
LAKE ELMENTEITA SERENA CAMP 
 

 

 

 

LUNCH MENU 

  

Tomato and Pizzella Cheese Salad 

Set on Ice berg lettuce 

Dressed with pesto and peppercorn vin 

 

XXXX 

Beef Consommé ‘Royale’ 

 OR   

Light Cream of Baby Fennel 

With parsley sippets 

 

 XXXX   

 Grilled Beef Fillet ‘Tapenade’  

Topped with tomato and mixed pitted olives 

 Served with William potatoes 

 OR   

Roast Breast of Chicken Masala 

Breast of chicken pasted with masala sauce 

Served with steamed rice 

OR 

Greek Salad Wrap 

Greek salad wrapped in tortilla 

Served with French Fries 

OR 

Aloo Capsicum/Mattar Paneer/ Fusilli pasta primavera 

Served with Creole Rice and chapati  

 Condiments, papadum and chutneys  

 

XXXX  

Apple Cobbler  

Set on warm Custard sauce  

 OR   

Raspberry Parfait 

Served with its coulis 

OR  

Tropical Fruit Extravaganza 

  

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Coffee, Tea or Herbal Infusion Served with Petit Fours 

XXX 

Recommended Cocktail of the Day 
Cooling Wind 

A homemade mixture of pineapple juice, ginger ale 

 



LAKE ELMENTEITA SERENA CAMP 
 

 

Dinner Menu  

  

 

Herbed Potato Salad 

Potato cubes, apples, leeks, mixed herbs and parsley 

 Dressed with mayonnaise   

OR 

Asparagus Spears ‘Alexander’ 

Asparagus wrapped in Bacon, topped with melted Feta cheese 

 

XXXX 

Sea Fish Bouillabaisse 

OR 

Cream of Roasted Tomato 

Infused with fresh basil 

 

XXXX 

Elmenteita Serena Rack of Lamb 

Set on Thyme Reduction and served with Sautee Potatoes  

Seasonal vegetables 

OR 

Honey Glazed Duck Breast 

Served with Red Currant Gastrique and creamed Potatoes 

Tossed vegetables 

OR 

Pan fried of pond Tilapia 

Topped with Cucumber, capers and 

Lemon Butter Sauce 

Sautee Potatoes and Tossed Market Vegetables 

OR 

Bhindi Aloo/ Paneer Sag/Penne pasta Marinara 

Served with Jeera Rice, and Paratha 

Condiments, Papadum and Chutneys  

XXXX 

White and Dark Chocolate Terrine 

Set on double Chocolate Sauce 

OR 

Pear and Lemon Tart 

Served with Tangerine Reduction 

OR 

Tropical Fruit Plate 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 
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Lunch Menu 

 

  

Fresh Garden Salads 

With Selected Condiments 

And a choice of either Italian, French or Cocktail Sauce 

 

XXXX 

 Scotch Broth 

OR 

Light Cream of Baby Carrots  

Infused with Ginger 

 

XXXX 

Pan Seared Pork Cutlet 

Set on Grilled Pineapple and topped with Cinnamon Apple Compote 

 Served with Steamed Rice 

OR 

Grilled Portuguese Steak 

Sirloin topped with Egg and Ham, served with its Jus  

 Served with mignonette potatoes 

OR 

 Chicken Wrap 

Strips of Chicken cooked with vegetables and wrapped in Tortilla 

Served with Fresh Salad and guacamole 

 OR   

Bhaigan Masala/Chana Aloo/ Vegetable Moussaka 

Served with Cardamon Rice and Puri 

 

XXXX 

Mango Cheese Cake 

Served with Mango Sauce 

OR 

 Armagnac Crème Brulee 

Served with Savoiardi Biscuit 

OR  

Tropical Fresh Fruit Slices 

 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Coffee, Tea or Herbal Infusion Served with Petit Fours 

 

 

 

 

 

 

 



LAKE ELMENTEITA SERENA CAMP 
 

 

Dinner Menu  

  

 

Greek salad 

 Tomatoes, cucumber, olives, onions, peppers and feta cheese 

 Set on assorted lettuce 

Dressed with olive oil 

OR 

Warm Chicken Ballontine 

Served with wild mushroom compote 

And bacon brioche 

 

XXXX 

Chicken Broth 

OR 

Light Cream of Pumpkin 

Infused with Thyme 

 

