
Starters 
Heart Shaped Caprese Salad

served with Balsamic Reduction, Homemade Basil Pesto Ciabatta Croutons and Micro Greens

OR

Panko Fried Calamari Rings
 served with Tartar Sauce, Red Caviar Pearls, Roasted Cherry Tomato And Charred Lemon

OR

Parmesan Chicken Breast
served on Mushroom Risotto Accompanied By Chicken Jus And Cranberry Compote In A Phyllo Basket

Main Courses 
Roast Beef Fillet On The Bone

 served with 3 Grilled Tiger Prawns, Seasonal Green Vegetables, Macaire Potatoes, Accompanied By Beef Jus 
And Lemon Butter Sauce

OR

Grilled Salmon
 served with Mussels In Lemon Cream Sauce, Potato Fondant, Butternut Rounds, Sautéed Baby Spinach And 

Tricolour Bell Pepper Salad

OR

Spinach And Feta Ravioli (V)
served with Sautéed Button Mushrooms, Hollandaise Sauce And Micro Greens

Dessert
Marquise au Chocolate (V)

 with Strawberries Dipped In White Chocolate, Vanilla Ice Cream 
And Strawberry Coulis

OR

Cream Mousseline (V)
 with Caramel Ice Cream, Rice Paper, Cherry Mousse And 

Cherry Sauce

After Dinner
 Chocolate cake pops and chocolate truffles served with 

rose petal candies

Valentine’s Dinner Set Menu

FOOD ALLERGIES: Irene Country Lodge, Autograph Collection®, 
offers products with peanuts, tree nuts, soy, milk, eggs and wheat. 
While we take steps to minimise the risk of cross-contamination, 
we cannot guarantee that any of our products are safe to consume 
for people with peanut, tree nut, soy, milk, egg or wheat allergies. 
Some dishes may also contain alcohol. Food is prepared freshly 
and may warrant a minimal waiting period to be prepared to your 
expectations. Allergen Warning: (p) peanuts, (s) shellfish, (a) alcohol

R595 per person. Includes a rose on arrival and a glass of sparkling wine. 

Terms and Conditions Apply. Booking in advance is essential. Available on 14 February 2025 only.


