GROW\NG APPLES SINcg

CHEVEREL [ ¢

19 50

FARM

CHEVERELLS FARM “EAT-IN” MENU OPTIONS

Cheese and Charcuterie Platter @R340 for two people
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A selection of artisanal cheeses and cold meats curated for
flavor, texture, and the joy of slow eating under an open sky!
Riverbend olives, home made pickles, preserves, Cheverells
Lavosh crackers, fresh bread and selection of seasonal fruit.

Continental Breakfast Box @R300 per box for 2 people

Celebrate the new day with wholesome indulgence! Start with a glass of
pressed apple juice, crisp and naturally sweet to awaken the senses. Add
some Cheverells home-made granola, with velvety Greek Yogurt and seasonal
cut fruit. Also in the basket are freshly baked croissants, butter, home made
jam and some cheese to elevate the simple pastry into a satisfying elegant
bite! It’s the kind of breakfast that invites you to slow down, savour each
flavour and begin the day nourished and inspired!

Meat pack:

2 x Free Range Chicken Sosaties

2 x portion boerewors

2 x Free range lamb loin chops

Greek Salad: A vibrant salad of chunky red tomatoes, crisp cucumber, marinated
red onions, Riverbend olives, served with tangy, creamy, and crumbly feta cheese.
All layered in a bed of seasonal leafy greens and topped with chopped fresh herbs
and comes with our Cheverells home-made vinaigrette.

Roasted Veg Salad: A medley of oven slow roasted vegetables, baby spinach,
drizzled with extra virgin olive oil and a touch of sea salt. Finished with toasted
seeds and a balsamic glaze & pesto.

Potato Bake: Thinly sliced potatoes layered with roasted garlic, fresh rosemary, and
rich cream, baked until golden and tender. A comforting classic with a fragrant herb
finish.

Country Bread: Served with some butter

A little sweet treat: Something simple and sweet to end the meal!

All EAT IN menu items need to be ordered and paid for at least 24 hours in advance.
Boxes will be brought to your accommodation at an agreed time. Email cheverellsfarm@gmail.com for further details.




