
  
Buffet Dinner 

“The Finest of Land & Sea” 

Starters 
Cream of Vegetable Soup 
Traditional Curried Fish 

Prawn Cocktail  
Asian Watermelon Salad 

Calamari in Creamy Garlic Sauce 
Spicy Grilled Whole Prawns  

 Smoked Game with Papaya Salsa 
Swakopmund Asparagus  

 
Char-Grilled Meats  

Cooked to your liking 
 “Traditional Kapana Spice & Relish” 

 

From the Kitchen 
Beef Bone Marrow 

Stuffed Cabbage with Cream Sauce  
Pan-fried Hake with lemon butter sauce 

 
Accompaniments   

Boiled Potatoes 

Savory Fried Rice 
Spätzle 

Seasonal Vegetables  
Fresh Garden Salad Bar 

Condiments & Accompaniments 
 

Desserts   
Crème Brule 

Homemade Sticky Toffee Pudding 
Vanilla Bean Custard 

Chocolate Mousse with Brandy Cherries 
Chef’s Selection of Cakes 

Freshly Brewed Coffee & Tea 
 

 


