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STARTERS 
Devilled eggs with chives mayonnaise

Seasonal vegetable terrine

Mini goat’s cheese tartlet with honey and rosemary

Beetroot salad with fresh dill, sweet 
and sour pickles, & walnuts

Serrano ham with pear

LIVE STATIONS 
Grilled fish with creamy fresh herb tartare sauce

Vegetarian lasagne with leeks, spinach, and mushrooms, 
served with basil pesto

Traditional roasted leg of lamb, carved live, 
with mint sauce

Roast chicken

SIDES 
Mashed sweet potatoes

Grilled green beans, courgette, and aubergine 
with smoked salt

Rocket salad with honey vinaigrette

Homemade rösti with spring onions

Roasted cabbage

DESSERTS 
 Hot cross buns

Vegan raw carrot cake

Assorted chocolate eggs and pralines

Fresh fruit salad

COCKTAIL SURPRISE
Easter signature cocktail: “The White Rabbit”

ACTIVITIES 11 AM – 4 PM
• Easter egg hunt for children from 14:00 to 15:00

• Easter colouring workshop all day

Brunch, food & Day Pass included: Rs 3,300
Menu available only as listed 

BOOK NOW: +230 6055400 | + 230 55115883 


