
Ferguson Valley Escape 
Spring/Summer Menu



Night 1 Settle in ‘Comfort Meal’
*Veggie, Vegan & Meat Options - GF/DF/Veg/V

*Choose ONE option per meal

Main

◦ Fragrant Mild Thai Pumpkin & chickpea curry in 
coconut cream & aromatic herbs On garlic 
ginger rice

*Veg/V/GF/DF

OR

◦ Thai Green Chicken Curry DF/GF on garlic rice

◦ Asian Salad with mint, coriander & crispy 
noodles

◦ Pan baked Roti Bread & GF Roti

OR

◦ Vietnamese lemongrass chicken with noodles 
& julienne of veggies with mint, coriander & Lime

DESSERT

◦ Coconut, lime & lemongrass pannacotta with a 
mango, chilli, kaffir lime, lemongrass coulis -
DF/GF/V/Veg



Day 2 - Breakfast 9am
◦ layered fruit/yogurt/Bircher/coconut chia breakfast jars 

DF/GF/V/Veg

OR

◦ roasted veggie frittata with fresh focaccia

*can be DF/GF ◦ add bacon



Day 2 – Lunch

◦ Crispy fried tofu with homemade satay sauce 

OR

◦ pan grilled chicken with satay sauce

served on Asian slaw with pineapple, bean shoots, 
mint, coriander, peanuts & crispy noodles with Asian 
dressing

Veg/V/DF/GF

OR

◦ Chicken/Beef/fish/Veggie 

Teriyaki Poke Bowls GF/DF/VEG/V



Day 2 – Dinner 
◦ Tex Mex Bowls (with meat chilli con carne) & 
Mexican pick n mix condiments, charred corn, red 
pepper/tomato salsa, guacamole, mild spiced beans  
& herbed sour cream GF/DF/Veg

OR

◦ Italian meatballs in Napoli sauce served with green 
salad & garlic bread

DESSERT

◦ Cinnamon, star anise & cardamon poached pears 
with a coconut yogurt & mint sauce DF/Veg/V/GF

OR

◦ Creme Caramel

DF/Veg/V/GF



Day 3 –Breakfast 9am

◦ Mango & Fruit Smoothie Bowl DF/Veg/V/GF
OR

◦ home made Banana & date loaf with 
coconut yogurt & caramelised bananas

OR
Hot baked Ginger loaf (Can be DF/GF)



Day 3 – Lunch 

◦ middle eastern mezze grazing BOARD 

WITH MORROCAN BEEF/LAMB KOFTA’S OR middle 
eastern SHAWARMA chargrilled chicken SKEWERS

SERVED WITH HUMMUS, HERBED FETA, OLIVES, SPICED 
CHICKPEA SALAD, OR TABOULI SALAD, FLAT BREAD

PERSIAN LOVE CAKE

DF/Veg/V/GF



Day 3 – Dinner



Day 3 - dessert
Dessert 

◦ Orange Crema Catalana

Can be DF/Veg/GF

OR

◦ Tahitian Lime Cheesecake

OR

◦ Chocolate raspberry brownies

DF/Veg/V/GF



Day 4 - Breakfast 
Breakfast Grazing board 



Menu philosophy 
Everything we cook is home made with love, passion, and care.
We focus on creating healthy, delicious, and nutritious meals that delight the taste buds, nourish the body, and warm 
the heart.

We cater to legitimate allergies, such as coeliac disease, and we also provide gluten-free, dairy-free, and vegan 
options for your convenience.

please choose one meal option for the entire group.
We’re unable to prepare separate meals for individual dislikes, as this helps us maintain efficiency, quality, and 
affordability. If a selected meal isn’t suitable for a guest, they are welcome to bring their own meal.

Please note that we don’t provide snacks in between meals, so feel free to bring snacks if desired
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