COMBO MENU
MONASTERY HALL SUMMER 2025

DAY1 DAY2 DAY3 DAY4
VEGETARIAN
Vogetable Curry
Cor & Cheese Samoosa Veggiobites Spring ol Vogetaran schnitzel
STARCHES
1.Cips chips chips chips chips
2pe Pap P Pap Pop
3.Rice (Pin, Yelow, Parsly, o oy Rice co sy Rice
T i Savoury i i Parsiey R

4. Potatoes

5.Pasta (Samp, Somp .
Beans, Maize Rice, Spaghett; Macarori Somp. Spaghetti Maize Rce
Macaror, Scraws, Penne)

GRAVY

i —— — — —
-

SALADS

Colesiaw (4M) Beatroot Vi Fronch Salsd Potato Salsd YW



COMBO MENU
MONASTERY HALL SUMMER 2025

DAY1 DAY2 DAY3 DAY4
CHICKEN
1.8one Oven bake Chic Log Peri-per Chicleg Mush Chicken og Oven bake Chic Thigh
2 Without Bone Rosemmary Chic flet Chicken tiser Schnitze! Chicalaking Spicy croamy chic flot
1.8one Roasted Ciub Steak Rossted Cub Steak.
2 Without Bone: Greekbesf stew Boof St fry Bolognaise Mince Bof Lasagre
1.80ne Marinated Pork Chop Mustard porkchop.
2 without Bone
SAUSAGES
1. Sausages PorkBangers Chicken Frankfurters Russans Bosranors

TRADITIONAL SPECIAL

Chickenstrps Battered Hoke Chickeniivers ChictizerBuffalo Wings.



COMBO MENU
MONASTERY HALL SUMMER 2025

DAYS DAY 6 DAY7 DAY8

VEGETARIAN

N . .

2 Veggie bites
STARCHES
1.Cips chips chips chips chips
2pe Pap P Pap Pop
3.Rice (Pin, Yelow, Parsly, o lonfice co oy Rice
T i Yellow Ri i Savoury R

4. Potatoes

5.Pasta (Samp, Somp .
Beans, Maize Rice, Spaghett; Creamy Pasta Scraws Samp & Beans Perne
Macaror, Scraws, Penne)

GRAVY

1 Tomato § Onion Tomato® Orien Tomato . Orien Tomato s Orien Tometo®s Orion
2 ChickenGravy Croamy Mustvoom sauce
VEGETABLES
1 Fresh Roasted Butternut Purnpin Medey Frosh Mirod Vog & Lemon Sauté Greenbeans.
2resh Mediterrancan mix Hanain Stfry
3 Frozen Cutcomandpess Gl Broceai Creamed Spinach Gazed Jutenn carrots
SALADS

[ Colesiaw (4M) Beatroot Vi Greok Solad Potato Salsd YW



COMBO MENU
MONASTERY HALL SUMMER 2025

DAYS DAY 6 DAY7 DAY8
CHICKEN
1.8one
2 Without Bone
1.8one Roasted Club Steak. Rossted Cub Steak.
2 Without Bone: Hungarian Stew Braised steak. Curry Mince Choddarmeltbeof schnitzel
1.80ne Gried pork chop. 880 Pork chop
2 without Bone Alfredo Sauce with Bacon § mushroom Marinated pork neck steak
SAUSAGES
1. Sausages Frankdurters Chic & Chiese Russians Chesse grilrs “Wors"bredie

TRADITIONAL SPECIAL

Chickenstrps




COMBO MENU
MONASTERY HALL SUMMER 2025

DAY9 DAY 10 DAY T DAY12

VEGETARIAN

T

2 Springrolls Veggiobites
STARCHES
1.Cips chips chips chips chips
2pe Pap P Pap Pop

3.Rice (Pin, Yelow, Parsly, o orsiy Rice oo folowRice
T i Parsiey R i Yellow i

4. Potatoes

5.Pasta (Samp, Somp .
Beans, Maize Rice, Spaghett; Macarori Somp. Spaghetti Maize Rce
Macaror, Scraws, Penne)

