






CHRISTMAS EVE DINNER 

PRE-DINNER BITES 

Grilled vegetable skewers, grilled mini maasai goat skewers, 
coconut-crumbed vegetable rolls, cheese & crackers 

SALAD BAR 

Mixed garden salad, roast beetroot, orange & feta, sweetcorn 
salad cucumber & mint yoghurt, condiments & dressings 

BUTTERNUT & TURNIP SOUP 

With assorted fresh baked breads 

LIVE CARVING STATION 

Roast Beef 

Yorkshire pudding, horseradish cream, own gravy, grilled 
balsamic vegetables 

Or 

Baked Whole Red Snapper Fish 

Tamarind coconut butter, fresh cilantro 

HOT CHAFFING DISHES 

Chicken Katogo 

African chicken stew with fresh turmeric roots, 
tomatoes, cilantro, green bananas, bitter eggplants, 
onion, garlic 

Ugali, Cassava in Coconut Cream, Saute Managu 

Creamed spinach, steamed vegetable rice 

LIVE VEGETARIAN CORNER 

Vegetable Curry of your choice Cooking with the Chef 

Vegetable crepes, vegetable Manchurian 

DESSERT 

Caramelised Mango Tart 

Christmas Yule Log 

Strawberry Cheesecake 

Almond Cake 

Coconut Bread Butter Pudding 

Dark & White Chocolate Cake 

Watermelon 

Pineapple 

Papaya 

Grapes 

All our meals are ethically and sustainably sourced, 
ensuring a responsible and unforgettable dining experience. 




