
NEW YEARS EVE 2026 
GLASS OF BUBBLY ON ARRIVAL

Shareable starters
GREEK SALAD 

TEMPURA PRAWNS 
 

GRILLED BABY CALAMARI 

GRILLED PRAWNS

SMOKED SPRINGBOK CARPACCIO

BRUSCHETTA

SPINACH & FETA PIE WRAPPED
IN PHYLLO PASTRY 

Main course
SEAFOOD SKEWER

Fi l let  of l inef ish,  prawns, baby calamari  gr i l led with lemon, ol ive oi l 
and mustard bast ing. Served on savoury r ice and roast vegetables.

OR

CHICKEN BREAST FILLET SKEWER
Tender breast of chicken, skewered bel l  peppers topped with a 

creamy peppercorn sauce. Served with french fr ies.

OR

MATURED SUPER GRADE SIRLOIN
Tender s ir loin steak gr i l led & topped with a creamy mushroom sauce 

and served with french fr ies.

OR

HALOUMI AND AVOCADO STEAK
Matured super grade s ir loin gr i l led with haloumi cheese and s l iced

avocado topped with a mi ld cheese sauce and served with fr ies.

OR

MIXED VEGETARIAN PLATTER
Shal low fr ied haloumi cheese, cr ispy onion r ings,  

mash potato, creamed spinach and mixed roasted vegetables.

Dessert
CRÉME BRULÉE

Rich vani l la custard dessert.

OR

DUO OF ICE CREAM GELATO

Please note: Kindly advise how many vegetar ians  
in party when making booking.

By making a reservat ion you acknowledge that you have read and accepted the fol lowing terms and condit ions:  ful l  payment is  required 
to secure your seat,  and on New Year’s Eve only our set menu wi l l  be served from 19:30 or 20:30; pr ic ing is  R2750 per adult  excluding a  

10 percent service charge; specif ic  tables cannot be reserved, table al locat ions are f inal ,  and no requests to move wi l l  be 
accommodated; no refunds wi l l  be issued within f ive days of the event,  and al l  bi l ls  on the evening must be sett led by 11.30 pm; for any 

further enquir ies please contact Michel le at 021 421 9820 or info@citygri l l .co.za


