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PLEASE NOTE 
We use ingredients in our food that some people may be allergic to. All food is stored and 

prepared in a common kitchen with the risk of exposure to the allergens. We cannot 

guarantee that any foods or beverages are allergen free even if the allergen does not 
appear in the name or the ingredients listing. If you have food allergies then ask kitchen 

management about any specific allergens in the food before eating any food from the 

buffet or from the menu. 
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Nibbles, Snacks and Starters 
Crunchy Wings     R90 
Crispy fried chicken winglets served with savoury red cabbage 
apple slaw and a light lemon and herb dipping mayo 
 

Crumbed Prawns     R140 
3 crispy panko coated prawn tails served with a pickled ginger, 
soy sauce and wasabi mayo served on a bed of greens  
 

Butternut Soup (V)      R75 
Oven-roast honeyed butternut blended with fresh farm cream 
finished a feta cheese crumble, tomato infused oil and a crispy 
bread roll 
 

Salads for Every Season 
 

Cajun Chicken      R115 
Cajun spiced chicken, shredded and served with pickled corn, 
tomato and red onion salsa on a bed of seasonal greens, with a 
balsamic and honey dressing 
 

Drak Sun Berg Salad     R150 
Smoked Midlands trout with fresh assorted lettuce leaves, 
cucumber and carrot ribbons, sundried tomatoes and crispy 
onion accompanied by a dill infused salad cream 
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Sarmies, Wraps, Burgers and Bunnies 
(served with your choice of fries or a dressed side salad) 

The Classic Chicken and Mayo   R95 
Chopped roast farm chicken with creamy mayonnaise toasted 
on brown, white or whole-wheat artisanal bread 
 

Cheese and Tomato     R85 
Freshly sliced tomato and cheddar, toasted on brown, white or 
whole-wheat artisanal bread 
 

Smoked Berg Trout Wrap    R155 
Smoked berg trout wrapped with avocado, herbed cream 
cheese, cucumber ribbons, tomato and red onion salsa 
 

Crispy Chicken and Sweet Chilli Wrap  R115 
Crumbed chicken strips wrapped with cucumber, lettuce, 
tomato and a sweet chilli mayonnaise  
 

Cheesy Mushroom Tramezzini (V)    R130 
Sautéed mushroom with mozzarella, cheddar and parmesan 
cheeses toasted in a pita bread with sundried tomato pesto 
 

Drakensburger     R140 
BBQ basted 180gram ground pure beef patty between a toasted 
sesame seeded bun with all the trimmings – lettuce, tomato, 
fried onion, slice pickle, cheddar cheese, grilled bacon and a 
fried egg 
 

Chicken and Mushroom Burger    R130 
Lemon and herbed basted grilled breast of chicken with sautéed 
mushrooms and onion on a toasted sesame seeded bun with 
melting mozzarella cheese.  
Optional – swop the chicken for a grilled vegetarian patty! (V) 
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Berg Bunny Chows 
Your choice of authentically spiced curry served in our 
homemade pot bread loaves with assorted sambals 

• Delicately spiced butter chicken   R175 

• Mixed bean and potato curry prepared with toasted 

mustard seeds (V)    R160 

Pizzas 
Margherita (V)      R98 
Herbed tomato concasse and mozzarella cheese  
 

Hawaiian      R155 
Ham with chopped fresh pineapple and oregano 

 
Butter Chicken     R180 
Our margherita pizza oven baked with our chef’s rich spicy 
butter chicken topping 
 

Cathkin Peak      R180 
Lamb bolognese, grilled brinjals, onion marmalade and spicy 
minted chutney 
 

Fern Forest (V)      R175 
Mushroom slices, chopped spinach, grilled onions, peppers, 
zucchini and brinjals  
 

 

Classic Mains  
Fish and Chips      R150 
Battered hake fillet served with a cabbage, pineapple and raisin 
slaw, crispy fries and homemade tartare sauce  
 

Chicken Breast Fillet     R155 
Grilled, skinless chicken breast fillet with a honeyed wholegrain 
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mustard dressing served on buttery potato mash with a 
rosemary jus served with a seasonal side salad 
 

Grilled Beef Fillet     R215 
250g aged prime beef fillet medallions grilled to your liking 
served with grilled tomato, classic onion rings and a brown 
onion gravy, with French fries 
 
Lamb Cutlets      R235 
Grilled lamb loin chops served with mashed potato, peas, crispy 
onions and a demi-glaze 

 
Pasta 

Creamy Spinach, Mushroom and Feta (V)   R145 
Creamed spinach, mushroom and Feta Cheese tossed with 
pasta and drizzled with fresh herb oil 
  

Classic Spaghetti Bolognese    R155 
Delicately spiced ground beef in a tomato sauce served with 
Parmesan Cheese 
 

Creamy Chicken and Mushroom Pasta  R150 
Sautéed chicken breast strips with mushroom and a creamy 
sauce tossed with penne pasta 
 

Sundried Tomato and Roasted Butternut  R140 
Spaghetti Pasta mixed with roasted butternut and sundried 
tomatoes finished with a light tomato sauce and parmesan 
cheese sprinkle    
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Desserts 

Individual Apple Pie      R95 
individually baked apple pie, served with a tart wild berry sauce 
and vanilla ice cream 
 

Love Chocolate      R95 
A dark chocolate fudge brownie with an avalanche of chocolate 
sauce, nuts, marshmallows and cherries  
 

Fresh Seasonal Fruit Platter    R85 
Accompanied by toasted mixed seeds and drizzled with 
lavender honey 
 
 

Kiddies Menu 
Fish ‘n Chips      R90 
Battered nuggets of fish with fries 
 

Bangers and Mash     R90 
Cocktail chicken sausages on creamy potato mash with gravy   
 

Chicken Strips      R95 
Crumbed chicken with fries 
 

Plate of Fries      R50  
 
Chicken and Mayo Sandwich with Chips  R85 
 
Cheese and Tomato Sandwich with Chips  R80 

 
 
 

 


