WE ARE EXCITED TO HOST A FABULOUS CHRISTMAS
MENU THIS YEAR AT BUTERFLY BLU. PLEASE TAKE
NOTE OF THE AVAILABLE BOOKING SLOTS FOR 25

DECEMBER 2024

ALL BOOKINGS MUST BE MADE VIA OUR ONLINE
RESERVATION SYSTEM DINEPLAN AVAILABLE ON OUR
WEBSITE. A DEPOSIT PAYMENT WILL BE REQUIRED
ONLINE TO MAKE YOUR RESERVATION. ALL
BOOKINGS WORK ON A FIRST COME FIRST SERVE
BASIS, AND BOOKINGS WILL ONLY BE REGARDED AS
CONFIRMED ONCE WE HAVE RECEIVED FULL

- PREPAYMENT.

” NUMBER OF GUESTS AND ANY DIETARY
REQUIREMENTS MUST PLEASE BE INCLUDED IN YOUR
ONLINE RESERVATION.

2 » PLEASE CONTACT US IF YOU HAVE ANY QUESTIONS
' OR QUERIES.

o N Vi AN +* EVENTS@WILDROUTEGROUP.CO.ZA

»

WWW.BUTTERFLYBLU.CO.ZA

R850 PER PERSON
R450 PER CHILD UNDER 12 YEARS
FIRST SEATING (LUNCH) : 12H00 - 13H00
LAST SEATING (DINNER) : 18H30 - 19H30

4

%restaurant 5 S

LA



ANICES E5 B O RGRETE

BEEF FILLET & HORSERADISH CROSTINI
GOATS CHEESE, HONEY, ROAST WALNUT & FIG TARTLET
SUNBLUSH TOMATO, PROVOLONE CHEESE & BASIL PESTO PUFF

S A RTTE R
SALMON & TUNA

MOSAIC NORWEGIAN SALMON & TUNA ,SMOKED BEETROOT PUREE
~ « AVOCADO MOUSSE, TOGARASHI AIOLI SMOKED MALDON SEA SALT FLAKES

M A I NS
XGED. BEEFR EILEESK

GRILLED BEEF FILLET, SMOKED POTATO CROQUETTE, SAUTEED FOREST
MUSHROOMS, TENDERSTEM BROCCOLI, CAFE AU LAIT SAUCE
OR

EXOTIC MUSHROOM RAVIOLI

EXOTIC MUSHROOMS, CAULIFLOWER & PARSNIP PUREE
'SAG,E, PINE NUTS, TRUFFLE OIL, PARMESAN CHEESE
U o . ¥ OR

P GRILLED L INESREISIE

GRILLED MIRIN LINE FISH, GNOCCHI, BABY SPINACH
COURGETTE BROCCOLI, BUTTERNUT, SUNBLUSH TOMATOES
BUTTER BACON SAUCE

DESSERT

CHOCOLATE MAROUISE

MIRROR GLAZE, ITALIAN MERINGUE, BERRIES
ll'f ORANGE & ALMOND CRUMBLE
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