
 
 
OFFICE YEAR END LUNCH BUFFET IN TOBAGO’S 
  
 

 

 
STARTERS 

 
Mixed leaves, Tomato Wedges, Cucumber Batons, Herbed Feta, Marinated Olives, Shaved 

Parmesan, Garlic Croutons 
Pasta with pesto mayonnaise, baby spinach and olives 

Rosemary roasted baby potatoes with tomato dressing 
Cucumber and dill with lemon oil 

Pear walnut and blue Cheese 
Marinated Mediterranean Vegetables 

Mozzarella, basil, olive and vine tomato 
Goat’s cheese, rocket, roast red pepper, baby spinach, olive and asparagus 

Parma Ham, Italian Salami and Game Carpaccio Platter 
Smoked Salmon Trout 

Roll Mops 
Marinated Mussels 

Calamari Salad 
Bread Display 

Roast Plum Tomato Soup 

 
MAIN COURSES 

Meat Dish 
(Chefs choice of daily - a meat dish e.g. bellow) 

Malay Lamb Curry with Sambals 
Roast Sirloin of Beef with Yorkshire pudding 

Braised Oxtail 
Grilled Medallions of Sirloin Steak with Pepper Sauce 

 
Chicken Dish 

(Chefs choice of daily - a chicken dish e.g. bellow) 
Grilled Tandoori Breast with Minted Yoghurt 

Feta and Tomato Stuffed Supreme with Mediterranean salsa 
Lemon and Herb Roast with Olive salsa 

Thai Green Curry with Sambals 

 

 
Fish Dish 

(Chefs choice of daily - a fish dish e.g. bellow) 
Grilled Linefish with herb salsa 

Baked Kingklip with tomato and onion Ragout 
Roast Linefish with Caper and Lemon Butter Sauce 

Seafood Paella 

 
 
 



 
 
OFFICE YEAR END LUNCH BUFFET IN TOBAGO’S 
  
 

 

 
Penne Pasta with Roast Vegetables, Pesto Sauce and Parmesan 

Steamed Rice 
Herbed Baby Potatoes 

Panache of Seasonal Vegetables 
 
 

DESSERTS 
 

Selection of Miniature Desserts including: 
Baked Cheesecake, Chocolate Brownies, Fresh Fruit Platter,  

Profiteroles with Chocolate Sauce, 
Meringues and Fruit Mousse 

 
 

Selection of Local Cheeses with Homemade Chutneys and pickles 
 

R245.00pp 
 
 


