
Venue: Grande Roche, Manor House, Paarl

1 Plantasie St, Paarl, 7646



Date: 5 April 2024



Cost: R695 per person



Time: 18:30 for 19:00



Course 1:

Goat cheese raviolo with warm tomato dressing and basil.


Paired wit: Cathedral Cellar Sauvignon Blanc – a crisp wine with tropical 
fruit undertones, enhancing the tangy goat cheese flavour.


 

Course 2: 


Confit chicken with roast fennel, salt baked celeriac, and fried potato 
skins.    

 Paired with: The Mentors Grenache Blanc – an aromatic wine that 
balances the rich flavours of the confit chicken and roasted vegetables.


 

Course 3:


Slow braised lamb with roast baby leeks, crisp bacon, and potato 
crumbs. 


Paired with: The Mentors Canvas & The Mentors Orchestra – robust 
wines that complement the deep, savoury notes of the lamb.



 Course 4:  
 Chocolate cake with roast figs and toasted nut sherbet


Paired with: The Mentors Petit Verdot & Cathedral Cellar Shiraz – full-
bodied wines that accentuate the chocolate's richness and the figs' 

sweetness.
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