
 

Falaza Game Park and Spa  
is Proud to Present 

A Wine Tasting on 13 June 2009 
 

Introducing Myles Buxton as our Wine Connoisseur, 

who will be our guide on the journey of discovery to fine wines. 
 

Jaime Scott and his Kitchen team will be responsible for 

the delectable menu prepared. 

Dinner Menu 
Soup 

Red Capsicum & Tomato 
Falaza's Home Made Bread 

Starter 
Avocado Mousse 

Topped with Smoked Norwegian Salmon, 
Cream Cheese & Lemon, Herb and Olive Oil Drizzle 

Main Course 
Pan Seared Duck Breast 

Served with 
A Black Cherry & Mandarin Jus. 

OR 

Rack of Lamb 
Served with 

A Rosemary Demiglaze 
 

The above served on a bed of Char Grilled Asparagus, 
accompanied by Roast Sweet Potato 

and honey & Sesame Butternut Mash 

Dessert 
Frozen Passion Fruit Rounds & Winter Berry Coulis 

 

A Selection of Cheese & Biscuits 
 

*Salad Prepared to Order, Please ask your Waiter.* 
 

Evening Commences at 18h00, R200.00 per person, Booking Essential 

R.S.V.P. before 10/06/2009 

035 5622319 
 


