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WELCOME

Le· ¼¯ begl� ×�¼«
bea¼·lf¼� z�¼«�e×
A· I«e�e C�¼�·«× H�·e� a�d I«e�e Fa«�, Ñe �ffe« a «a�ge �f eÖª¼l¯l·e �¨·l��¯ ·� h�¯· ×�¼« d«ea� Ñeddl�g �« ¯¨ecla� eÐe�·. Ne¯·�ed

l� a ¯e«e�e a�d ¨lc·¼«e¯ª¼e ¯e··l�g, �¼« Ðe�¼e¯ ¨«�Ðlde ·he ¨e«fec· ca�Ða¯ f�« ¼�f�«ge··ab�e ���e�·¯.

A setting as individual as your love story.

I�deÖ
1. Weddl�g Pac}age¯ 

2. Wha· ×�¼« Pac}age

l�c�¼de¯

3. Hlgh Sea¯�� a�d

4. L�Ñ Sea¯��

5. P«lcl�g 

6. O¼« Ve�¼e¯

7. Me�¼¯

8. Addl·l��a� Add ��’¯
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Y�¼« da×.
Bea¼·lf¼��× ·a}e� ca«e �f.

O¼« a��-l�c�¼¯lÐe Ñeddl�g ¨ac}age b«l�g¯ ·�ge·he« ·he e¯¯e�·la� de·al�¯
�f ×�¼« ce�eb«a·l��, a���Ñl�g ×�¼ ·� f�c¼¯ �� Ñha· ·«¼�× �a··e«¯: each

�·he« a�d ·he z�× �f ·he da×.

ALL INCLUSIVE

EÐe«×·hl�g ×�¼ �eed f�« a�
¼�f�«ge··ab�e ce�eb«a·l��

PERSONAL &
FLEXIBLE

Tal��«ed ·� ×�¼« ¯·×�e a�d Ðl¯l��

SEAMLESS
EXPERIENCE

EÖ¨e«· ¨�a��l�g f«�� ¯·a«· ·� fl�l¯h

Ve�¼e hl«e f�« 8 h�¼«¯ l¯ l�c�¼ded. N� ¯e¨a«a·e Ðe�¼e hl«e cha«ge l¯ added.



WHAT’S INCLUDED
EÐe«×·hl�g ×�¼ �eed f�« a �e��«ab�e ce�eb«a·l��

THE SETTING

• EÖc�¼¯lÐe ce«e���× &
   «ece¨·l�� Ðe�¼e
• B«lda� & G«��� «���¯
• R�¼�d ·ab�e¯ & ·ab�ec��·h¯
• Wl�b�ed�� �« Ph�e�lÖ chal«¯
• S·a�da«d ·ab�e déc�«
• C«�c}e«×, c¼·�e«× & g�a¯¯Ña«e
• Ve�¼e ¯e·¼¨ & b«ea}d�Ñ�
• Ge�e«a·�« bac}¼¨
• Ca}e, Tab�e, Slg�l�g Tab�e, DJ & 
   Glf· Tab�e
• Wl¯hÑe��, Ca«d B�Ö, Ca}e ¯·a�d, 
   U�b«e��a 
   (f�« «al� �« ¯hadl�g)
• O¼·d��« Ga¯ Hea·e« / B�a�}e·¯
• Bac} ¼¨ Ñea·he« Ðe�¼e

THE
CELEBRATION

FOR THE COUPLE

• H��e×���� ¯¼l·e Ñl·h 
   b«ea}fa¯·
• Me�¼ ·a¯·l�g f�« ·Ñ�
• E�gage�e�· ¨h�·�¯h��·
• G��f ca«· f�« ·he b«lda� c�¼¨�e
• A��lÐe«¯a«× dl��e« Ð�¼che« – 
   R1,000

PLANNING &
PEACE OF MIND

• Weddl�g c��«dl�a·�«
• P�a��l�g �ee·l�g¯
• O�-·he-da× c��«dl�a·l��
• Sec¼«l·×
• I�-H�¼¯e F��«l¯·

R10,000 FLOWER VOUCHER INCLUDED IN ALL PACKAGES
I�c�¼ded l� eÐe«× ¨ac}age. If «e��Ðed, a déc�« a�d f��Ñe« ¯e·¼¨ a�d a¯¯l¯·a�ce fee Ñl�� a¨¨�×.

