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BREAKFAST

Health shots, fresh juice and smoothies on request
Breakfast buffet of local in season fresh fruit, cold cut meat, cheese and nut platter,
yogurt and cereal options, fresh baked or locally sourced bread and pastry basket,

crepes and preserves

Daily Warm Breakfast Option:
Eggs benedict with bacon or salmon with sweetcorn fritters

LUNCH

Caprice salad with rainbow cherry tomatoes, mozzarella, fresh basil and
basil olive oil

Seared tuna, asparagus, cauliflower puree with beurre blanc sauce

Ice Cream of the day (Cardamom) or Sorbet of the day (Mango)

CANAPES

Roasted nuts, hummus with cucumber and carrots
Regional Turkish Delight and Nougat

DINNER

Spanish Three Tomato Gazpacho with parmesan tuile
Tender sirloin steak, fondant potatoes and steamed broccoli with a red wine jus

Saffron Panna Cotta, honey comb and strawberries with candied berry coulis
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BREAKFAST

Health shots, fresh juice and smoothies on request
Breakfast buffet of local in season fresh fruit, cold cut meat, cheese and nut platter,
yogurt and cereal options, fresh baked or locally sourced bread and pastry basket,

pancakes and preserves

Daily Warm Breakfast Option:
French style omelettes with mozzarella, bacon, mushroom and sweet peppers

LUNCH

Shrimp ceviche with avocado, orange and grapefruit salad

Sea bass with halloumi & grilled baby marrow ribbons with sun dried tomato
pesto quinoa

Ice Cream of the day (Coconut) or Sorbet of the day (Raspberry)

CANAPES

Prosciutto and melon bites, salmon and cream cheese blinis topped with caviar
Coconut date and chocolate bon bons

DINNER

Warm Butternut Soup with roasted pumpkin seeds

Chicken roulade with spinach and feta served, roasted root vegetables with a sweet
chilli mayonnaise

Carrot Cake with cream cheese icing and pecan nuts
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BREAKFAST

Health shots, fresh juice and smoothies on request
Breakfast buffet of local in season fresh fruit, cold cut meat, cheese and nut platter,,
yogurt and cereal options, fresh baked or locally sourced bread and pastry basket,

waffles and preserves

Daily Warm Breakfast Option:
Fried eggs with bacon, sausage, mushroom, hash brown, baked beans and tomato

LUNCH

Beetroot carpaccio with blue cheese and walnut salad

Seabeam with melanzane eggplant tower layered with mozzarella and
tomato puree baked with Italian herbs

Ice Cream of the day (Chocolate) or Sorbet of the day (Blackberry)

CANAPES

Crumbed fried camembert dressed with a pomegranate balsamic reduction
Chocolate strawberries, fresh grapes and brigadeiros (Brazilian chocolate bon bons)

DINNER

Arancini di Riso (Sicilian Rice Balls) with tomato, basil and parmesan
Beef wellington (fillet wrapped in bacon with chilli chicken liver patte baked in puff pastry)
served with Northern African style pumpkin and peanut puree and garlic green beans with

a Béarnaise Sauce

Creme brulee and fresh berries topped spun sugar


https://cooking.nytimes.com/recipes/1017389-bearnaise-sauce

BREAKFAST

Health shots, fresh juice and smoothies on request
Breakfast buffet of local in season fresh fruit, cold cut meat, cheese and nut platter, ,
yogurt and cereal options, fresh baked or locally sourced bread and pastry basket, sweet

French toast with Brazilian style fried bananas and preserves

Daily Warm Breakfast Option:
Shakshuka (eggs baked with tomato puree) with sausage

LUNCH

Octopus and marmalade with rocket salad
Bacon, Butter Button Mushrooms and Basil tagliatelle with Parmesan shavings

Ice Cream of the day (Strawberry) or Sorbet of the day (Kiwi)

CANAPES

Prosciutto, fig & blue cheese bruschettas, Spanish Tomato Tapas
Coconut, Cacao & Strawberry Mini Chia Cups

DINNER

Garlic butter escargot served on top of duchess potatoes with wild mushrooms
Potato gnocchi with bacon, parmesan and fresh basil

Chocolate Brownie with a Madagascar vanilla ice-cream quenelle
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BREAKFAST

Health shots, fresh juice and smoothies on request
Breakfast buffet of local in season fresh fruit, cold cut meat, cheese and nut platter,,
yogurt and cereal options, fresh baked or locally sourced bread and pastry basket,

cinnamon buns and preserves

Daily Warm Breakfast Option:
Spanish style omelettes with mozzarella, bacon, mushroom and sweet peppers

LUNCH

Vietnamese fresh spring rolls with Thai peanut sauce and Soy Sauce
Grilled salmon, coconut shavings, mango and rocket salad

Ice Cream of the day (Watermelon Mint) or Sorbet of the day (Lemon)

CANAPES

Crumbed mushrooms and cauliflower, olives and Pao de quijo (chewy Brazilian buns)
Regional Baklava (pistachio and almond and cashew)

DINNER

Cucumber Mint Gazpacho
Paella with shrimp, octopus, scallops and black mussels

Pear poached in champaign dipped in chocolate with gold flakes

MORE SAMPLES AVAILABLE ON REQUEST



