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CHRISTMAS EVE
(TUESDAY, 24TH DEC. 2024)
DINNER MENU AFRICAN BUFFET - $40

Soups
Kongoro Soup enhanced with Coriander and Celery
Or
Light Puree of Pumpkin enhanced with Star Anise

Salads

Tomato Salad, Assorted Lettuces, Carrot and Pineapple, roast
Pumpkin Salad, Beetroot & Apple Salad, Kachumbari, Wheat and
Mango, Plantain and Coriander, Red Kidney Beans and Sweetcorn,
Khalloumi & rice salad, Asparagus Pear &Feta

Platters

Seafood and Grapefruit Segments, Chick Pea and grilled Fish Tikka,
Avocado Wedges, Chicken Drumsticks, Smoked Sailfish

Condimenty & Dressings
Olive oil, Vinigrette , Balsamic Vinegar, Mayonaise, Tartar Sauce,
1000 Island, Cashew nuts, Pistachio, Croutons, Groundnuts, Green
Olives, Black Olives, Capers, Cauliflower Pickles, Gherkins, Carrot
Pickles, Green Chilies, Sultanas, Mango Pickle, Fresh Lemon, Garlic
Pickles, Papadum, Raita Sauce, Soy Sesame Dip

From the Chafing Dishes
Beef Biriani, Chicken Stew (Makange), Lamb with Okra, Ndizi
Utumbo, Samaki Paka, Grilled changu, Makande ya Nazi, Spicy
Chicken Gizzards, Okra and Bitter Tomato masala, Zanzibar Pizza,

Kamba Chuku, tossed Chaza with Vegetables and Chapatti.
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Accompanimenty
Steamed Cassava, Arrow Root, Ugali, Roast Mzuzu Bananas,

Tamarind Potato Wedges, Chapatti, Pilau Rice, Irio, Sukuma Wiki,
Ntula, Mseto, Coconut Rice.

The Grill

Choma Sausage, Roast Green Maize, Beef Mshikaki

The Cawvery

Roast whole Goat, Short Ribs-Sauces (Onions Gravy, Bbq sauce,
Mushrooms)

Desser Ty

Cashew nut Tart, Date Pudding, Carrot Cake, Chocolate Brownies,
Pineapple Fritters, TangaYoghurt Mousse, Banana Fudge, Kaimati,
Ome-ali, Pumpkin Pie, Fruit slices, Halwas,Strawberry Streusel, Goose
Berry Mousse
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MONGOLIAN LUNCH
(WEDNESDAY, 25™ DEC. 2024)
BBQ MENU - $30

Soups

Spicy Malay Seafood Soup

Salads

Beetroot Apple and Sesame, Tomato, Cucumber, Assorted Lettuces,
Coleslaw, Seafood Salad, Potato Salad, Chicken 65, Egg Noodles
Salad, Red Kidney Beans with Chillis, Caprese salad

The Cold Station

Tandoor Fish, Tuna Gravlax, grilled Vegetables, Avocado, Vegetable
Wrap, Sushi Platter, Thai Beef

Dressings and Condimenty
Vinigrette, Balsamic Vinegar, Mayonaise, Thai Sweet Chilli Sauce,

Tartar Sauce, 1000 Salad, Mango Pickle, Soy and Sesame Dip, Cashew
Nuts, Pistachio, Croutons, Peanuts, Green Olives, Black Olives, Capers

From the Chafing Dishes

Chinese Fried Rice, Egg Noodles with Chicken, Spicy Thai beef Stew
with Coconut, Indonesian Fish Curry with Potatoes, Garlic Naan,
Chilly Butter Prawns, Sweet &Sour Vegetable Juliennes, Sweet & Sour
Fish, Lamb Biriani

Carvery Statiov

Beef Short Ribs, Nightingale Turkey
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From the Active Station
- Meat and Seafood

Chicken Flakes, Beef, Squid Flakes, Prawns

- Pastos

Fusilli, Macaroni, Fafale Pasta

- Vegetables

Carrot, Green Beans, Tomatoes, Spring Onions, Zucchini,
Sweet Peppers, Onions, Red Onion

- Herby

Chopped Parsley, Coriander, Rosemary, Garlic, Ginger, Chillies
Mixed herbs

- Condimenty
Soy sauce, Sesame Qil, Olive Qil, Salt and Pepper, Vinegar,
Parmesan Cheese, Tomato sauce, Vegetable stock

Desserty

Coconut Panacotta, Maple Buttermilk Pie, Pear Upside Down,
Lemon Tart, Greek Baklava, Peanut Butter Chocolate Mousse, Frozen
Tiramisu, Brandied Sour Cherry and Apple Tartlets, Strawberry
Streusel, Seasonal Fruits, Christmas Pudding
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CHRISTMAS DAY
(WEDNESDAY, 25™ DEC. 2024)
BBQ MENU - $45

Soupy
Indian Ocean Seafood Soup enhanced with Lemon Balm
Or
Light Cream of Mushrooms enhanced with Sage

Assorted Lettuce, Tomatoes, Cucumber, rocket,
Grated Carrots, Kachumbari

Compound Salads /[ Platters

Smoked turkey breast with dried fruits, Tuna & Beans Salad,
Sheet-Pan Lemon Butter Chicken Thighs (Couscous & vegetables),
Shrimp & Snow Pea Stir Fry, roasted artichokes hearts salad , broccoli
apple salad, palm salad , marinated octopus, quinoa salad ,duck
wraps, chicken liver terrine, vegetable strudel