GRAVY

i —— — — —
- .
v

[ Colesiaw (4M) Beatroot Vi Sinat's simple Salod Salad Potato Salsd YW



COMBO MENU
MONASTERY HALL SUMMER 2025

DAY9 DAY 10 DAY T DAY12
CHICKEN
1.8one e Thighs
2 Without Bone Chicstifry
1.8one Rossted Club Steak.
2 Without Bone: Cotiage pie Curry beofstow Bolognaise Mince Marinated Stesk
1.80ne ‘Crumbed pork chop. Oven baked Pork chop.
2 without Bone Bonsless Spare ibs Sweet s Sour Pork
SAUSAGES
PorkBangers Chicken Frankfurters Russans Bosranors
TRADITIONAL SPECIAL
(ChickenStrps wiGrated Cheese Tub. o




COMBO MENU
MONASTERY HALL SUMMER 2025

DAY13 DAY 14 DAY15 DAY 16
VEGETARIAN
Vegspringros Corn Cheese Samoosa Vegge ites Vegetarian burger patty

STARCHES

1.Cips chips chips chips chips

2pe Pap P Pap Pop

3.Rice (Pin, Yelow, Parsly, o oy Rice co sy Rice
T i Savoury i i Parsiey R

4. Potatoes

5.Pasta (Samp, Somp .
Beans, Maize Rice, Spaghett; Creamy Pasta Scraws Samp & Beans Perne
Macaror, Scraws, Penne)

GRAVY

i —— — — —
o P - -
-

SALADS

Colesiaw (4M) Beatroot Vi Mixed Salod Potato Salsd YW



COMBO MENU
MONASTERY HALL SUMMER 2025

DAY 13 DAY 14 DAY15 DAY 16
CHICKEN
1.8one Oven bake Chic Log Marinated Chicken g ‘Oven bake Chic Thigh Spicy Curry Chiclog Supreme
2 Without Bone
1.8one Roasted Ciub Steak Roasted Club Steak.
2 Without Bone: Hoarty Beof Vg Pot Wiener Schnitzel Curry Mince Baef Goulash
1.80ne 880 Pork Chop.
2 without Bone Alfredo Sauce with Bacon § mushroom Porktew
SAUSAGES
Frankdurters “Wors"bredie

TRADITIONAL SPECIAL

Chickenstrps OxLiverstrps




COMBO MENU WEEK 1
OP DINING HALL 2025

MONDAY

e e e e
e | Xm | me | 2| e

LUNCH

Lemon and Rosermary Spicy Curychicken g
850 Chickenleg Cricken Strps Supreme
Oven Baked chicken Crickenti Cricken Lasagna OvenBoked Chicken
Boerewors Brece Mustard Pork chop Beof Lasogne e
Marinsted Staskc Bz Mince Marinated Pork Nack Braed sk
Fried Fish /M Morinated Clb Stesk  Bonless Rb/Burger
Crumbedporkehop  Afredowith Bacon and Bosrenars/ors ol CurryBeet Stew
Crickeniiver Mustrooms Peri-Peri Chickenfeet Romens izza <orvaren
Macarorisnd Cheesa VegetarianSchvitzel Pring
Spring ol
Vegetables Couscous Vegetabies Vegetadles
Vegetabies Vegetabies Vegetables
Rice/Pap/Potato Bake
Ree\Chipstash Vegetatis ficarpasa/Chips oo
Yelow Rice/Chips\pep Sovouryrcefied baby Rice\Chips\pap
potatoss\Pasta

Rice\chips\Pap



COMBO MENU WEEK 2
OP DINING HALL 2025

| g | o |
Beked Chicken Chicken Pot 880 Chicken Chicken Fillet with Lemon ‘Oven Baked Chicken
icken Potfie Beet La: ‘and Rosemary Chicken Str ‘Spicy curry Chicken
Braised Steak Marinated Club Steak- et Alfredo vith Bacon and - ”
o o forinat u rewors Bre Mushrooms ‘Bolognaise Mince
Marinated Pork Neck Boer prede st Marinated Pork Neck
it | T | [ e | T
Pasta alfredo with Chicken Livers Rom: Cheese and Samosa Pesta end Vegetab
.
—
Veget Vegetables Veg Vegetables Vegetables Rice/pap/Chi
Soa/pep/Clis Rice/Pap/Pasta

Rica\Chi o\chips\Pas
A, \Chips\pap. Rice\chips\Pesta



COMBO MENU WEEK 3
OP DINING HALL 2025

e

= = |

Chicken Liver Grilled Pork Che i Beef Trotters ‘Romans Pi Boerewors/Wors Rol

b o P Pasta lfradowith el Trot rons Flezs. Pasta and Vegetable
= o Cheese and Com Samosa

— | —_— | — T =

Rice\Chips\pap. o " !

