
INDABA HOTEL, SPA & CONFERENCE CENTRE  І  CNR. WINNIE MANDELA DR & PIETER WENNING RD, FOURWAYS
Phone: +27 11 840 6600 |  Email: indaba@indabahotel.co.za |  Website: www.indabahotel.co.za
TERMS & CONDITIONS APPLY. OFFER VALID  ON FRIDAY, 25 DECEMBER 2026. SUBJECT TO AVAILABILITY. 
BOOKINGS ARE ESSENTIAL.

Celebrate Christmas Day at Indaba Hotel in our 
stunning Kgotla Venue with a sumptuously 
prepared feast filled with joyful holiday magic and 

warm festive cheer. 

Families can relax and soak in the celebrations with 
fun activities for the kids.

 
BOOK NOW – Spots fill up fast and you 
won’t want to miss this unforgettable 

Christmas celebration!

R765 per person
THE DAY INCLUDES: 

· A SPECIAL LUNCH BUFFET WITH CHRISTMAS TREATS ·  
· WELCOME DRINK ON ARRIVAL · 

· CHRISTMAS CRACKER AND HAT · 
· MOWANA SPA DISCOUNT VOUCHER PER ADULT · 

· LIVE ENTERTAINMENT · 
· LUCKY PRIZE DRAW · 

· KIDDIES COLOURING IN COMPETITION · 
· VISIT FROM FATHER CHRSITMAS · 

Children 0 - 2 years Eat for Free | Children 3 - 5 years pay R150 | Children 6 - 12 years pay R395

CHRISTMAS DAY 
FAMILY LUNCH 

BUFFET

Savour The 
Season
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The Menu
STARTERS

Selection of Veg Tapas Platters
Shrimp Cocktail with a Citrus Lime Dressing 

Mini Sticky Pork Ribs, Chili Sauce (Served Hot)
Peri Peri Chicken Wings with a Blue Cheese Dressing 

Chicken Liver Pate served with Homemade Melba Toast 
Traditional Smoked Hickory Ham, Salami & Pastrami with Mustard

SALAD SELECTION
Niçoise Salad
Waldorf Salad

Build your own salad.
Teriyaki Beef and Onion Salad with Crispy Onions

Pasta salad, Fresh Basil,Cherry Tomato and Pesto Dressing

HOT BUFFET
ON THE CARVERY

Traditional Whole Roast Turkey with a Cranberry and Port Glaze
Mustard & Fennel Crusted Beef Ribeye with Yorkshire Pudding & Horseradish Cream.

Pineapple and Cherry Glazed Gammon served with Bacon Wrapped Chipolata.
Rosemary Basted Legs of Lamb.

SERVED FROM CHAFFING DISHES

Beef Bredie
Cream Spinach

Penne Neapolitan 
Ratatouille Vegetables

Saffron Savory Yellow Rice 
Portuguese Grilled Chicken Pieces 

Sage, Onion and Red Pepper Stuffing 
Traditional Fish Pie & Lemon Cream Sauce 

Traditional Crispy Roasted Potatoes 
Honey and Cumin Baby Carrots

Butternut & Honey Glazed Sweet Potato
Roasted Vegetable Wellington with a Tomato & Red Onion Salsa

DESSERT BUFFET
Tiramisu Peppermint Crisp Tart

English Style Sherry Trifles
Rich Chocolate Brownies 

Traditional South African Milk Tarts
Hot Malva Pudding served with Custard 
Apple Crumble served with Ice-Cream 

Baked Chocolate Black Forest Cheesecake
Traditional Christmas Fruit Pudding served with a Brandied English Custard 

THE INDABA CHEESE BOARD
A selection of matured and flavoured South African Cheeses served with a choice of

Salted Crackers, Caramelized Nuts, Sweet Chili Jam & assorted marmalades
Tea, Coffee, mini-Christmas Mince Pies


