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FOOD AND WINE PAIRING MENU
5-course – R320 pp
Arrival Canape’s served with Sauvignon Blanc

Tempura prawns with chilli/lime dip

Baked pimento cheese olives

Starter served with Chardonnay

Smoked salmon and cream cheese roulade

Entrée served with Shiraz

Venison springrolls with plum dip
Mains served with Cabernet/Shiraz blend
Beef fillet medallion 

served on a bed of parmesan mash with a baby veg bundle

Dessert served with Humbro
Caramelised Vintners Brie topped with cashews and figs

Served with crackers

