
Hazendal New Year’ s Eve 2025 
PI  C NI  C  M E N UPI  C NI  C  M E N U

A r r i v a l  C a n a p É s 

Biltong and Marmite Butter Lamingtons  
-

  Cranberry, Brie and Walnut Truffles

D E SS  E R T

Black Forest Trifle Cup  
-

Mini Fruit Mince Pies

B r ead   s  a n d  S p r ead   s

Spiced Mixed Fruit Mosbolletjie
Mini Oat and Seed Loaf Seed Crackers

Black Pepper Shortbread
-

Sundried Tomato Hummus
 Olive Tapenade 

Chicken Liver Parfait 
Herb Garden Butter

S A L A D s  A N D  B i te  s

Watermelon Salad with Mint, Crispy Onions, 
Toasted Sesame, Feta with Ginger and Lime Dressing 

-
Smoked baby Potato Salad 

-
Roasted Butternut, Rocket and Sultana Salad 

with Toasted Pumpkin Seeds 
-

Falafel Balls with Tzatziki

C o l d  M eat   s 

Roasted Lamb with Mint & Pistachio Pesto
-

Grilled Apricot and Chicken Thigh Sosaties
-

Honey Glazed Gammon Slices  

C H E E S E

Selection of Local Cheeses with 
Pear and Saffron Chutney

-
Turkish Apricot Chutney,  Spiced Aubergine Chutney, 

Dukkha Spiced Nuts




