A MATRIC
FARELWLELL
IN
WINDHOLEK
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DRINKS

NON-ALCOHOLIC SPARKLING WINE ON ARRIVAL

2 JUGS OF JUICE
per table during dinner service




WINDHOLEK
COUNTRY CLUB
RESORT
MATRIC FAREWLLL
PACKAGL

Windhoek Country Club Resort offers a unique and cost effective
Matric Farewell Package to suit all your requirements.

Package includes:

e A stylish venue from 08h00 till midnight.

e 5m x 5m Dance Floor

e Red Carpet

e Podium with Microphone for speeches

e Black/White round Tablecloths, black/white Linen Napkins.

e Standard cutlery, crockery & glassware.

e Professional waitron staff

e Cash Bar

e Sparkling Non Alcoholic drink will be served to your guests
on their arrival.

e With our compliments, 2 jugs of juice during dinner service per
table (tables of 10)

Package excludes:
e Specialized décor, draping and Flowers.
e Additional Technical Equipment or music.

The package applies to all menus included herein.




FOOD FOR THOUGHT

BUFFET OPTION 1

Salads

Chunky Greek Salad with Feta, Olives and Tomatoes

Baby Onion glazed with Balsamic Vinegar and Roasted Peppers with Tomato

Fussily Pasta Salad with Salami, sundried Tomatoes and Fresh Basil
Roasted Beetroot salad with orange segments

Coleslaw Salad

Starters
Indian style curried Fish
Moroccan Cous Cous salad
Cold Meat Platter
Calamari with roasted Garlic, Red Peppers and Italian Parsley

Bread display

Hot Items
Barbeque roasted Chicken
Grilled Hake Fillet with Creamy Lemon Butter Sauce
Beef Curry with Sambals and poppadum
Savoury Vegetable Rice
Honey roasted Butternut cubes with Raisins
Caramelized Carrots with Butter and Onions
Italian pasta bake, with napolitana sauce, feta cheese and olives

Oven roasted Potatoes with fresh Rosemary

Desserts
Creme Caramel
Carrot Cake Squares
Tart band with seasonal Fruits
Chocolate Mousse
Fruit Salad

Ice-cream

N$ 395.00 per person
MINIMUM OF 40 PAX

BUFFET OPTION 2

Pre-Set Starters
Crudité with Avocado Dip
Smoked Salmon with créme cheese, baked Oyster, Anti Pasti

"Pimento”, Beef Fillet cubes in crusted sesame, Bruschetta

Salad Corner
Mixed Lettuce salad topped with crispy bacon And Tomato Dressing
Yellow, Red and green Trio - Sautéed onions spears and Squash in Olive Oil with
Baby Tomatoes and Balsamic vinegar
Greek Cucumber salad with double cream Yoghurt and Mint leaves
Roasted Baby Potato with Sea salt, Black Pepper and Apples
Bruschetta with Tapenade, Pesto and Tomato picante

Leave Spinach and Mushroom salad with glazed Shallots and Hazelnut dressing

From The Cavery
Prime Rib of Namibian Beef
Pepper Sauce

Mushroom Sauce

Hot Station Dishes
Beef curry with Poppadum and Condiments
Malay Lamb Tagine with Coriander and toasted Almonds
Monk Fish Fillets with Madagascan green peppercorn sauce
Basmati rice
Butter parsley potato
Roasted Granny cut vegetables with Honey glaze

Cauliflower florets in creamy cheese sauce

Dessert Table
Chocolate Mousse and Créme Bavaroise variety presented in dessert glasses
Austrian Cherry Strudel with Vanilla sauce
Hazelnut Gateaux
Tart Band with berries
Fresh fruit salad
Seasonal Fruit Display
Petit Fours

Ice-cream with toppings

N$ 530.00 per person
MINIMUM OF 40 PAX



LEGACY
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COUNTRY CLUB RESORT

HOTELS & RESORTS

VISIT US!

Windhoek Country Club Resort
Western Bypass
Windhoek South

T:+264 61205 5700
E : weddings@legacyhotels.com

W : www.legacyhotels.com

WINDHOEK CITY CENTRE

SAM NUJOMA DRIVE

HOSEA KUTAKO
INTERNATIONAL
AIRPORT

avod VY

SEAN MCBRIDE

WESTERN BYPASS



