
SALADS (choose 2)
 Baby marrow, sweet peas, baby spinach 
 & feta salad 
 Italian chopped salad 
 Greek salad
 Crispy butternut, cashew & 
 cucumber salad
 Beetroot salad
 Traditional three bean salad
 Couscous tabouleh
 Ruby coleslaw

DESSERT (choose 1)
(Warm options) - bu� et
 Malva pudding served with custard   
 Hot mud pudding served with custard   
 Sticky to� ee pudding served with 
 Camomile infused custard
*Replace custard with ice cream 

(Cold options) - plated
 Passionate lemon cheese cake
 New York cheese cake
 Red velvet delight

OR

(Options - choose 3) - canapés
 Decadent chocolate brownies
 Churros with nutella chocolate sauce
 Lemon meringue tarts
 Festive fruit & berry trifl es  
 Rose apple tartlets
 Mini carrot cake
 Peppermint crisp tart

MAINS
MEATS (choose 3) continued
 Marinated slow cooked beef Brisket
 Crispy sesame lamb ribs
 Aromatic lamb stew
 Red wine braised beef shortrib
 Authentic mild chicken / fi sh / beef /lamb 
      curry

VEGETABLES (choose 3)
 Char grilled mix veg
 Garlic & cheese caulifl ower bake
 Brown sugar roasted sweet potato rounds
 Sautéed green beans with onions & 
 cashew nuts
 Creamed spinach
 Spinach marogo
 Spinach & mushroom Ragout
 Pumpkin fritters
 Cinnamon roasted butternut
 Sweet glazed orange & cinnamon carrots
 Roasted butternut & sweet potato

STARCHES (choose 2)
 Cheesy vegetarian loaded baked potato
 Creamy potato bake
 Smashed roasted potatoes with herbs & 
 parmesan
 Pap quenelles & sheba
 Samp & sugar beans
 Black sesame toasted Basmati rice 
 Savoury rice
 Flu� y mashed potato
 Butternut & sweet potato mash

4 Schoeman Street, Polokwane, Limpopo 
Tel: 015 291 4042 | Fax: 015 291 3153 | Email: banqueting@fusionhotel.co.za

www.fusionboutiquehotel.co.za

BUFFET LUNCH / DINNER 2 COURSE 3 COURSE
Starter / Dessert & Mains Starter & Mains & Dessert

STARTERS (choose 1) - plated
 Vegetable Quiche served with a side salad
 Chicken livers on Bruschetta
 Slow cooked beef parcels with tru�  e jus
 Vegetable / chicken / beef soup served  
 with Bruschetta
 Oxtail cigars with red wine jus
 Potluck pie

OR

STARTERS (choose 3) - canapés
 Roasted Mediterranean vegetarian 
 Bruschetta’s
 Caulifl ower tempura with chilli mayo
 Crusted chicken drumstick 
 Petite chicken fajitas
 Teriyaki chicken wings
 Fusion Goujons served with Jalapeno  
 sauce
  Bobotie Quiche with micro greens
 Roasted Beef Sirloin & mustard Crostini
 Fusion Signature beef, chicken or
 lamb sliders
 Pulled beef shortrib nachos

MAINS
MEATS (choose 3)
 Chutney chicken thighs
 Double crunch honey & garlic chicken 
 breast served with light mushroom sauce
 Oven baked pineapple chicken thighs
 Rosemary roasted chicken thighs
 Hake mornay 
 Fried hake & Tartar sauce
 Grilled hake with Bearre blanc sauce
 Beef roast & gravy
 Beef stew

Please indicate with a     your preferred selection

Client signature
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