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Corporate Golf Menu 1 
October 2009 – September 2010 
Cost: R110 per person 
 
 
 

COCKTAIL MENU 
 

 

Cold items 
 

Smoked salmon and avocado wraps with wasabi crème fraiche 

Beef carpacchio with Pecorino cheese and roquette pesto in Chinese spoon 

Seafood salad with lime & coriander in wonton cup 

Roasted pepper marmalade on polenta squares with capers 

 

 

Hot items 
 

Chicken Tikka skewers with cucumber raita 

Crumbed prawn tails with lemon aioli 

Lamb samoosa’s with peach chutney 

Sweet pepper and tomato strudel 

 

 

Desserts 
 

Mini poppy seed cakes with fruit gel 

Chocolate & hazelnut cake 

Turkish delight 

Fresh fruit skewers 
 
 

 
  
 
 
 
 
 
 
 
 



   
 

Arabella Western Cape Hotel & Spa (Pty) Limited     Reg No 1998/022634/07     Vat Reg No  4070195997 
Directors:  Christian Böll*,  Riaan Gous°,  Tumi Makgabo,  Fred Robertson,  Friedrich Schäfer°*,  Christoph Scherk**,  Paul Tribolet***  

 

(*German, **Austrian, ***Swiss, °Executive Directors) 

 
 

2 

 
Corporate Golf Menu 2 
October 2009 – September 2010 
Cost: R170 per person 
 
 
 

Cold Buffet 
 

Seafood salad with red onions, lemongrass and basil 

Smoked chicken and celery salad with black sesame 

Penne salad with olives, tomatoes and feta cheese in a lemon dressing  

Beef salad with colorful peppers and Pommery mustard dressing 

Grilled Mediterranean vegetables with creamy red pepper dressing 

Salad bar with choice of dressings and condiments 

 

Freshly baked breads and bread rolls 

 

 

Hot Buffet 
 

Aromatic roasted sirloin of beef with green peppercorn sauce  

Cape Malay chicken curry with sambals 

Herb coated fillet of linefish with citrus & caper butter 

Cumin scented basmati rice 

Oven roasted potatoes with rosemary 

Oven-roasted vegetables with pumpkin seeds 

 

 

Dessert 
 

Rich chocolate bread and butter pudding 

Blueberry cheesecake with Raspberry and star anise gel 

Pecan nut and syrup pie 

 Strawberry mousse cakes 

Fresh seasonal fruit salad  
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Corporate Golf Menu 3 
October 2009 – September 2010 
Cost: R210 per person 
 
 
 

Cold Buffet 

 

Selection of home-made sushi 

Pastrami with roasted peppers and capers 

Chicken salad with tequila lemon salad 

New potato salad with a caper and balsamic dressing 

Smoked fillet of Kingklip on sauce Verde 

Salad bar with choice of dressings and condiments 

 

Freshly baked breads and bread rolls 

 

 

Hot Buffet 
 

Roast leg of lamb with candied young garlic, white beans and rosemary sauce 

Chicken piccata with pecorino cheese and tomato concassee 

Fillet of cape salmon with grilled zucchini and orange fennel sauce 

Tortellini al pesto gratinated with Parmesan 

Roasted baby potatoes with onions and fresh thyme 

Thick cut ratatouille with Kalamata olives 

 

 

Dessert 
 

Poached pear tartlets with cinnamon custard 

Dark chocolate and orange tortes 

Sticky toffee and date pudding 

Amarula swiss roll 

Fresh seasonal fruit salad flower pots with whipped cream 
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Arabella Golf Bar Snacks 
 

 

Bar Snacks 1: 

Japanese crackers, corn nuts and peanuts 

 

Cost per person: R10 

 

 

Bar Snacks 2: 

Cashew nuts, honey roasted almonds, etc…                                

 

Cost per person: R25 

 

 

Bar Snacks 3: 

Biltong and Droewors 

 

Cost per person: R35 

 

 

Bar Snacks 4: 

Biltong, Droewors and Olives/Nuts                                                          

 

Cost per person: R50 
 
 