XXXX 

Roast Beef Wellington 

Beef Fillet encased in Puff Pastry with Mushrooms  

Served with Tossed |Spaghetti 

OR 

Turkey Breast  

Pan Fried Escalope of milk feed Turkey   

Set on island sauce with cinnamon and Raisin steamed rice 

OR 

Poached Fillet of Sea Bass 

Served with Bouillon and Parsley potatoes  

Steamed vegetables 

OR 

Vegetable Stir Fry/Moong Dhal/Khumb Mattar 

Served with Turmeric Rice and Bature 

Papadum, condiments and chutneys 

XXXX 

Praline Mousseline 

Served with butter scotch sauce 

OR 

Chocolate Gateaux 

Served with chocolate Sauce 

OR 

Tropical Fruit Plate 

XXXX 

Selection of Cheese with Crackers and Relishes 

 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 

 

 



LAKE ELMENTEITA SERENA CAMP 
 

 

 

 

 

Lunch Menu 

 

 

Snow Peas and Carrot Salad 

With Sesame seeds 

Nestling on iceberg lettuce 

 Dressed with Olive Oil 

 

XXXX 

Duck Broth “Vermicelli” 

OR 

Cream of Woodland Mushroom 

With Sage Infusion 

XXXX 

 

Grilled Rib Eye Steak 

Topped with Mushroom and Onion Compote  

Served with pink Peppercorn Sauce  and Baked potatoes 

 

OR 

Bread Crumbed Chicken Drumsticks 

Served with Mild chilli sauce   

French Fries 

And Garden salad 

OR 

 Vegetable Burger 

Mixed vegetable burger served in a bun 

 With homemade Potato Crisps 

OR 

Rajma Masala/ Navratan Korma/Spaghetti Napolitaine 

Served with Brown Onion Rice and Roti 

Papadum, condiments and chutneys 

XXXX 

 

Traditional Apple Pie 

Set on Honey custard Sauce  

OR 

Tiramisu Delight 

Served with Mocca sauce 

OR  

Tropical Fresh Fruit Slices 

 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Coffee, Tea or Herbal Infusion Served with Petit Fours 
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Dinner Menu  

 

  Spring Panzanella 

Asparagus, croutons, Beans, Onions, tomato and thyme 

Dressed with Balsamic Vinaigrette 

 OR   

Tri color Vegetable Terrine 

Tomato, Avocado and spinach Terrine 

Served with Tomato Vinaigrette 

 

XXXX 

Chicken Consommé’ 

OR 

Light Cream of Roasted Aubergines 

Flavoured with Pesto 

 

XXXX 

Grilled Entrecote Steak 

Topped with Béarnaise Sauce 

Served with Fried Potato Wedges  

 

OR 

Pan Seared Pork Fillet 

Encased with rindless Bacon, topped with Prunes  

Served with Apple Sauce and Berny Potatoes 

OR 

Baked Fillet of Grey Mullet ‘Masala’ 

Served with steamed vegetables 

Fresh garden vegetables 

OR 

Aloo Matter/ Dhal Tadaka/ Farfale Pasta ‘Puttanesca’ 

Served with Cumin Rice and Chapati 

Papadum, condiments and chutneys 

XXXX 

Napoleon Slice 

Served with strawberry sauce 

OR 

Black Forest Truffle 

Served with Whipped Cream 

OR 

Plate Tropical Fruit 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 
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Lunch Menu  

Nicoise salad 

French beans, tomato wedges, olives, potatoes, tuna and capers  

Set on Ice berg lettuce 

 Dressed with olive oil   

 

XXXX 

Clear Oxtail Broth  

OR 

Light Cream of St Germaine 

Infused with Mint 

 

XXXX 

 Beef Tournedos ‘Tyrolienne’ 

Topped with onion marmalade and grissini stick 

Served with Roast Potatoes 

OR 

Jeera Chicken 

Boneless Chicken Morsels simmered in Oriental spices 

Served with steamed rice 

OR 

Bacon Cheese Burger 

Beef burger topped with bacon and cheese 

Served with French Fries 

OR 

Ghobi Matter/ Vegetable Korma/ Penne Pasta Arabiatta 

Served with coconut Rice and Paratha 

Papadum, condiments and chutneys 

XXXX 

Asian Pear Pie 

Served with Ice cream and Dragon Tuile 

OR 

Chocolate Tear with chocolate Mousse 

Served with its sauce 

OR 

Tropical Fruit Plate 

XXXX 

Selection of Cheese with Crackers and Relishes 

 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 

 

