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COFFEE BREAK

LUNCH

African Fair Trade Coffee, Gourmet Tea or Wild Mint and Lemon infused Iced Tea.

Choice of Banana Muffins (vegan), Choc Chip & Rose Geranium Cookies or Date & 
Nut Cookies (vegan), all baked fresh in-house.

Angus Beef Lasagne with Fresh Salad 
Flavoursome lasagne layered with savoury Angus mince, creamy white sauce, 
Italian-style tomato based  sauce infused with wild herbs and white cheddar. 

Served with a choice of two freshly made salads.

Roasted Butternut Lasagne with Fresh Salad (vegetarian) 
A vegetarian dream lasagne layered with roasted butternut, creamy white sauce, 

thyme infused  caramelised onions, Italian-style tomato based sauce infused with 
wild herbs and white cheddar. Served with a choice of two freshly made salads. 

Cape Malay Chicken Curry with Basmati Rice & Fresh Salad 
A taste of Cape cultural heritage with this chicken curry, made with free range 

chicken, classic spices like  "Mother-in-Law", sustainably farmed vegetables and 
basmati rice. Served with a choice of two freshly made salads. 

Malay Vegetable Curry with Basmati Rice & Fresh Salad 
(vegan and gluten free) 

Flavour rich curry in a Malay-style with classic spices, wild herbs, sustainably 
farmed vegetables  and basmati rice. Served with a choice of two freshly made 

salads.

At Lynedoch, food is a place of gathering, a 
part of our relationships and cultures. We can 
cater for light meals, lunches or morning tea 

and coffee.

We grow our own organic vegetables and 
herbs. To supplement as needed, we support 
farmers in the area and most of our produce 

is sourced locally. We choose suppliers 
that adhere to specific criteria in terms of 
ingredients, production and social impact.

From infused waters to lunch on the 
verandah or in the food garden, we can make 

it possible.



Roast Chicken with Oven Potatoes, Vegetables & Basmati Rice 
A taste of classic home-cooking, with thyme & orange infused roasted free-range 

chicken, sustainably farmed herb-infused potatoes and wholesome vegetables 
served with Basmati Rice.

Quinoa with Roasted Vegetables & Indigenous Salad with Butter Beans 
(vegan and gluten free) 

Nutrition packed quinoa, sustainably farmed oven vegetables with wild herbs and 
red onion, herb  vinaigrette and served with a unique Indigenous Salad made with 

Sun Rose, Dune Spinach & Butter Beans .

Salad Options, vegan & gluten free:

1. Crunchy green salad mixed with indigenous greens, lettuce, tomatoes and a 
wild herb vinaigrette,

2. Indigenous Salad made with Sun Rose, Dune Spinach & Butter Beans.

DESSERT
African Coffee or Gourmet Tea with our famous Carrot Cake or Lemon and Poppy 

Seed Muffins, baked fresh in-house.

ENQUIRIES & 
BOOKINGS
For more information about catering options, please contact the Nourish 
team at nourish@sustainabilityinstitute.net.
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