
MENU



DISPLAY MENU
FRE S H TA S T Y B I T E S 

S e r ve d D a i l y  From 10 : 0 0 a m – 10 : 0 0 pm

DISPLAY MENU
FRE S H TA S T Y B I T E S 

S e r ve d D a i l y  From 10 : 0 0 a m – 10 : 0 0 pm

Please inquire with senior management if you have any dietary restrictions, 

 

allergies or special considerations 

ASK YOUR WAITRON ABOUT OUR 
PANTRY OFFERS

G R A B N G O
DAILY SECTION FROM OUR DISPLAY STANDS

*Items may vary on the day based on our chef ’s choice

SALADS                                                                              LSL 50

SANDWICHES                                       From LSL 40 - LSL 80
Variety of �lling with focaccia, croissant, wrap       

HOT SAVOURIES 
Meaty and vegetarian 

Pies  LSL 50
Quiche  LSL 55
Mini Pizza  LSL 40

SOUP  LSL 70
Soup of the day served with fresh bread roll

ARTISAN CHEESE BOARD  LSL 85
So�, hard, blue cheese served with dried  

fruits, salted crackers and nuts

SMOOTHIES
350 ml                                                                                  LSL 40 
500 ml                                                                                  LSL 65 

Healthy Green 
Avo, spinach, ginger, seeds



DISPLAY MENU
FRE S H TA S T Y B I T E S 

S e r ve d D a i l y  From 10 : 0 0 a m – 10 : 0 0 pm

DISPLAY MENU
FRE S H TA S T Y B I T E S 

S e r ve d D a i l y  From 10 : 0 0 a m – 10 : 0 0 pm

Fruity   
Fresh or frozen fruits, seeds, dairy

FRESH JUICE 
Vegetable and / or fruit

350 ml                                                                           LSL 40
500 ml                                                                           LSL 65 

Healthy Green Juice     
Cucumber, ginger, celery, apple

Fruity Juice  
Vitamin boost or super-powered orange  or immune boosting  

SWEETS

Fruit Cup   LSL 50
Fruit Parfait  LSL 50
Slice of Cake  LSL 50
Mini Cakes *  LSL 50
Biscotti or Chocolate Chip* LSL 20

TREATS
Jumbo Rock Bun or Scone or Mu�n * LSL 30
Mu�ns pack of six  LSL 80
Melting Moments pack of �ve  LSL 30
Assorted Shortbreads pack  LSL 50

* Price for each item 

Please inquire with senior management if you have any dietary restrictions, 
allergies or special considerations 

ASK YOUR WAITRON ABOUT OUR 
PANTRY OFFERS



FRE S H TA S T Y B I T E S 
S e r ve d D a i l y  From 10 : 0 0 a m – 10 : 0 0 pm

STARTERS & SALADS

Chicken livers sauteed in garlic, chili, onion, peppers, mushroom and 
creamy napolitana sauce with beer bread

Mixed salad leaves, cucumber lardons, carrot shavings, mushrooms, 
avocado, toasted pumpkin seeds, and a creamy salad dressing 
and balsamic reduction

Add 

Bacon                                                      
Mozzarella                                     
Beef Sirloin                                        
Chicken                                                 

SANDWICHES
Served with French fries or side salad. Your choice of white 
bread, brown bread, whole wheat, or rye bread. Plain or 
toasted with your choice of the following toppings

 

Consisting of grilled chicken breast, bacon, lettuce, 
tomato, fried egg, cheddar cheese and a drizzle of garlic pesto mayo

Crumbed chicken breast with mushrooms, tomato, lettuce, mozzarella 
cheese, fresh basil leaves, dill cucumber, garlic aioli and served with 
chips and coleslaw

Topped with beef patty, tomato, lettuce, avocado, bacon, cheddar cheese, 
onion marmalade, dijon mayo and served with chips and coleslaw

 
 

 

 

 
 

 

 
 
 
 
 

 
 

 

 
 

 

 

 
 

 

 
 

 
 

Peri-Peri Chicken Livers                                              

Chef ’s Salad                                                                        

Ham and Cheese                        
Chicken Mayo                                                 
Tomato Mozzarella and Basil Pesto          

Chicken Club Sandwich                                               

Chicken Burger                                                                 

Beef Burger                                                                         

Please inquire with senior management if you have any dietary restrictions, 
allergies or special considerations 