Wedges\Samp



COMBO MENU WEEK 3
OP DINING HALL 2025

WONDAY TesoAY | weonesoar | TauRsoaY SATURDAY suNoAY
P it Onaotawncroms | Fisizn P
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LUNCH

‘Oven Biked Chickenleg.

Curry Beef Stew With Lemon & Herbs Selcy Greamy Chichen Oven Baked Chicken
Cickentsspe Sty Crnigs .
Oven Baked Chicken Marinated Pork Neck Flet Marinated Club Steak
Motk sk chop R
Heart Bost Vog Pot [—— Alfredo with Bacon and Boerewors/Rol/Bredie  oniess RIb/RiD Burger Chicken Gordon Bleu
teart “9 raised stes Mushroom Chicken Gordon Bleu Batter Hake filet
Romans Pizza otter ‘Spring Roll
Macaroni and cheese Cheese and Onion pring
‘Samosa. Veggle Bitas Sering Rl Vegetarian Schnitzel
Pasta Alfredo with Feta. feq Vegetables
Vgl s
o i vegeaves e ok Vogsain Rty oo
/Chips\pap toe\Chipe) Rice\Pasta\Somp. ‘Wedges\Pap

Vegetables
Rice\chips\Pap. Chipeifice



COMBO LUNCH MENU 1
TUKS VILLAGE 2025

MONDAY

TUESDAY

WEDNESDAY

Ovnboladcnaniy  ChctiorSchza 9951 Crm Chiken
Tooso voo e
ncanios 00 Crctey
oo Crickn st
eoo o0 i
osceaCrps e, Rossted ek
e o oy Cumyet st
"0 Rizo0
warokChp  Mermsearorask Gl Porcon
oo e W00
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"o e o
cutcom serryvog CountryMichczen
i e R0
SomossComi Cresse VegChowan Vegearn s
eoo 2200 oty

THURSDAY
PeriPer Wings
R35.00

Chakelaka Chic Leg
R30.00
Bolognaise mince
R2850
Pasta Alfredo it bacon &
mashoom
R3100
Savoury Rice:
Ra50
Pasta

Rs50
Broceoi & Caulfiover/
chesse sauce
800
Mix Veg Frozen
R550

Vagetarianbites
R2600.

DAY SATUROAY suDAY
JE—
sty Pt 00
iy ke
o P ——
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s setbrgr
o
Crumbed Pork Chop. R2500 Merinated Pork Chop
o s oo
e
e oy e
" s bl
o e
“h o oo
TS e nootsoron Gt
veg R7.00 R8.00
oo
o s o
R ep—
oo p

Spring olls 2)
R2600



COMBO LUNCH MENU 2
TUKS VILLAGE 2025

MONDAY TuEsDAY WEDNESDAY THURSDAY FRDAY SATURDAY sunoaY
Crmbadchiionig PN i s Chtrey Cricaniog Ovenbated Chcentog
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COMBO MENU *MEAL ITEMS MIGHT CHANGE DUE TO
TUKS MONATE 2025 DEMAND AND AVAILABILITY

ik il oA >

Vegetario unch veogotes Jrastsdonin
s20Cheenieg [ —— Crmmacniantag Crcentier utowings
roncstrrry [rR—— rr—— [r— orkonsess s
o e[y |— s
Yoowken Pe— . e oy ot
Strenbinch Rice. Pap. Parsley Rice. Pasta/Spaghetti ‘Savoury Rice.

