
C H R I S T M A S  DAY 
BU F F E T  2 0 2 4

THE VILLAGE BAKERY
baked bread selection (ve) | braai salt & onion butter | thyme butter

smoked snoek pâté | garlic hummus (ve) | bagel crisps | cheese sticks (v)
roast tomato chutney (ve) | olive tapenade (ve)

 

SANTA’S SLED- “PLANKIE” BOARD 
lamb koftas with apricot chutney and “roosterkoek” | kudu biltong

beef droëwors | beef chilli sticks | BBQ spiced chicken wings  
Dijon mustard horseradish crème | sriracha mayonnaise

 

NORDIC FISH PLATTER
 hake, cheese & onion croquettes | spiced tuna medallion | salmon pavé

marinated calamari salad | snoek and crème fraîche mousse | caper berries ciabatta wafers
 

CHRISTMAS MARKET GARDEN BUFFET
DIY salad mixed baby leaves | assorted dressings | cucumber | herbed feta

marinated kalamata olives | herb croutons | shaved Parmesan
grilled chicken cobb salad

broccoli | grilled zucchini | crispy onion | roasted tomato salad 
12A chicken Caesar salad

butternut and goats cheese tartlets | crispy basil | bacon
Brie cheese | marinated olives | tomato bruschetta

poached pear | burnt cauliflower | crushed hazelnut salad (ve)
roast sweet potato | pickled cranberries | cumin labneh | toasted walnuts (v)

Mrs Tollman’s family feast chopped salad (ve)
 

 SANTA’S BUTCHERS BLOCK
Enjoy a pepper & Kalahari salt-rubbed beef fillet | creamed truffle jus

slow-roasted leg of lamb | fynbos honey & rooibos jus

Created and Inspired by The Twelve Apostles Kitchen Brigade



HOT BUFFET FEAST
Café de Paris butter turkey breast ǀ sage and apricot bread stuffing

sustainable Atlantic linefish ǀ nori butter ǀ parsley velouté
crispy pork belly ǀ apple cider jus ǀ pork puffs

Bo-Kaap chicken curry ǀ roti ǀ sambals
cauliflower al forno ǀ broccoli al forno (ve)

kale ǀ red onion ǀ braised Brussels sprouts ǀ crispy onion (ve)
sautéed seasonal baby ǀ young root vegetables (ve)

roast potato wedges ǀ garlic ǀ rosemary salt (v)
spiced pilaf rice (ve)

MRS CLAUS’S DESSERT FAVOURITES
roasted coffee ǀ chocolate whoopie pies

elf’s special rocky road brownie 
golden syrup ǀ ginger pudding ǀ vanilla bean custard 

pistachios ǀ white chocolate frangipane 
peppermint crisp ǀ caramel tartlets

passion fruit ǀ roast pineapple crème brûlée
Cape Winelands cheese selection ǀ preserves ǀ crackers

toasted coconut ǀ berry panna cotta (ve)
assorted homemade sweets (v)
seasonal Cape fruit salad (ve)

(ve) Vegan (v) Vegetarian. This menu is subject to change without notice. 
Menu items may contain or have traces of nuts, nut oils or may have been made alongside 

other products containing nuts.
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