ASK YOUR WAITRON ABOUT OUR 
PANTRY OFFERS

LSL 80

LSL 105

LSL 180 

LSL 175

LSL 180

LSL 25
LSL 30
LSL 50
LSL 45

LSL 100
LSL 105 
LSL 85 

G R A B A S E AT



FRE S H TA S T Y B I T E S 
S e r ve d D a i l y  From 10 : 0 0 a m – 10 : 0 0 pm

G R A B A S E AT

LIGHT MEALS

 
 

 
 

 

 

Wings and Chips                                                              

 
Ribs and Chips                                                                  

Combo Basket                                                                    

 
Fish Basket                                                                          

Meat Platter                                                                        

Snack Platter for Two                                                     

 
 

 
 

Spicy glazed chicken wings served with smoked paprika chips
 

Barbeque basted pork ribs served with 

Barbeque basted pork ribs and glazed chicken wings served with 
smoked paprika chips
 

Grilled tiger prawns, crumbed calamari, �sh goujons served with 
tartar sauce and smoked paprika chips 

A build up platter of chicken wings, pork ribs, lamb chops, sirloin 
steak with chips and a side salad 

Bu�alo chicken wings, BBQ pork ribs, onion rings, zucchini fries, 
cheese grillers, samosa, carrot and cucumber sticks, spring roll, 
chips and dips 

 
 

 
 

 
 

 

 

 

 
 

 
 

Please inquire with senior management if you have any dietary restrictions, 
allergies or special considerations 

ASK YOUR WAITRON ABOUT OUR 
PANTRY OFFERS

 

LSL 130

 
LSL 210

LSL 230

 
LSL 185

LSL 395

LSL 275



FRE S H TA S T Y B I T E S 
S e r ve d D a i l y  From 12 : 3 0 p m – 10 : 0 0 pm

G R A B A S E AT

MAINS

Please inquire with senior management if you have any dietary restrictions, 
allergies or special considerations 

ASK YOUR WAITRON ABOUT OUR 
PANTRY OFFERS

 

Grilled Hake Fillet                                                          

Grilled Prawns                                                                

Creamy Seafood Pasta                                                   

Pasta Primavera                                                              

Spaghetti and Meatballs                                              

Margherita Pizza                                                           

Meaty Delight Pizza                                                      

Chicken Pesto                                                                   

Free Range Chicken (Lekakarane)                         

Served with smoked paprika rustic chips, seasonal vegetables 
and �avoured hollandaise sauce  

Grilled prawns served with spicy pineapple coconut relish, 
lemon and butter sauce and chips

Combination of prawns, mussels and calamari cooked in a 
creamy �ai curry sauce 

Sautéed vegetables, hint of garlic in Napolitana sauce and 
parmesan shaving, topped with kalamata olives

Meatballs cooked in napolitana sauce served with spaghetti, 
mozzarella and parmesan cheese, topped with fresh herbs

Topped with cherry tomatoes, mozzarella cheese and fresh basil 

Consisting of spicy chorizo, peppers, ham, salami, bacon and 
mozzarella cheese 

Chicken sautéed in a creamy basil sauce with  sun-dried tomatoes 
and a touch of olive oil 

Served with pap, gravy and moroho

LSL 180

LSL 280

LSL 190 

LSL 150

LSL 140

LSL 195

LSL 225

LSL 160

LSL 150

 
 

 
 

 
 

                       

Peri-peri or Lemon & Herb Baby Chicken           

Chicken Schnitzel                                                            

Served with seasonal vegetables and rustic chips  

Served with glazed baby carrots, broccoli, garlic mash potato and cheese sauce

LSL 175

LSL 160



FRE S H TA S T Y B I T E S 
S e r ve d D a i l y  From 12 : 3 0 p m – 10 : 0 0 pm

G R A B A S E AT

 
 
 

Please inquire with senior management if you have any dietary restrictions, 
allergies or special considerations 

ASK YOUR WAITRON ABOUT OUR 
PANTRY OFFERS

 

(300g) Grilled to preference, served with potato fondant, 
sautéed greenbeans, baby carrots, cauli�ower pureé and 
red wine jus

Rosemary grilled French trim lamb chops served with 
smoked  paprika rustic chips, seasonal vegetables and green 
peppercorn sauce

Grilled T-Bone steak (400g) to preference, served with smoked 
paprika rustic chips, seasonal vegetables, herbed garlic bu�er, 
served with mushroom

Honey and mushroom glazed pork chops (450 g) grilled to perfection,
served with sautéed seasonal vegetables, creamy roasted garlic mash 
potato and ginger jus