• Th«ee-c�¼«¯e ¨�a·ed �« b¼ffe· 
   �e�¼
• We�c��e ��c}·al�
• Iced ·ea & l�f¼¯ed Ña·e«
• Tea & c�ffee ¯·a·l��
• B�··�e �f MCC f�« b«lda� ·ab�e
• Ba«�a� & Ñal·e«¯ l�c�¼ded

Ve�¼e hl«e f�« 8 h�¼«¯ l¯ l�c�¼ded. N� ¯e¨a«a·e Ðe�¼e hl«e cha«ge l¯ added.
A�� Ðe�¼e¯ a«e aÐal�ab�e ¼�·l� 00:00 (�ld�lgh·) 
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A�� ¨«lce¯ a«e VAT l�c�¼¯lÐe

HIGH SEASON
Se¨·e�be« – A¨«l�

May – August

LOW SEASON
Ma× - A¼g¼¯·

GUEST PACKAGES

60 GUESTS

80 GUESTS

120 GUESTS

200 GUESTS

MaÖ 80 g¼e¯·¯
I�c�¼de¯ R10,000 f��Ñe« Ð�¼che«

MaÖ 120 g¼e¯·¯
I�c�¼de¯ R10,000 f��Ñe« Ð�¼che«

MaÖ 200 g¼e¯·¯
I�c�¼de¯ R10,000 f��Ñe« Ð�¼che«

MaÖ 400 g¼e¯·¯
I�c�¼de¯ R10,000 f��Ñe« Ð�¼che«

F«��

F«��

F«��

F«��

F«��

F«��

F«��

F«��

R120,175
Addl·l��a� g¼e¯·¯ R1,145 ¨¨

R133,675
Addl·l��a� g¼e¯·¯ R1,050 ¨¨

R160,675
Addl·l��a� g¼e¯·¯ R950 ¨¨

R255,675
Addl·l��a� g¼e¯·¯ R800 ¨¨

R130,175
Addl·l��a� g¼e¯·¯ R1,495 ¨¨

R143,675
Addl·l��a� g¼e¯·¯ R1,337.50 ¨¨

R170,675
Addl·l��a� g¼e¯·¯ R1,050 ¨¨

R265,675
Addl·l��a� g¼e¯·¯ R950 ¨¨

05  HIGH SEASON & LOW SEASON PRICING

A�� ¨ac}age¯ l�c�¼de¯ a R10 000 F��Ñe« Ð�¼che« f�« ×�¼« ¯¨ecla� da×

Pac}age¯ a«e a�� l�c�¼¯lÐe a�d l�c�¼¯ed Ðe�¼e hl«e
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The Ja¯�l�e Ve�¼e
I�agl�e ¯a×l�g “I d�” agal�¯· ·he
bac}d«�¨ �f ��e �f Ga¼·e�g’¯ ��¯·
bea¼·lf¼� �a}e¯, a¯ ·he ¯e··l�g ¯¼�
ba·he¯ ×�¼« ce«e���× l� g��de�
h¼e¯.
 A b«ea·h·a}l�g Ðe�¼e f�« a�
¼�f�«ge··ab�e begl��l�g ·� ×�¼«
f�«eÐe«.
Sea·¯ ¼¨ ·� 150 g¼e¯·¯.

Dal¯× Ve�¼e 
OÐe«���}l�g ·«a�ª¼l� Ña·e«¯ a�d f«a�ed b× �¼¯h
�aÑ�¯, ·hl¯ Ðe�¼e �ffe«¯ a ¯e«e�e ce«e���× ¯¨ace
Ñhe«e Ð�Ñ¯ a«e eÖcha�ged be�ea·h a bea¼·lf¼��×
d«a¨ed ¯·«¼c·¼«e. The ge�·�e «ef�ec·l��¯ �f ·he �a}e
a�d ¯¼««�¼�dl�g g«ee�e«× c«ea·e a ¯e�¯e �f ca��,
«��a�ce, a�d ¼�de«¯·a·ed e�ega�ce. Idea� f�«
�¼·d��« ce«e���le¯ a�d «efl�ed ce�eb«a·l��¯ ·ha·
e�b«ace �¨e� ¯}le¯, ¯�f· b«eeße¯, a�d ·l�e�e¯¯
cha«�.
Acc����da·e¯ ¼¨ ·� 50 g¼e¯·¯

