
 

 

 

 
Gala Buffet - Kosher Buffet Menu 

 
 

Salad Selection 
 

Garden-crisp Salad Greens with a Mustard Vinaigrette 
Mediterranean Couscous Salad with Bell Peppers and fresh Herbs 

Potato and Spring Onion with Garlic Aioli 
Grilled Tuna and Red Pepper Salad 

Roasted Fennel and Lime Salad with Citrus Dressing 
 

Starter Selection 
 

Smoked Salmon and fresh Horse-radish Relish 
Masala Pickled Fish with Onion Chutney 

Bismark Herrings with Israeli Pickled Cucumbers 
Herbed Mackerel with Mustard and Dill Relish 

 
Soup 
 

Tomato Broth with Herbed Dumplings 
 

From the Carvery 
 

Baked Line-fish with Tomato and Basil Sauce 
Tuna and Green Pepper Kebabs with Lime Relish 

 
From the Chafing Dishes 

 
Warm Nicoise Salad with Green Beans 

Grilled Baby Sole with Lemon and Caper Butter 
Baked Kingklip with Pickled Onions on Wilted Greens 

Creamed Potatoes with Fresh Thyme 
Mushroom Pilaf 

Caramelized Butternut and Carrots 
Braised Root Vegetable with Rosemary 

 
 
 



Dessert Selection 
 

Fresh Fruit Salad with Crème Fraiche 
Marbled Chocolate Cheesecake 
Pecan Pie with Candied Fruit 
Chocolate and Coffee Éclairs 
Seasonal Berry Pavlova 

Cape Malva pudding with Vanilla Pod Custard 
 


