
Billy G Christmas Menu 2024 
Price:  R450-00ppPerson 

Harvest Table 

Artisan Bread 

Breadsticks |Olive Ciabatta | Rosemary Focaccia | Homemade Bread Rolls and Flavoured butters 

Take a Dip & Mezze Flavour 

 | Pumpkin Seeds | Sunflower Seeds|  

Marinated Olives & Olive Tapenade | Pickled Onions | Pickled peppers | Slow roasted Tomatoes | 

Marinated Feta Cheese| Basil Pesto | Hummus| Tzatziki| sundried tomatoes | tapenade | Olive Oil | 

Balsamic vinegar 

Charcuterie & Cheeses 

Loaded with a variety of charcuterie | Pickled Ox tongue | South African & international cheeses | 

fruits | nuts | preserves and biscuits 

Salad Bar 

Mixed Salad Greens | sliced red onions | mixed peppers | Cherry tomatoes | cucumbers | dill 

cucumber| Olives |Feta Cheese | Carrots |Crotons | Mixed Veg Pickles| 

Baby Potato Salad (V)| Tangy Rainbow Coleslaw Salad (V)| 

Roasted Beetroot & pumpkin salad with blue cheese dressing (V)| 

Chicken Caesar Salad |Cape Malay Pickled Fish |Teriyaki Beef Salad | Tomato Sambals | Moroccan 

Couscous Salad (V)| Tropical Tomato & cucumber salad (V) 

Sushi Bar: Maki Rolls; Fashion Sandwiches and California Rolls 

Hot Nibbles 

Peri peri Chicken Livers | Southern Fried Chicken wings | Mini Beef Pies | Calamari| Vegetable spring 

Rolls | Crumbed Mushrooms 

Carvery 

Cherry Glazed pork Leg | Sage infused Chicken Galantine| Slow Roasted Lamb with Minted 

Sauce 

Sauces: Peppercorn sauce | Red wine Jus | Apple sauce | Cranberry sauce 

Pizza 

Selection of 3 types: Something Meaty |Olive & Feta Pizza |Chicken Dargle pizza 

Hot Buffet 

Slow Braised Oxtail with red wine | Lamb Casserole | Butter Chicken Curry | Tomato & 

vegetable Bridie | Apricot glazed Pork Rushers | Teriyaki beef short Ribs | Chimichurri Chicken | 

Beef Boerewors 

Roasted Pumpkin | Hassel back Potatoes |Rice| Vegetable Breyani | Melange of Vegetables 

| Vegetable Chow Mein Noodles | Patatas Brava | Braised Garlic Spinach | Potato bake |  

Creamy Seafood Marinara | Tempura Fish | Spicy Fish Rice | 
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Desserts 

Mini Apple Crumble pies | Peppermint Crisp tartlets | Mini Fruit Tartlets | Milk Tart 

Dark and White Chocolate Mousse | Chocolate Brownie | Lemon Merengue   

Opera Slice | Red Velvet Cake | Chocolate Cake | Rainbow Cake 

Assorted Mini Cheese cakes| Classic Christmas Trifle | Jelly & custard | Fruit Salad 

Traditional Malva Pudding with Vanilla Custard | Traditional bread & butter Pudding 

Cape Malay Koeksisters | Ginger man Biscuits |  

| Croquembouche |Vanilla & Berry Ice Cream with toppings 

 

Sessions: 12:00 –16:00 OR 18:00 – 22:00 