 

 

 

 

 

 



LAKE ELMENTEITA SERENA CAMP 
 

 

Dinner Menu  

 

Chicken Caesar Salad 

Chicken, lettuce, crouton, and Parmesan cheese 

With Caesar dressing 

OR  

Rosette of Grilled Vegetables 

Nestling on buffalo mozzarella cheese 

Dressed with Pesto Sauce 

 

XXXX 

Spicy Chicken Broth 

OR 

Argenteuil 

With Almond Flakes 

 

XXXX 

Grilled Mini Lamb Steaks 

Set on Mint Sauce and Served with Lyonnaisse potatoes  

Trio of vegetables 

OR 

Pan Fried Escalope of Turkey  

Served with cranberry sauce and Gratin potatoes 

Seasonal vegetables 

OR 

Pan Seared Fillet of Rock Cod 

Set on lime Arabiatta salsa   

Served with Steamed Rice 

OR 

Bhindi Paneer/ Chana Masala/ Vegetable Lasagne 

Served with Tomato rice and Bature 

Papadum, condiments and chutneys 

XXXX 

Strawberry, Mango, and Pineapple Charlotte 

Served with trio of assorted sauces 

OR 

Apple Galette 

Served with pistachio Ice Cream 

OR 

Tropical Fruit Plate 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 
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Lunch Menu  

 

Moroccan Chicken Salad 

Chicken cubes, pineapple, celery, sultanas, cashew nuts 

Mixed with mango chutney 

XXXX 

 

Sea Fish Bisque Cappuccino 

Topped with Paprika 

OR 

Puree of Sweet Peppers 

Flavoured with Basil 

 

XXXX 

 

Grilled Boneless Spencer Steak 

Set on Bordelaise sauce and served with Croquette Potatoes 

Seasonal vegetables 

OR 

Pan seared Pork Cutlet ‘Chacoutiere’ 

Topped with Pizzella Cheese and gherkins 

Mustard Sauce 

Served with steamed Rice 

OR 

Chicken Mayo 

Double decked chicken sandwich with Iceberg lettuce and  

Mayonnaise 

Served with homemade potato Crisps 

OR 

Rigatoni Pasta Alfredo/Potato Bhaji/ Kadai Subz 

Served with Risibisi rice and coriander chapati 

Papadum, condiments and chutneys 

XXXX 

 

Chocolate Tart 

Served with Chocolate Ice cream 

OR 

 Butterscotch Brulee 

With Tuile Cup 

 OR   

Tropical Fruit Plate 

 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 
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Dinner Menu  

Garden Special 

Bell peppers, cherry tomato halves, cucumber, onions and croutons 

With assorted trio of lettuce 

Dressed with Italian vinaigrette 

OR 

Spinach and Ricotta Lasagna Tube 

Topped with Cheese  

Served with tomato ragout 

XXXX 

 

Turkey Consommé ‘Celestine’ 

Flavoured with coriander 

OR 

Mixed Lentil Mulligatawny 

With croutons 

 

XXXX 

 

Grilled Duo of Beef Medals 

Topped with choron Sauce, served with Olivette potatoes 

Seasonal vegetables 

OR 

Pan Seared Escalope of Chicken 

Set on supreme sauce, served with tossed spaghetti 

Fresh market vegetables 

OR 

Coconut crumbed Tilapia Fillet 

Served with lime Aioli sauce and steamed rice 

Tossed salad 

OR 

Khumb Mattar/Paneer Sag/ Tagliatelle ‘Napolitaine’ 

Served with Spanish rice  ,Papadum, Parotha 

Condiments, chutneys  

 

XXXXX 

Strawberry Romanoff  

 Served with strawberry compote 

OR 

Opera Diamond Sauce 

Served with Ivory and Elbony sauce 

OR 

Tropical Fruit Plate 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 
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Lunch Menu  

 

Water Melon and Feta Salad 

With roasted pine nuts, onions and olives 

Dressed with pink peppercorn vin 

XXXX 

 

French Onion Soup 

 With cheese straws 

OR 

Light Cream of Baby Spinach 

With whipped cream 

 

XXXX 

 

