
 

Wintertime BBQ Menu 

Please choose 2 BBQ Meats from the list below: 

 

 

1. Grilled Beef Burger 

Our very own handmade beef burgers are prepared daily with 

sautéed onions, deli seasonings, butter, parsley & grilled to 

perfection. 

 

2. Grilled Cajun & Cranberry Chicken Breast 

Marinated for 12 hours with, fresh garlic, green chili, lime 

juice, Oregano, Cayenne Pepper and a cranberry reduction, 

our chicken Breast is flame grilled and a perfect warmer for 

those cold Winter nights. 

 

3. Grilled Turkey Burger  

All-natural turkey breast ground and hand-formed in-house 

Infused with red onion, cranberries & Seasoning; is grilled to 

a juicy & crispy perfection. 

 

4. Grilled Spicy Lamb Burger 

Infused with fresh coriander, garlic, red chili, cumin, 

seasoning; our handmade lamb burgers are bursting with 

aroma & taste! 

 

5. Grilled Ostrich Burger 

Our ostrich burgers offer a leaner alternative to beef yet still 
packed with flavour and taste. Lightly sprinkled with zesty 

seasonings, flame grilled. 

 

6. Turkey & Chestnut Sausages 

These festive sausages are grilled slowly to enhance flavour 

and taste  

 

 

Served along with a choice of a freshly baked specialty granary 

baps, golden brioche & gluten free rolls or atop a crispy salad. 

 



 

Vegetarian Dishes (Please choose 2) 

 

1. Vegetable Au Gratin 

A medley of seasonal vegetables baked to perfection in 

cheese and white sauce, total indulgence! (V) 

 

2. Winter Mushroom Risotto  

Creamy risotto with seasonal mushrooms is a tasty classic.(V) 

 

3. Winter Tangy Pasta  

Penne pasta tossed in a tangy tomato sauce and finishes with 

fresh basil and seasonal vegetables. (Vegan) 

 

4. Roasted Peppers Stuffed with Feta Cheese  

Protein-packed stuffed peppers make a filling vegetarian 

alternative main. (V) 

 

Sides: (All Served) 

 

1. Apple & Red Cabbage Slaw w/ A Light Cider Vinaigrette 

Healthy and full of bright flavors is a great accompaniment 

and a must try. (V) 

 

2. Glazed Sweet Potato Salad w/ spring onions, parsley & 

glazed with a rosemary-honey vinaigrette. (Vegan) 

 

3. ‘Roast of Sherwood’ Christmas Salad w/ mixed salad 

greens, toasted almonds, red onion, julienne of red peppers, 

crumbled blue cheese & tossed in a cranberry dressing. (V) 

 

4. Festive Sauces 

 

 

Complimentary Christmas mince pies included, it just wouldn’t be 

the same without.  

 
 


