
W oza 7 Colours
SUMMER BUFFET

KIRSTENBOSCH

R325 per adult, R199 for kids between 6–12, 
FREE for kids 5 years and under.

Served on a SUNDAY ONLY between 12H00 - 16H00

www.moyo.com | tel: +27 21 762 9585 | kirstenbosch@moyo.com

MOYO BREAD SELECTION (V)
Homemade sweetcorn bread 

Homemade seeded bread

Starters

Baby spinach leaves, mixed lettuce, cucumber, chickpeas, marinated red onion, roasted pumpkin
cubes, vine tomatoes, string beans, melba toast and toasted pumpkin seeds, 

with a mustard & herb dressing.

Potatoes, spring onions, fresh parsley, creamy mayonnaise.

HOUSE SALAD

CREAMY POTATO SALAD

Pasta with green, red and yellow peppers drizzled in a Parmesan vinaigrette dressing.
TRICOLOUR PASTA SALAD

Tomato, beetroot, cucumber and red onion.
TOMATO & BEETROOT SALAD

Shredded red & white cabbage with carrot in a creamy mayonnaise dressing.
COLESLAW

Tomato, red onion, peppers, jalapeño, parsley and black-eyed beans.
BLACK EYE BEAN SALAD

Ma ins
CURRIED BUTTERNUT 
& SPINACH LASAGNE

Baked lasagne layered with curried butternut, peppers, spinach 
and infused with a nutmeg béchamel sauce.

WHOLE BAKED CURRIED 
LINE FISH

Stuffed with apricot, onion and coconut

ROASTED INKHUKU
Shisa nyama styled chicken



MAINS CONTINUED

www.moyo.com | tel: +27 21 762 9585 | kirstenbosch@moyo.com

Valid till 30th April 2023. Excludes gate entry into Kirstenbosch National Botanical Garden.

Excludes beverages and a service charge. Bookings available online via Dineplan Reservations.

T & C’s

Oven roasted beef brisket with smoked paprika, red peppers and onions.

RED PEPPER ROASTED BRISKET

Carvery

Sweet pudding of South African origin with a spongy caramelized texture served hot with custard.

MALVA PUDDING

Baked pastry, filled with caramel and topped with banana.

BANOFFEE TARTLETS

Creamy, rich fridge cheesecake served with butterscotch sauce and chocolate drizzle.

CHEESECAKE SQUARES

Fresh seasonal fruit salad.

FRUIT SALAD

Assortment of premium ice cream & sorbet.

ICE CREAM SCOOPY RANGE

Desserts

BUTTERNUT

Classic side prepared in the traditional South African way.

CREAMY SPINACH

Prepared in a creamy sauce. Samp with a twist!

SAMP

A light, bright and hearty rice dish prepared with a variety of seven vegetables.

SEVEN COLOURS RICE

S ides

DURBAN LAMB CURRY
Cubed lamb on the bone, prepared in a perfect blend 

of masala & whole spices with peas.

BEEF DOMBOLO
Beef braised in a rich beef stock with onions, carrots 

and tomato served with traditional dumplings.


