
Flavored chicken and mushroom

wrapped in butter pastry

or

Legumes Strudel

Tempered, green, red, yellow pepper,

butternut, aubergine and Zucchini layered

with lemon pepper cream cheese and drizzled

with balsamic reduction garnished with soya

prawns

Vegetable Stack

MENU 

Valentine's Day at

Starters
Poulet Au Champignon

Sweet chili Julienne of vegetable

wrapped in butter pastry

Antipasta

Glass of bubbly on arrival 



Prawns marinated with chili, coriander and grilled in

a lemon butter cream sauce and served with savory

rice  

Or  

Seared lamb loin bound with mushroom duxelle and

wrapped in pastry with minted jus.  Served with

roasted baby potatoes and green beans

Or 

Seared chicken stuffed with red onion, tomato,

zucchini, yellow, pepper and mozzarella cheese.

Served with crumbed mushrooms

Or

Marinated crayfish grilled and basted with a chili

coriander coconut sauce accompanied with a mango

salsa

Or

Vermicelli pasta in white sauce, moulded into a

tennis ball size, with the centre filled in with spicey

veg polony and Gouda cheese, sprinkled with bread

crumbs and baked. Topped with Mexican style sauce

and served with roasted cinnamon and honey veg

and garlic butter oyster mushrooms

Or

Main Course
10 Le Crevette

Lamb Wellington

Pollo Primavera

Le Langouste

Timbalo



  

Layered with chocolate mousse  

Or

Desserts
Chocolate Truffle Cake

Garnished with pistachios and rose petals

Rose Panna Cotta

Join us for an enchanting evening with
a 4 course Dinner, Dance and live

entertainment by 

14 Feb 6Pm till 10Pm 

R950 per person 

For bookings please email

info@thecolosseum.durban or 

Call 084 582-6141  / 031 3032266 

2UNIQUE2UNIQUE  

Veg Ravioli pasta filled with king oyster mushroom

braised with onion, garlic, black pepper and a dash of

mascarpone. Sautéed in sage butter and topped with

creamy mushroom sauce. Served with baked potatoes,

cinnamon and honey Kara sweet potatoes, Butternut

and Waldorf salad

Or

Mushroom Ravioli 

Large pasta shells filled with savoury paneer and

baked with a creamy white saue, topped with

Parmesan and Mozzarella cheese served with soya

chicken julienne, bao bun and salad or potato wedges.

Conchiglioni


