
 

 

   

Somerton Estate 

R135pp 

Traditional Buffet Menu 
    

 
A welcoming spritzer in our luscious gardens, served with a Capres Salad 

 
A selection of our favourite South African salads  

 
Baby Hake drizzled with parmesan cheese and butter 

 Traditional Leg of Lamb 
 South African Chicken pie with creamy mushrooms  

 
 Served with 

 
Herbed Rice 

  Concertini Potatoes  
Oven baked mediterranean vegetables dressed with olive oil and fresh herbs 

 Freshly steamed Broccolli and Cauliflower florets 
 topped with a creamy cheese au gratin 

Traditional Pumpkin puffs drizzled with a decadent caramel sauce 
Green beans, the way Ouma used to make it 

 
 Dessert 

 
 Traditional Malva pudding 

  Vanilla cheese cake, served on a soft chocolate base  
Our chef’s signature Summer inspired Fruit Salad,  
flavoured with Somerton’s orange and lavender syrup 

Ice Cream and Chocolate sauce 
 

Tea & Coffee  
 