Mag���la Ve�¼e 
A «��a�·lc �¨e�-al« ¯e··l�g be�ea·h ca¯cadl�g
Ñl���Ñ b«a�che¯, Ñhe«e e�ega�· ·ab�e¯ a«e �e¯·�ed
l�·� �a·¼«e’¯ ª¼le· bea¼·×. S�f· g«ee�e«×, f��Ñl�g
�l�e�¯, a�d «efl�ed de·al�l�g c«ea·e a� a·��¯¨he«e
·ha· fee�¯ b�·h l�·l�a·e a�d eff�«·�e¯¯�× �¼Ö¼«l�¼¯.
 Pe«fec· f�« a�f«e¯c� «ece¨·l��¯, e�ega�· ga«de�
�¼�che¯, �« ca�d�e�l· dl��e«¯ be�ea·h ·he ·«ee¯ — a
¯e··l�g Ñhe«e �a·¼«e bec��e¯ ¨a«· �f ·he
ce�eb«a·l��.
 Acc����da·e¯ ¼¨ ·� 30 g¼e¯·¯
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The C�··age Ve�¼e 
S¼««�¼�ded b× ·he ¯e«e�e bea¼·× �f ·he fa«� a�d ¼�de« ·he
ca��¨× �f ·«ee¯, ·hl¯ Ðe�¼e �ffe«¯ a� l�·l�a·e a�d e�ega�· ¯e··l�g
ldea� f�« ¨«lÐa·e ga·he«l�g¯, a��lÐe«¯a«le¯, a�d ce�eb«a·l��¯. The
¨eacef¼� fa«� ¯¼««�¼�dl�g¯ a�d f�eÖlb�e �a×�¼· c«ea·e a ·«a�ª¼l�
e�Ðl«���e�· ·ha· fee�¯ b�·h c��f�«·l�g a�d ¯¨ecla�. Wa«�,
¨e«¯��a�l¯ed ¯e«Ðlce a�d a··e�·l�� ·� de·al� �a}e eÐe«× �cca¯l��
�e��«ab�e.
Idea� f�« ¨«lÐa·e dl��e«¯, ¨«�d¼c· �a¼�che¯, «ece¨·l��¯, a�d ¯�a��
ce�eb«a·l��¯ Ñhe«e ·«a�ª¼l��l·× a�d «¼¯·lc cha«� a«e e�b«aced.
Acc����da·e¯ ¼¨ ·� 120 g¼e¯·¯

I«l¯ Ve�¼e 
A �ag�lflce�· a�d Ðe«¯a·l�e ¯¨ace Ñhe«e g«a�d «ece¨·l��¯, �¨¼�e�· ga�a dl��e«¯,
a�d e�ega�· ¯�l«ée¯ ¼�f��d. F���«-·�-cel�l�g Ñl�d�Ñ¯ a�d a ¯Ñee¨l�g dec}
e�b«ace ·he �a}e’¯ bea¼·×, �ffe«l�g ·he ¨e«fec· ¯e··l�g f�« ¼�f�«ge··ab�e
ce�eb«a·l��¯. Acc����da·e¯ ¼¨ ·� 200 g¼e¯·¯.

T¼�l¨ Ve�¼e 
A� l�c«edlb�e b«ea·h ·a}l�g ¯¨ace Ñl·h a� �¨e� a�d c�ea� fee�.  La«ge ce�·«e
¯¨ace 0� ·he ¯ec��d f���« Ñl·h  f���«-·�-cel�l�g Ñl�d�Ñ¯ a�d a �a«ge dec}
eÖ·e�¯l�� e�b«ace ·he �a}e’¯ bea¼·×, �ffe«l�g  a ¼�lª¼e a�d b«ea·h·a}l�g ÐleÑ
f�« a�� g¼e¯·¯ ·� «e�e�be« Acc����da·e¯ ¼¨ ·� 400 g¼e¯·¯.
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Waters Edge Venue 
OÐe«���}l�g ��e �f ·he ·«a�ª¼l� da�¯ a�d ¯¼««�¼�dl�g fa«��a�d,
·hl¯ Ðe�¼e �ffe«¯ a ¯e«e�e a�d ¨lc·¼«e¯ª¼e ¯e··l�g Ñhe«e ÐleÑ¯ �f
·he Ña·e« a�d �¨e� c�¼�·«×¯lde bec��e a bea¼·lf¼� �a·¼«a�
bac}d«�¨. The ¨eacef¼� a�ble�ce, ge�·�e Ña·e« ¯�¼�d¯, a�d
�¨e�-al« cha«� c«ea·e a ¯e�¯e �f ca�� a�d c���ec·l�� ·� �a·¼«e.
 Idea� f�« Ñeddl�g¯, ¨«lÐa·e f¼�c·l��¯, c�«¨�«a·e eÐe�·¯, e�ega�·
dl��e«¯, a�d «e�aÖed �¼·d��« ce�eb«a·l��¯ ·ha· ·a}e l� ¯ce�lc
bea¼·× a�d Ña«� h�¯¨l·a�l·×.
 Acc����da·e¯ ¼¨ ·� 120 g¼e¯·¯ 

