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Benguela’s

Lavish 16-seater Table

Indulge in a magnificent 6-course set menu paired with fine wines

	MONDAY
	
	TUESDAY
	
	WEDNESDAY
	

	
	
	
	
	
	

	Champagne Cocktail
	Champagne Cocktail
	
	Champagne Cocktail
	

	
	
	
	
	

	Raka Rosé
	
	Raka Rosé
	
	Raka Rosé
	

	
	
	
	
	
	

	Lomond Sauvignon Blanc
	Lomond Sauvignon Blanc
	
	Lomond Sauvignon Blanc
	

	
	
	
	
	

	Boschrivier Shiraz
	Boschrivier Shiraz
	
	Boschrivier Shiraz
	

	
	
	
	
	

	Chef’s Salad
	Chef’s Salad
	
	Chef’s Salad
	

	
	
	
	
	

	Dressed with a Citrus & Passionfruit Emulsion
	Dressed with a Citrus & Passionfruit Emulsion
	Dressed with a Citrus & Passionfruit Emulsion

	
	
	
	

	Served with Herb & Course Salt Bruschetta
	Served with Herb & Course Salt Bruschetta
	Served with Herb & Course Salt Bruschetta

	
	
	
	

	Roasted Tomato, Sweet Pepper & Smoked Paprika
	Sweet Potato, Pumpkin, Ginger, Chilli & Coconut Cappuccino
	Leek & Courgette Cappuccino
	

	
	
	
	

	Cappuccino with Basil Crème
	Served with Pumpkinseed & Watercress Oil
	with Nutmeg Cream
	

	
	
	
	

	Poached Chilli & Lime Fish
	Grilled Fish with Salsa Verde
	
	Thai Fish Cake
	

	
	
	
	
	

	Served on Rice Noodles
	Served on Peppered Wild Rocket
	
	Served on Cucumber Spaghetti
	

	
	
	
	
	

	
	
	
	
	and Sweet Pepper & Paprika Puree
	

	Flambéed Loin of Gemsbok
	Coriander Encrusted Loin of Kudu
	
	
	

	Served on a Root Vegetable Croquette, with a
	with Artisan Brie & Preserved Ginger Green Fig and
	Seared & Smoked Loin of Whiskey Eland

	
	
	
	

	Pepper & Brandy Cream. Accompanied by Blackened
	a Red Wine Glaze. Accompanied by a Root Vegetable Croquette,
	Served on a Root Vegetable Croquette, with a

	
	
	
	

	Mini Calabash, Glazed Young Carrots and Yellow Pattypan
	Blackened Mini Calabash, Glazed Young Carrots and Yellow Pattypan
	White Mushroom & Whiskey Cream. Accompanied by

	
	
	
	

	
	
	
	
	Blackened Mini Calabash, Glazed Young Carrots and Yellow Pattypan

	Baked Orange Custard Capsule
	Dark Chocolate Mousse
	
	
	

	Served with a Poppy Seed Tulle Biscuit,
	With Tequila Cream, Dutch Cocoa
	
	Lemon Pot
	

	
	
	
	
	

	Fresh Fruit & Caribbean Compote
	And Dark Berry Compote
	
	Served with a Poppy Seed Tulle Biscuit,

	
	
	
	
	

	
	
	
	
	Fresh Fruit & Caribbean Compote
	

	Chocolate Truffle
	Chocolate Truffle
	
	
	

	Kahlua Coffee Shot
	Kahlua Coffee Shot
	
	Chocolate Truffle
	

	
	
	
	
	

	KWV Brandy
	KWV Brandy
	
	Kahlua Coffee Shot
	

	
	
	
	
	

	
	
	
	
	KWV Brandy
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Benguela’s

Lavish 16-seater Table

Indulge in a magnificent 6-course set menu paired with fine wines

THURSDAY

Champagne Cocktail

Raka Rosé

Lomond Sauvignon Blanc

Boschrivier Shiraz

Chef’s Salad

Dressed with a Citrus & Passionfruit Emulsion

Served with Herb & Course Salt Bruschetta

Vichyssoise

Served with a Creamed Roquefort

Poached Chilli & Lime Fish

Served on Rice Noodles

Flambéed Loin of Gemsbok

Served on a Root Vegetable Croquette, with a

Pepper & Brandy Cream. Accompanied by Blackened Mini Calabash, Glazed Young Carrots and Yellow Pattypan

Vanilla Pavlova

Topped with Chantilly Cream, Macerated Strawberries, Dark Berry Compote & White Chocolate Shavings

Chocolate Truffle

Kahlua Coffee Shot

KWV Brandy



FRIDAY

Champagne Cocktail

Raka Rosé

Lomond Sauvignon Blanc

Boschrivier Shiraz

Chef’s Salad

Dressed with a Citrus & Passionfruit Emulsion

Served with Herb & Course Salt Bruschetta

Black Mushroom & Nutmeg Cappuccino

Served with Nutmeg Cream

Grilled Line Fish with Salsa Verde

Served on Peppered Wild Rocket

Coriander Encrusted Loin of Kudu

With Artisan Brie & Preserved Ginger Green Fig and

a Red Wine Glaze. Accompanied by a Root Vegetable Croquette,

Blackened Mini Calabash, Glazed Young Carrots and Yellow Pattypan

Crème Brulee

Served with a Poppy Seed Tulle Biscuit,

Fresh Fruit & Caribbean Compote

Chocolate Truffle

Kahlua Coffee Shot

KWV Brandy



SATURDAY

Champagne Cocktail

Raka Rosé

Lomond Sauvignon Blanc

Boschrivier Shiraz

Chef’s Salad

Dressed with a Citrus & Passionfruit Emulsion

Served with Herb & Course Salt Bruschetta

Sweet Potato, Cumin & Orange Cappuccino

Served with Creamed Cashew and Almond Butter

Thai Fish Cake

Served on Cucumber Spaghetti

and Sweet Pepper & Paprika Puree

Seared & Smoked Loin of Whiskey Eland Served on a Root Vegetable Croquette, with a White Mushroom & Whiskey Cream. Accompanied by Blackened Mini Calabash, Glazed Young Carrots and Yellow Pattypan

Dark Chocolate Fondant

Served with Vanilla & Mint Cream

Chocolate Truffle

Kahlua Coffee Shot

KWV Brandy

	
	




	
	
	


