peppadews, olives & julienne carrot

Baby Beetroot, blueberry & nut salad in an orange & fresh herb dressing
Spicy Kimchi salad

THE MAIN EVENT
Traditional Christmas Turkey with stuffing & all the trimmings
Trout Linguine

Oxtail slow cooked with sherry & vegetables

Chicken & Prawn curry with poppodums & chutney N
Traditional Honey-glazed Christmas Gammon with apple Sauce .
Oven roasted vegetables /"
Savoury rice with nuts & herbs B

Potatoes roasted duck fat

Cauliflower & Broccoli au gratin

D TO FINISH, OUR DECADENT DESSERT TABLE
Rich Christmas Cake
Celebration Ice-cream
Warm mince pies with brandy custard
Mini malva puddings
Mini melktert

Tiramisu

And, of course, our Chocolate Fountain
R650 pp children under 10 R400 (a deposit of R100 PP

Tea & Coffee will be required to secure your booking) Please phone
Reservations on 062 279 3808 or email Reserva-
tions@thehighlanderhotel.co.za Bookings are essential as

space is limited.



