
Vi s t a  Ba r  &  Loun g e
CHRISTMAS IN JULY

Savoury Spread

Min i  Beef  Chr i s tmas  Puff s  |  G
who l e g r a i n  mu s t a r d  c r e am

Green P inwhee l s  |  G  V
c r a n b e r r y ,  f e t a
 
Chr i s tmas  Tree  Sandwich   |  G  V
c u c umb e r ,  s p r i n g  o n i o n
 
P re tze l  F ingers  |  G  
s a lmon ,  g r i l l e d  b a b y  ma r r ow

Goat ’s  Cheese  Qu iche  |  G  V
mush r o om ,  s p i n a c h ,  c a p s i c um
 
Tomato  Focacc ia  |  G
t u r k e y ,  g r u y è r e ,  mu s t a r d  ma y o

Cape Seed Sandwich  |  G  VG
hummu s ,  t oma t o ,  c a r r o t ,  r o c k e t

Min i  Pork  P ies  |  G  P
h o t  h o n e y  g l a z e

Chicken  Sandwiches  |  G
t r u f f l e  ma y o n n a i s e

Caprese  Crêpes  |  G  VG
smo k e d  t oma t o  c h u t n e y 

Roas ted  Red Pepper  Pâté  |  V 
pa rm e s a n  c r i s p

Rösti Station

Pu l led  Lamb Shou lder
f e rm e n t e d  d a i k o n ,  sm o k e d  c a r r o t  p u r é e , 
p i c k l e d  mu s t a r d  s e e d s

Tru ff le  Ch icken  Rou lade  |  G
pa r s n i p ,  d a t e  c h u t n e y ,  s p i c e d  k a t a i f i 
p a s t r y

Brie and Camembert Tower

Loca l  B r ie  and  Camembert 
Whee l s  |  G  N
bu c h u  h o n e y ,  b e r r y  j am ,  f i g s ,  g r a p e s , 
r o a s t e d  m i x e d  n u t s

AFTERNOON TEA: R695 per person  

A – Alcohol | G – Gluten | N – Nuts | P – Pork | S – Shellfish | V – Vegetarian | VG – Vegan

Our menus are prepared using local, seasonal ingredients. All fish and seafood is sustainably sourced. 
Please notify our service colleagues if you have any known food allergies or intolerance. 

Our food and beverages are prepared in an environment where peanuts/nuts and other allergens are handled. 
Currently there is no separate concerned allergen-free preparation area.



In Jars

Chr i s tmas  Macarons  |  N

Toasted  Coconut  Marshmal lows

Chr i s tmas  Cook ies  |  G

Sof t -Wrapped Toffee

Chr i s tmas  Candy  Canes

Cranber ry  and  A lmond Nougat  |  N  VG

S’mores Fire Pit

Home-Made Shor tc rus t  B i scu i t s  and 
Choco la te  Ch ip  Cook ies  |  G
g r e e n  ma r s hma l l ow s
wh i t e  a n d  m i l k  c h o c o l a t e  s a u c e
c h o c o l a t e  s o i l  |  G
j e l l y  b e a n s
j e l l y  b a b i e s
c h o c o l a t e  d i s c s
h u n d r e d s  a n d  t h o u s a n d s
c r umb l e d  f u d g e

Cakes

Choco la te  Swiss  Ro l l  |  G

Fores t  Moss  Cake  |  G

P i s tach io  Baked Cheesecake  |  N

Sweet

Matcha-D ipped Choco la te 
Brown ies  |  G

St rawber ry  and  C i t rus  Sab lé  |  G

Min i  Mince  P ies  |  G  A

Layered  Red and Green  Ve lvet 
Cake  |  G

B lack  Fores t  Tr i f le  Cups  |  G

Sa l ted  Caramel  Tar t s  |  G
c h o c o l a t e  g l a z e

Peppermint  Mousse
Choux  Buns  |  G

L ive  Croff le  S ta t ion  |  G  N
c h o c o l a t e ,  c a r am e l ,  o r  p e p p e rm i n t  c r i s p 
d i p p i n g  s a u c e s
s l i c e d  b a n ana
s e l e c t i o n  o f  b e r r i e s
g r a p e s 
t o a s t e d  p l a i n  a n d  s a l t e d  n u t s  |  N
wh i p p e d  v a n i l l a  c h a n t i l l y  c r e am
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