We offer comprehensive wedding packages that seek to cater to all your needs.
The packages include the following:

Venue for the ceremony and reception Catering
Décor Styling Honeymoon Suite



Number of People

Package 50 100 150
Venue Hire
Décor Styling R 56450,00 R 1129500,00 R169 350,00
Catering
ON ARRIVAL MAIN COURSE
A choice of the following: Choose One:

Strawberry Daiquiri/Cosmopolitan/Mojito
(Alcoholic and/or Virgin)

STARTER
Choose One:

Smoked Trout & Avocado Mousse with
Micro Greens
Brie Wrapped In Phyllo Pastry ,Fig &
Toasted Almonds
Thai Salmon Fishcakes served with a
Mango, Coriander Salsa
Served with Fresh Bread Rolls

SALAD FOR THE TABLE
Choose One:
Greek Salad
Baby Beetroot & Feta Salad
Pear & Blue Cheese Salad
Caprese Salad

Slow Roasted Rosemary & Garlic Lamb Shank
With Leek Mash

Deboned Chicken Roulade Served with
Spanish Rice

Grilled Kingklip Served with Wasabi Mash
Herb Encrusted Lamb Rack With Se

Beef Fillet With Pearl Onions Served with
Parsley Baby Potatoes.

All the Above Served With Two Choices of the

following:
Seasonal Roast Veg
Wasabi Mash
Leek Mash
Spanish Rice

Pearl Onions
Parsley Baby Potatoes

DESSERT
Choose One:
Sachertorte (Austrian Dessert)
Apple Crumble With Creme Anglaise
Baked New York Cheesecake



Package 50

Venue Hire

Décor Styling
Catering

Number of People
100 150

R 51450,00 R 102900,00 R154 350,00

ON ARRIVAL
A choice of the following:
Strawberry Daiquiri/Cosmopolitan/Mojito
(Alcoholic and/or Virgin)

STARTER
Choose One:
e French Crepe Filled With Cream Cheese &
Spinach
e Creamy Butternut Soup
e Smoked Trout With Seasonal Greens
¢ Black Forest Ham With Strawberries &
Cream Cheese

SALADS
e Greek Salad
e Rainbow Pepper Pasta Salad

DESSERT
e Chefs Dessert Selection
e Coffee & Tea Station

MAIN COURSE

Choose Three:
Rosemary Roast Lamb
Herbed Beef Fillet
Roast Sirlion of Beef With Red Wine Jus
Orange & Mustard Glazed Gammon
Deboned Chicken Rolade with Parsley Sauce
Cajun Chicken Pasta Bake
Basil Pesto & Parmesan Pasta
Vegetarian Lasagne
Spinach & Feta Pie
Vegetarian Mousaka

VEGETABLES
Choice Of Three:

Roasted Baby Potatoes
Steamed Basmati
Rice,Cauliflower Or Broccoli & Cheese
Oven Roasted Vegetables
Creamed Spinach
Roasted Butternut/Pumpkin



Number of People

Package 50 100 150
Venue Hire
Décor Styling R 32950,00 R 65900,00 R 98 850,00
Catering
ON ARRIVAL MAIN COURSE
A choice of the following: Choose Two:
Strawberry Daiquiri/Cosmopolitan/Mojito e Roast Sirlion of Beef With Red Wine Jus
(Alcoholic and/or Virgin) e Beef Stew With Orzo Rice
¢ Deboned Chicken Rolade with Parsley Sauce
VEGETABLES e Cajun Chicken Pasta Bake

e Portuguese Chicken Drums & Thighs
e North Indian Curry with Jasmine Rice
e Vegetarian Lasagne

e Spinach & Feta Pie

e Vegetarian Mousaka

Choose Three:
¢ Roasted Baby Potatoes
e Cauliflower Or Broccoli & Cheese
e Oven Roasted Vegetables
e Creamed Spinach
e Roasted Butternut/Pumpkin
e Butternut Pinwheel

SALADS
e Greek Salad
e Rainbow Pepper Pasta Salad

DESSERT
e Chefs Dessert Selection



