
Amuse Bouche served to Table
Charcoal Infused Crumbed Prawns 

Served with Baby Leaves, Citrus & Lemon Butter Sauce
 

Served on the Buffet

Starters
Beetroot, Mushroom & Feta Salad

Spicy Chickpea & Kachumber Salad
Smoked Salmon Vol au Vent

Chicken Cous Cous Salad
Mixed Vegetable Salad
Prawn Cocktail Salad

 
Build your own Salad

Red Onions, Cherry Tomatoes, Peppers, Olives, Feta, Cucumber

Selection of Freshly Baked Breads

Mains
Jeera’s Authentic Mutton Curry  

Garlic Creamed Mussels
Jeera’s Famous Butter Chicken
Lemon Butter Grilled Line Fish

Paneer Korma with Crisp Phyllo Roses 
Tandoori Lamb Chops 

 Lamb Akhni
Cajun Roast Chicken Pieces 

Mushroom Risotto 
Vegetable Biryani

Basmati rice
 Dhal
Roti

Carvery
Leg of Lamb with Chef Jus and Roast Potatoes

Live Seafood Stir Fry Station
Prawns, Calamari & Mussels

Dessert
Gourmet Chocolate Sensation Station

Variety of Milk, Dark & White Chocolate Infusion Desserts

Dessert for 2, Served to Table
Millionaires’ Baked Cheese Cake topped with Meringue Burfi Macaroons

 & Berry Sorbet topped with Strawberries.

R1400 per Couple

Valentine's Dinner
14 February / 18h00 to 22h00             

Includes Welcome Drink, Live Music and a Rose for your Partner

Booking essential on 031 314 7878 or
 jeera.restaurant@tsogosun.com

mailto:jeera.restaurant@tsogosun.com

