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“ BRAMBLES

Join us for a luxurious Christmas lunch with a complimentary cocktail or mocktail
on arrival 25 DECEMBER FROM 12H30

Adults and Children over 12 years - R1095 pp

MRS CLAUSE’S BREAD BIN
Selection of home-made breads,
dips and pickles

RUDOLPH’S FAVOURITES
Pumpkin, feta, pomegranate, greens
Baby gem, blue cheese, grilled pear
Cabbage and apple slaw

Fennel and goat cheese

Broccoli and black olive pasta salad

Crushed cucumber, chilli, sesame

FRESH FROM THE NORDIC
Selection of cured salmon

Blinis, dark rye, home-made pickles
and accompaniments

— Kidsui12 - R495

THE SAVOURY SLEIGH
Quiche Lorraine

Prawn doughnuts, spicy
mayonnaise, spring onion
Pastrami pretzels, mustard
Sun-dried tomato puffs

SANTA'S PLATED LUNCH

Turkey roulade, cherry jus, sweet
potato fondants, broccoli stem

OR

Grilled line fish, garlic mash, lemon
béarnaise, fine beans, broccoli stem
OR

Roast beef, glazed carrot, mustard,
caramelised Brussels sprouts,
parmesan potato bake

OR

Glazed gammon, braised cabbage,
smoky apple, creamed potato, jus
OR

Mushroom risotto, king oyster,
broccoli, Parmesan (V)

TREATS FROM LITTLE

ELVES BUFFET

(it's snow-good)

Eggnog milk tarts

Pecan chocolate brownies
Traditional warm Christmas pudding,
creme anglaise

Individual mini berry trifles

Mini mince pies

(inclusive of buffet and kids plated menu)

KIDS PLATED MENU
Toasted Turkey Mayo Sandwich

Roasted turkey, mayonnaise, Choice of bread,

hand-cut fries

Wood-Fired Kids Margherita Pizza
Mozzarella, tomato base

Beef & Mash

vegetables

Chicken Strips

Thin slices of roast beef, mash potato, gravy, roasted

Crispy fried crumbed chicken strips, hand cut fries

For bookings please contact

T: 010 594 4100
E: info@vivarihotel.co.za

Booking essential. Full pre-payment required.

Limited seats. No refunds.

GRAHAM BECK
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HOTEL AND SPA

METHODE CAP CLASSIQUE

T’s and C’s Apply. Compulsory 10% gratuity excluded.
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