PO R o Sotsaston
Gravy/S: Roast ,
avy/Sauce Onion Gravy Onion Gravy ‘Roast Onion Gravy Roast Onion Gravy. Onion Gravy

Thigh Chicken Potjie
i o T T

s - oty ice Vtoutice -
R e Cramysia e e
o

Tomato & Orion Gravy / Roast Tomato § Onion Gravy /
Orion Gravy Mushroom Sauce

Gr

y/Se

Mustvoom
SauceTomsto s onion Gravy. Onion Gravy Orion Gravy




COMBO MENU *MEAL ITEMS MIGHT CHANGE DUE TO
TUKS MONATE 2025 BTN RRE

DAY 16

o Pasta & Roast Vegetables Spinach asagne Springolls Vegetaran Chow Mein Macaroni & cheese.

Lomeng perbctcenieg | Cickenisage ] ] Sy kg

Glont chesse & com.

Boerevers - Macinatod Stoak 800 Porchop CoumbadFish [—
Tutstunch Pork Frankfurter Marinated Pork Neck Russian Pork Boneless Ribs Pork Stir Fry
s Sy R o YelowRics Parsoy Bby Potato fica
P Py o ica fica [p—
Croomasgny | OTHSII Ao UGBS iy IO CuCon/ Bt et
Tometo Orion ravy /Rosst Tomato OrionGrow/ __Tomto Onion
‘Onion Gravy

Tortare Sauce Roast Orion Gravy.



LUNCH MENU

JAKE DINING HALL 2025

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY

Curry Mince
R2z00
Oven Baked Cricken Thigh
R30.00
Peri-periChickenLeg
Ra200
Morinated Cub Steak

R2350
Pork tir-fry

R38.00
Beef Stew

R
Chicken Tizer Schritze
Oven wncmm Leg

s

R2650

R3100
Sweet and sour pork

Beef Somoosa

R3400 R3800 R29.00 R3600 Ra200
Bect Losagre Hungarien Beef Stow Boerewors Roll Beef Burger Beet Goulash
Rat00
R28.00 R30.00
Lemon & Rosemary . Battered
Oven Baked Chicken Leg Tion s Roser Fisnsticks ChickenStrips ere
#3200 R30.00 R2500 R2800 R30.00
Oven Baked ChickenLeg  Mushroom Chicken Leg.
R2250 R10.00 R35.00 R2850 R19.50
Mogodu
R30.00 R25.00 R2750
Bbg Pork Chop Rblets Marinated Pork Neck RibBurger PorkStirfry
R16.00 R16.00
Chicken Samoosa, Beef Somoosa Chicken Samoosa.

VEGETARIAN

Ra000

R2600

#2400

R1600
Spring ol

Chesse com Semoosa

Springrot

R21.00
Com Cheese Ouiche

R2600
VegeBites.

R2200
Vagstable Cottage pie

R1600
Vegetarian Schritzel

R35.00
Tortitaveg & chesse sauce

Spring ol

R18.00
Pasta Afiredo Spinach &
Feta

R16.00
Cheese & Samoosa

VEGETABLES OF THE DAY

400 Ra00 Ra00 Ra.00
<y
Rs50 Rs50 700 RS0
Mixed Vegetaties Steamed Carrot Peas Spinach withpotato onion
c00 7.0 R800 R800
Rowsted Buttemut onlon herb ‘chesss seuce

Stcfry Spnach

R8.00
Glazed Buttemut

#7.00
Chunky Mixed Vegetabies.

.00
Peas

R8.00
Butterut & sweet potato
voust

Ri150
Creamed spinach

Rs50
Mixed Vegetables.



LUNCH MENU
JAKE DINING HALL 2025

1T || i s s R
e e o

Vetkosk ‘Seasoned Potatoes Samp ‘Spicy Potato wedges Chips Chips Saute Potatoss
s s p i

o | R | e | i EIIE .
2 | e | o | e | e =2,



SUPPER MENU
JAKE DINING HALL 2025

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY

PROTEINS,

wnso woco om0 wse00 w000 w00 a0
Chicentsr Szl ChotasaCrickan O TOMIOCHRN ity MaissdChickneg | BosrewaraPia oo ice
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VEGETARIAN




COMBO LUNCH MENU
MME 2025

MONDAY

resonr | weowesoay | mhuRsoa DAY saruRDAY sunoaY
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ot
cusennen maceis | rereiconon | cwmacreiss | coetamge S
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Beef Lasagne Roast ’"';'.‘:“"’“"*‘ Curry beef stew Bolognaise mince Boerewors Beof bur Bazaar Mince.
R34.00 R38.00 R28.50 R26.50 had R28.50
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COMBO LUNCH MENU
MME 2025 - BUY IN/FAST FOOD

