
 

 

        

 

 

 

 

 
FARM STYLE COOKING 

M E N U 
 

 

 

 

CONFERENCE SELECTION 

All breaks are served with infused lemon water & 

juice with freshly brewed Legado coffee 

1. Choose one early morning refreshment snack 

2. Choose one main dish 

3. Choose either two side dishes and one salad 

OR 

Choose two salads and one side dish 

4. Choose one starch 

 *(advised not to select when a main dish is pasta or a pie) 

5. Choose afternoon snack 
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        EARLY MORNING REFRESHMENTS 

 Spinach and fetta quiche 

 Blueberry or poppy seed muffins 

 Savory muffins 

 Finger sandwiches with cucumber and 

cream cheese 

 Croissants with a selection of spreads and 

cold meats  

 Chicken-mayo and basil filled crepes  

 Mini vetkoek with savory mince  

 Cinnamon sugar laced French toast sticks  

 Scones – cheese, plain, marmite, sugar 

 Crumpets with honey, syrup or cheese 

 Mini sausage rolls 

 Cheese or chicken  puffs  

MAIN DISH   

 Chicken pieces cooked in a creamy chutney 

& mayo sauce 

 Traditional Bobotie with yellow-raisin rice  

 Classic beef lasagna 

 Classic chicken lasagna 

 Grilled hake with basil bure balance or Chips 

 Cottage pie  

 Freshly baked chicken pie 

 Hearty beef Bourguinon 

 Butter chicken curry with roti’s   

 Tomato stew with baby potatoes  

 Marinated sirloin Steaks  

 Chicken a la king 

 Classic Irish cottage 

 Roasted creamy chicken drumsticks 

 Macaroni & Cheese indulged in a white 

sauce with bits of bacon or mince 

 Soup – Butternut/Chicken, 

Mushroom/Vegetable 
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           SIDE DISHES  

 

 Roast Vegetables seasoned with rosemary, 

thyme and sea salt  

 Broccoli and cauliflower with traditional white 

cheese sauce 

 Estelle’s homemade pumpkin pie 

 Green Beans 

 Oven roasted baby marrows and 

mushrooms 

 Sweet caramelized carrots 

 Caramelized sweet potato with cinnamon   

 Pumpkin with sugar, cinnamon & butter 

 Garlic Cream Potatoes 

 Pumpkin cookies with cinnamon/sugar 

sauce 
 

 

STARCH  

 

 White rice  

 Brown wild rice 

 Basmati rice 

 Couscous 

 Savory couscous with peppers and onions 

 Mash potatoes 

 Roasted potato wedges with coriander pesto 

 Mini Seeded bread rolls / Panini rolls 
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SALADS  

 

 Rosenview Greek salad with a twist 

 Beetroot salad 

 Danish fetta salad with strawberries 

With pumpkin seeds and wild rocket 

(seasonal)  

 Green salad with peas, cucumber, fetta, 

onion and mixed leaves  

 Tomato and onion salad seasoned with salt 

and pepper topped with balsamic vinegar  

 Broccoli & Mayo  

 Potato salad 

 Carrot & Pineapple  

 

AFTERNOON REFRESHMENTS 

 

 Yogurt tart (strawberry or granadilla)  

 Traditional Malva pudding with custard  

 Apple pie with cream or ice cream 

 Peppermint crisp tart with whipped cream 

 Melktart 

 1990 Chocolate Cake 

 Tipsy tart 

 Sago Pudding 

 Trifle  

 Waffle with cream or ice cream 
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ADDITIONAL OPTIONS AVAILABLE 

 

 Braai Menu’s – Different options available 

 

 Spit braai – Functions, weddings, Private, 

Parties….. 
 

 

 Snoek Braai 

 

 Chicken, Beef, Lamb pot (Curry pots area 

available 

 

 

 

* Rosenview is Halaal friendly * 

 

Halaal Meals will be at an additional 

cost of  

R 25.00 per person 

 

 

 

Come and experience the peacefulness  

on the farm!! 

  

You are always welcome on the farm!! 


