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BOMA MENU OPTIONS FOR 2016

$40.00 per person

You may choose TWO options from each course:

SALADS
1. Green Salad
Lettuce, tomatoes, onions, cucumber and capsicum
2. Potato Salad
With onions, boiled eggs and mayonnaise
3. Waldorf Salad
Green apples, celery, walnuts and raisins
4. Greek Salad

Tomato, onion, capsicum, cucumber, feta and olives

MAINS
1. Curry & Rice
Succulent cubes of lamb cooked in a rich curry gravy
2. Bobotie & Rice
Mildly curried meatloaf, an authentic Cape Malay dish
3. Oxtail & Pap

Slow cooked Oxtail served with Mielie meal (Polenta)



4. Bunny Chow

An unusual South African dish consisting of curried lamb served in
half a loaf of bread! Has to be tried once in a life time!!

DESSERTS
1. Milk tart

A sweet pastry crust containing a creamy filling made from millk,
flour, sugar, eggs and a hint of cinnamon

2. Mars Bar Cheesecake
Chef’s special made with real Mars Bars and lots or cream!
3. Voortrekker Pudding & Ice Cream
Similar to “Sticky Date” without the dates!
4. Fruit Salad & Ice Cream
Fresh fruit of the day
5. Lemon Meringue

Made the South African way with lots of lemons

CASH BAR PRICING
e Castle and Windhoek beer from South Africa: $8.50 each
e Savanna Cider from South Africa: $8.50 each
e Houghton SSB White wine and Houghton Classic red wine: $7.00 each

e Coke, Coke Zero, Lemonade, Lemon squash: $4.00 each

NOTE: Due to liquor licensing requirements, the Boma is only allowed to sell
beer and wine, therefore we cannot offer spirits or cocktails.

If you have specific drink requirements, please let us know 1 week before
the function, for example: champagne for a toast, or different beers to the
above list.

The host is welcome to run a bar tab for their guests, or the guests can also
run their own bar tab and pay via credit card at the end of the evening.