Pickles, Condimenty
and Dressings

Mango Pickles, Pickled Eggplant, Pickled Garlic, Pickled Cauliflower,
Pickled Mushrooms, 1000 island, Balsamic Vinaigrette, Italian
Dressing, Cocktail, Soy and Sesame Dip, raita, chopped onions, feta,
olives, bread croutons, chillis, peanuts, capers, gherkins, mango
chutney, tamarind chutney, mbirimbi chutney
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Chafing Dishv
Lamb Biriani, Tandoori Chicken, seafood paella, fish in coconut,
slow roasted beef tenderloin, Stir-fried duck flakes, Jheenga masala,
steamed goat stew, Pont neuf Potatoes, Vegetable Khadai, Naan,
Assorted vegetables, Penne in herbs béchamel, oriental couscous,

green banana in peanut sauce

The BBQ

Grilled Prawns, Mini Beef Sirloin Steaks, Calamari Steaks, grilled
Snapper fillets, Chicken Tandoori

The Cawvery

Roast Leg of Lamb with Herb Sauce
Slow roasted Nightingale Turkey with own Trimmings Cranberry
Sauce, Choma Sausage with Onion Sauce

BBQ Sauces

Garlic Butter, BBQ sauce and Chilli Sauce

Dessertys

Selection of Seasonal Fruits, Chocolate Cake, Banana Tart, Chocolate
Salami, Mint Cake, Tiramisu, Coconut Cream Brulee, Amarula Torte,
Date Pudding, Apple Pie, Christmas pudding, Minced Pies,
Chocolate Fountain, Classic Eggnog, Yule log, Pistachio Peach
Verrine, Swan Eclairs, Blue Berries Delice
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MANAGEMENT COCKTAIL MENU
(WEDNESDAY, 25™ DEC. 2024)

Cold Canapés

Vegetable Crudities and Dips
Feta Cheese Skewer with Grapes
Roast Beef with Gherkins
Tortilla Chips with Guacamole
Shrimps Bruschetta with Avocado Mousse

Hot Canapés
Chicken Satay with Peanut Sauce
Spicy Cocktail Meat Balls
Vegetable Spring Rolls
Sausage roll
Fish Finger with Tartar Sauce
Mini Beef Samosas
Mini Pizza
Chicken Lollipop
Potato Bhanjia
Spicy Cassava Chips
Lentil Bhanjias

Nuts and Crisps
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CHRISTMAS BOXING DAY
(THURSDAY, 26™ DEC. 2024)
SWAMHILI MENU - $45

Soupy
Enhanced with Coriander and Celery
Or
Light Puree of Pumpkin enhanced with Star Anise

Salady

Tomato Salad, Assorted Lettuces, Carrot and Pineapple, roast
Pumpkin Salad, Beetroot & Apple Salad, Kachumbari, Wheat and
Mango, Plantain and Coriander, Red Kidney Beans and Sweetcorn

Platters

Seafood and Grapefruit Segments, Chick Pea and grilled Fish Tikka,
Avocado Wedges, Chicken Drumsticks, Smoked Sailfish

Condimenty & Dressings
Olive oil, Vinigrette , Balsamic Vinegar, Mayonaise, Tartar Sauce, 1000
Island, Cashew nuts, Pistachio, Croutons, Groundnuts, Green Olives,
Black Olives, Capers, Cauliflower Pickles, Gherkins, Carrot Pickles,
Green Chilies, Sultanas, Mango Pickle, Fresh Lemon, Garlic Pickles,
Papadum, Raita Sauce, Soy Sesame Dip

Fromwm the Chafing Dishes
Beef Biriani, Chicken Stew (Makange), Lamb with Okra, Ndizi
Utumbo, Samaki Paka, Makande ya Nazi, Spicy Chicken Gizzards,

Biringani ya Mchuzi, Zanzibar Pizza
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A ccompanimenty
Steamed Cassava, Arrow Root, Ugali, Roast Mzuzu Bananas, Tamarind
Potato Wedges, Chapatti, Pilau Rice, Irio, Sukuma Wiki, Ntula, Mseto,
Coconut Rice

The Grill

Local Beef Sausage (Mutura), Roast Green Maize, Beef Mshikaki

The Carvery
Roast whole Goat, Short Ribs
Sauces (Onions Gravy, BBQ sauce, Mushrooms)

Desserty
Cashew nut Tart, Date Pudding, Carrot Cake, Chocolate Brownies,
Pineapple Fritters, TangaYoghurt Mousse, Banana Fudge, Kaimati,
Om-ali, Pumpkin Pie, Fruit slices, Halwas
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KID'S MENU

Mini Beef Buwger - 25,000/ -

Served with French Fries

Fish Fingers - 25,000/ -

Served with French Fries

Sausages- 25,000/ -

Fried beef Sausages served with French Fries

Chicken invthe Basket - 25,000/ -

Deep fried chicken nuggets served with Chips

Spaghetti - 25,000/ -

Tossed with Bolognaise Sauce

Desserty - 15,000/ -

Chocolate Mousse, Or Cream Caramel, Or Home-Made ice Cream






