
banquet dinner menus

puree of baby pumpkin

baked chicken breast on mushroom 
and red wine reduction,rosemary 

potatoes

cinnamon and apple pie with sauce 
anglaise

freshly brewed rwandan coffee or 
tea

with pettit fours

RWF 20,000

tower of baked vegetables 
complimented with avocado and 

french dressing drizzle

cream of chicken

canon of lamb served with william 
potatoes, fresh vegetables

chocolate mousse gateaux with fruit 
compote

freshly brewed rwandan coffee or tea 
with petit fours

RWF 22,500

smoked salmon sushi with baby roots
composition of beetroots and turnips on

rockets and served with parsley oil

cream of yellow lentil

grilled highland beef
mustard gravy, mashed potatoes and

seasonal vegetables

passion bavarian
with butterscotch sauce

freshly brewed rwandan coffee or tea
with petit fours

RWF 24,000

puree of baby pumpkin

baked chicken breast
on mushroom and red wine reduction,

rosemary potatoes

cinnamon and apple pie
with sauce anglaise

freshly brewed rwandan coffee or tea
with pettit fours

RWF 27,500

one two

three four



carpaccio of smoked beef
with gherkins and mustard eggplant 

grilled
with balsamic vinaigrette

cream of garden vegetables

baked boneless spring chicken
peanut butter cream sauce and olivetti 

potatoes

spiced carrot gateaux with cream 
frosting served with tea and lime sauce

freshly brewed rwandan coffee or tea
with petit fours

RWF 30, 000

tuna mayo with peaches and fine 
vegetables julienne

cream of cheddar and leeks

tournedos rossini
with thyme sauce, potatoes puree and 

seasonal vegetable

passion mousse in a chocolate case
served with ganache sauce

freshly brewed rwandan coffee or tea
with petit fours

RWF 25, 500

tartar of glen arm smoked salmon
complimented with duo of stone fruits

drizzled with coriander vinaigrette

cream of roasted tomatoes

scallops and artichokes risotto
with champagne emulsion

stuffed chicken breast
with its own drum stick red berry and 

cabernetsauvignon reduction, mousseline 
potatoes and market seasonal vegetables

almond frangipane with raisins sauce

freshly brewed rwandan coffee or tea
with petit fours

RWF 37,500

smoked sail fish rosette  with garden 
salad served with pesto dressing

puree of oyster mushrooms

fresh salmon and king prawn
cheery potatoes, lemon and butter sauce

trio of meat cuts smoked lamb chop, 
grilled beef medallion, poached chicken 

breast, fondant potatoes and baby 
spinach

white forest cream slice served with 
fruit compote

freshly brewed rwandan coffee or tea 
with petit fours

RWF 40,000

five six

seven eight

vegetable ratatouille in whole wheat crepe. or wild mushroom pancake served with blue cheese 
sauce or vegetable and lentil sambar flavoured with tamarind or cauliflower, peas and potato 

bhajia reduced in ghee coconut mildly spiced or spinach and pumpkins curry

VEGETARIAN OPTIONS

** all served with either butter nan, chapati or steamed rice