MoNDAY E— WEDNESDAY. || TuRsDAY SATURDAY sunDAY
omrs s [ s s sz
vy s s e
oo e e e
. e res res e e
o o oo e o o
it omcemestmncits I iy Choensep oo
iy v e s s

R2670

Chips Chips Chips Chips Chips Chips Chips
R2200 R2200 R2200 R2200 R2200 R22.00 R2200



COMBO LUNCH MENU

MME 2025

MONDAY TuEsDAY [e— THURSDAY FroaY
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SATURDAY

Chickenburger
Battered Hake

Ribets
R2500
Russan

Ri450
Savoury Rice
Ras0.
Spicy Potato Wedges.
R1L00
Greekslad
R100

Country MixFrozen
R600.
Spring Roll2)
R2600

Sheba

R550
Tortore Sauce
R550

SUNDAY

Baet Lasagne
R34.00

Marinated Pork neck steak
R2750
Rice
Ras0

Mashed Potatoss.
R13.00

Broccoi & Cauifiower
e
Roosted Butterat
2800
Vgetaran schitzel
R16.00

Sheba

R550
Brown Onion Sauce R5 50



COMBO LUNCH MENU
GROENKLOOF DINING HALL 2025

MONDAY
Mogudu (Trpe)
R2250
Peri-eri chickenleg
#3000

Samosa's
R16.00

Tomato § onon
R600
Pap
Rs50

Rice
Ra50

Crips
R2200

Fried Cabbage
Ra00

Mogudu (Trpe)
R2250

TUESDAY

Gried / Marinated pork
chop

R30.00

Oven baked cicken.
R2800

Macs Cheese (nd)
R24.00

Tomato . onion
R600

Pap
Rs50

Rice
Ra50
Chips
R2200

Chunky mix vegy Pumgiin
medey
#7.00

Beef lasagne
R34.00

WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY

R S Cumbad 80 b oot stttk Matadpokackstnk
o s oo e P
AN RN ppsncricntay  Chckmbs Cramycideneg | 30chdan
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Spring rolls (2) ‘Samosa's ‘Spinach Lasagne (Ind) ‘Spring rolls (2) Vegetarian Chow Mein
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R7.00



COMBO LUNCH MENU
GROENKLOOF DINING HALL 2025

MONDAY TUESDAY WEDNESDAY THURSDAY

FRIDAY SATURDAY SUNDAY
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COMBO MENU
CURELITZIA & BOPHELONG 2025 RS RS

oA PAYE DAY oAYS

Green = Economical, highlighted = quick to

Chtraychcaniog Popatancanuiogs  OSeekeleg Sy cen ey sprene —
Crumbed Chicken strips. Crumbed fish. e S e " Garlic & brown sugar chicken
Lunch f stir-fry Worsbredie Porks st Marinated pork neck steak
P Py byptatoes . Pop Fed artrcit
o int e op Sovouny R e o P i S
Spchet g Vectadiceniog Crcensity [Ep— Chaaachicn g
Supper Pasta icy potato wedges & Rice Sovoury rce § Rice Hash browns Samp 6. Rice
DAY 6 DAY7 DAYS DAY5 DAY 10 DAY T
s . S e ik et cna
Ovenbokadchikenvithlarn | Rosted ken ot upahicaniag | Mktadhicanieg v e
R om—. P oot i Soagrn g Gl ettt
oo Soveean o e e Pose. Pop e o o P et
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pper Chis Vethook§ ice e o Poatocroquetes Pop e Sovuryrice
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foiouetived s oo
Lunch Mot stok Crledporkarer Cmosacnsanngs | B ;:g;;i_ . seetariy
Curry mince. Pap, Spicy potato wedges . § e
e o sompec o PooiRes op Sy s
o Cricenchosss s | Cicatizor il Wartrado 820 ickenieg Opnisesakcrcp
P Mo crsse () Chmsies P i Sampeiies ol

vegetables Vegetable or a salads



