Sasakwa Dinner Menu
French onion soup
or

Cream cheese, fig and walnut paté 

with savoury herb crackers
or

Beef carpaccio with grape seed vinaigrette
or

Fish kachouris with banana and yoghurt sambals
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Grilled chicken breast with croquettes, 

red pepper sauce and seasonal vegetables
or

Vegetable hot pot with a pastry lid
or

Mint crusted rack of lamb with deep fried 

polenta and seasonal vegetables
or

Prawn risotto with saffron cream 

and seasonal vegetables
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Raspberry parfait
or
Tipsy tart with apricot anglaise
or
Fresh fruit platter

Belgium chocolate fudge, tuille cigars and caramels

Sasakwa Dinner Menu
Vichyssoise
or

Parma ham stuffed with cream cheese and olives
or

Wild mushroom vol au vents
or

Smoked salmon fritter with beetroot 

carpaccio and avocado aioli
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Grilled duck breast with almond crusted potatoes, 

cranberry jus and seasonal vegetables
or

Peppered fillet of beef with mushroom sauce, 

potatoes dauphinoise and seasonal vegetables
or

Butternut stuffed with vegetables and Gruyere cheese
or

Rainbow trout with champagne sauce, 

basmati rice and seasonal vegetables
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Crépe suzette
or

Double chocolate mouuse
or

Fresh fruit platter

White chocolate truffles, pecan brittle and nougat
Sasakwa Lunch Menu
Homemade bread

Creamed spinach soup
Green salad

Duck salad
Caesar salad
Marinated bell pepper, mushroom and parmesan salad
Quiche provencal
Roast leg of lamb
Pickled fish
Coronation chicken

Granadilla meringue pie
Sasakwa Lunch Menu
Homemade bread

Carrot and orange soup
Greek salad
Waldorf salad
Marinated fine beans and mushroom salad
Baked tomato, onion and olive salad
Prawn and orange salad

Herb and parmesan crusted chicken breasts
Shepherd’s pie
Vegetable roulade with red onion marmalade
Fruit tart with vanilla sauce