Pan Seared Cannon of Lamb 

Set on mixed pitted olives and tomato salsa  

Served with Sautee potatoes 

OR 

Murg Makhani 

Chicken tandoor morsels simmered in mild curry sauce 

Served with steamed rice 

OR 

Penne Pasta Millanaise/Aloo Capsicum/ Miloni Subzi 

Served with Lyonnaisse rice and brown chapati 

Papadum, condiments and chutneys 

OR 

Traditional Club Sandwich 

In either brown or white bread 

Served with French fries 

XXXX 

 

Lime Soufflé 

Served with melba sauce 

OR 

 Tropical Fruit Strudel 

Served with custard Sauce 

 OR   

Tropical Fruit Plate 

 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 
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Dinner Menu  

 

Field of Greens 

Tender baby lettuce, tomato, cucumber, Capscum and carrot Spaghetti 

Dizzled with Balsamic Oils 

OR 

Steamed Asparagus Spears  

Complimented with traditionally poached egg 

Topped with sauce hollandaise 

XXXX 

 

Clear Oxtail soup 

Infused with oregano 

OR 

Mushroom and Sweet corn Chowder 

With croutons 

 

XXXX 

Grilled Beef Rump Steak 

Topped with tossed mushroom and blue cheese Sauce 

 Served with Alumette potatoes 

Seasonal vegetables 

OR 

Roast Peking Duck 

Set on tangerine sauce, served with potato Galette 

Fresh market vegetables 

OR 

Pan Seared Fillet of Red Mullet 

Nestling on wilted white vein baby spinach  

Seasonal vegetables 

OR 

Bhaigan Masala/Mattar Paneer/ Garlic Cream Fusilli 

Served with rice pilaf and Puri  

Condiments, chutneys and Papadum 

 

XXXXX 

Almandine Tart 

 Served with strawberry Ice cream 

OR 

Caramelized Bread and Butter Pudding 

Served with sauce anglaise 

OR 

Tropical Fruit Plate 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 



LAKE ELMENTEITA SERENA CAMP 
 

 

 

 
Lunch Menu   

Fresh Garden Salad 

With Selected Condiments 

And a choice of either Italian, French or Cocktail Sauce 

XXXX 

 

Clear Spanish White Fish Soup 

 With lemon thyme 

OR 

Mulligatawany Soup 

With a crouton 

 

XXXX 

 

Bhuna Ghost 

Cubes of mutton simmered in curry spices  

Served with steamed onion Rice 

OR 

Roast Breast of Turkey 

Set on cranberry coulis, served with Columbine potatoes 

Seasonal vegetables 

OR 

Vegetable Stir Fry/Moong Dhal/Khumb Mattar 

Served with Jeera rice and Bature 

Papadum, condiments and chutneys 

OR 

 Vegetable Tortilla wrap 

Tossed spring vegetable encased in a tortilla 

Served with garden salad 

XXXX 

 

Chocolate Meringue Pie 

Served with Chantilly caprice 

OR 

 Gateau Basque 

Served with tree tomato sauce 

 OR   

Tropical Fruit Plate 

 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours 
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Dinner Menu 

 

Mediterranean Salad 

Grilled Mediterranean vegetables with parmesan shavings 

Dressed with basil pesto 

 OR  

  

BlackForest Ham 

 

 

XXXX 

 

Spicy Essence of Mutton  

Infused with cilantro 

OR 

Light Cream of Dubarry 

With croutons 

 

XXXX 

Grilled Sirloin Steak  

Topped with béarnaise and fried onion rings 

 Served with paprika potato wedges 

Seasonal vegetables 

OR 

 Double Breast of Spring Chicken 

Set on peanut sauce, served with steamed rice 

Fresh market vegetables 

OR 

Poached Fillet of Grey Snapper 

With spring vegetable Juliennes 

Parsley potatoes 

OR 

Bhindi Aloo/Paneer Sag/Penne pasta Bascaiola 

Served with vegetable paella rice and paratha 

Condiments, chutneys and Papadum 

 

XXXXX 

Tri color Delice 

 Served with Its coulis 

OR 

Dark Chocolate Brownie 

Served with chocolate sauce 

OR 

Tropical Fruit Plate 

XXXX 

Selection of Cheese with Crackers and Relishes 

XXXX 

Freshly Brewed Kenyan Tea, Coffee and Herbal Infusions with Petit Fours  