Grilled trout fillet served with potato crocque�es, red cabbage slaw,
wilted garlic spinach, carrot puree and served with flavoured lemon 
bu�er sauce

Aromatic lamb curry served with basmati rice, samblas and crispy 
poppadum

Hearty oxtail cooked in red wine served with roasted garlic mash 
potato and seasonal vegetables

Seafood pla�er with grilled prawns, calamari, creamy galic mussels, 
bu�ered hake, smoked paprika rusric chips, green salad, peri & lemon 
bu�er sauce
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Aged Sirloin Steak          

Lamb Chops                                                           

T-Bone Steak 

Glazed Pork Chops 

Highland Trout

Lamb Curry 

Oxtail

Seafood Pla�er

LSL 240

LSL 315

LSL 245 

LSL 230 

LSL 260

LSL 215 

LSL 250

LSL 405



FRE S H TA S T Y B I T E S 
S e r ve d D a i l y  From 10 : 0 0 a m – 10 : 0 0 pm

Please inquire with senior management if you have any dietary restrictions, 
allergies or special considerations 

ASK YOUR WAITRON ABOUT OUR 
PANTRY OFFERS

 

G R A B A S E AT

DESSERT

Baked Cheesecake                                                          

Carrot Cake                                                                       

Dou of Chocolate Mousse                                       

Fruit Salad                                                                  

Sticky To�ee Pudding                                              

With berry compote, chocolate ice cream and cookie crumble

Served with mixed berry coulis, cream cheese frosting and vanilla ice cream

Served with chocolate soil, fresh raspberries, tuile biscuits and Chantilly crème

Served with ice cream

Served with ice cream or vanilla custard

LSL 85

LSL 70

LSL 85

LSL 70

LSL 75



 
 

FRE S H TA S T Y B I T E S 
S e r ve d D a i l y  From 10 : 0 0 a m – 10 : 0 0 pm

Please inquire with senior management if you have any dietary restrictions, 
allergies or special considerations 

ASK YOUR WAITRON ABOUT OUR 
PANTRY OFFERS

 

B E V E R AG E S

COFFEE 

Filter Co�ee                                                                  
Cappuccino                                                                   
Café Latte                                                                        
Café Mocha                                                                  
Hot Chocolate                                                              
Milo                                                                               
Espresso Double                                                        
Americano                                                                  

 
 

 
 

 
 

 
 

TEA

Rooibos                                                                     
Five Roses                                                                 
Earl Grey                                                                     
English Breakfast                                                         
Green Tea                                                                        
Chamomile Tea                                                        

 
 

 
 

 
 

MILKSHAKES

Mocha                                                                   
Berry                                                                      
Vanilla                                                                 
Lime                                                                   
Bubble Gum                                                

 
 

 
 

 

EAT, DRINK, SLEEP AND FEEL NEW. NOW GIVE US YOUR REVIEW

Ava n i  L e s o t h o H o t e l  & C a s i n o 
H i lt o n Roa d, M a s e r u 1 00, L e s o t h o

T: +266 5222 3000    E :  l e s o t h o @ava n i h o t e l s .c o m

AVA N I H O T E L S .C O M

LSL 30
LSL 40
LSL 45
LSL 45
LSL 25
LSL 25
LSL 40
LSL 30

LSL 45
LSL 45
LSL 45
LSL 45
LSL 45
LSL 45

LSL 70
LSL 65
LSL 65
LSL 65
LSL 65



Margarita 
 

Espresso Martini 

Manha�an  
 

Angostura Bi�ers

Cosmopolitan 
 

Mojito 

Sex on The Beach 

Blue Lagoon 

Negroni 

Moritšoana   
 

 
 

LSL 1 40

LSL 130

LSL 95

LSL 160

LSL 135

LSL 170

LSL 145

LSL 105

LSL 290

Sip Sip Horay!
Cocktail Menu



Please inquire with senior management if you have any 

Avani Lesotho Hotel & Casino 
Hilton Road, Maseru 100, Lesotho

T:  +266 5222 3000 
E:   lesotho@avanihotels.com

A V A N I H O T E L S . C O M

Mocktails

Thope ea Maseru

 

 

Lemonade

Moroetsana

 

 

LSL 55

LSL 55

Virgin Mojito LSL 95
Syrup, Lime Juice, Fresh Mint, Soda

Alien Brain

Flatliner

 

Cement Mixer 

Bubble Gum

 

 

Crème de Banane

LSL 130

LSL 85

LSL 45

LSL 65