Pavilion Venue 
Wl·h a cha«�l�g fa«�-¯·×�e de¯lg� a�d Ña«� a·��¯¨he«e, ·hl¯
Ðe�¼e �ffe«¯ a «¼¯·lc ×e· «efl�ed ¯e··l�g ¨e«fec· f�« b�·h ca¯¼a�
ga·he«l�g¯ a�d ¨«lÐa·e eÐe�·¯. S¼««�¼�ded b× ·he ·«a�ª¼l� ¯ce�e«×
�f ·he Ñ�«}l�g fa«�, ·he e�Ðl«���e�· e�c�¼«age¯ c���ec·l��,
e�z�×�e�·, a�d «e�aÖed ce�eb«a·l��.
Idea� f�« bl«·hda×¯, c�«¨�«a·e �ee·l�g¯, ¯�a�� Ñeddl�g¯, a�d
¯¨ecla� �cca¯l��¯ ·ha· e�b«ace ¯l�¨�lcl·×, «¼«a� a�ble�ce, a�d
�e��«ab�e ge·-·�ge·he«¯.
Acc����da·e¯ ¼¨ ·� 250 g¼e¯·¯
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Food Tasting
A· I«e�e C�¼�·«× H�·e�, f��d ·a¯·l�g¯ a«e ca«ef¼��× c¼«a·ed a�d
¯ched¼�ed. P�ea¯e e�al� ×�¼« c��«dl�a·�« ·� ¯ched¼�e ×�¼«
·a¯·l�g a· ·he «e¯·a¼«a�·. 
F��d ·a¯·l�g¯ a«e ¨e«fec· ·� flg¼«e �¼· Ñha· ×�¼ Ñ�¼�d �l}e ·�
¯e«Ðe a· ×�¼« Ñeddl�g. a�¯� ch��¯e a Ñl�e �« ·Ñ� 

F��d ·a¯·l�g¯ f�« ·he b«lde a�d g«��� P�a·ed �e�¼ �¨·l��:
×�¼ ge· ·� ch��¯e 2 dlffe«e�· ¯·a«·e«¯ ·� ¯ha«e. 2 Dlffe«e�·
�al�¯ a�d 2 dlffe«e�· de¯¯e«·¯. 

C�¼¨�e¯ �a× ¯e�ec· el·he« ·he P�a·ed �« B¼ffe· ·a¯·l�g. 
B��}l�g¯ a«e e¯¯e�·la� a�d �¼¯· be ¯ec¼«ed �� �a·e« ·ha� 2
���·h¯ bef�«e ×�¼« Ñeddl�g da·e.

Closing Time
The Ve�¼e Ñl�� c��¯e a· �ld�lgh· ·� a���Ñ �¼« ·ea� ·� begl�
dl¯c«ee·�× c�ea«l�g a�d ¨ac}l�g d�Ñ� ·he Ðe�¼e.
Y�¼ a�d ×�¼« g¼e¯·¯ a«e Ñe�c��e ·� c��·l�¼e ·he ce�eb«a·l��¯
a· �¼« l�¯lde Ba«, ¼�·l� 2:00 a�, l� acc�«da�ce Ñl·h �lª¼�«
�lce�ce «eg¼�a·l��¯.
The Ba« Ñl�� «e�al� �¨e�, a���Ñl�g f�« a ¯�f· a�d e�ega�· c��¯e
bef�«e ·he fl�a� c�ea«-¼¨ b× 2:00 a�.
A· ·ha· ·l�e, a�� g¼e¯·¯ Ñl�� be «eª¼l«ed ·� «e·¼«� ·� ·hel«
acc����da·l��¯.

If ·he«e’¯ a�×·hl�g �� ·he c¼««e�· ca·e«l�g ¯e�ec·l��¯ ×�¼’d �l}e
·� adz¼¯·, e�ha�ce, �« c��¨�e·e�× «el�agl�e, Ñe Ñ�¼�d be
de�lgh·ed ·� c���ab�«a·e Ñl·h ×�¼ a�d ×�¼« chef ·� c«af· a
c¼¯·�� c¼�l�a«× eÖ¨e«le�ce ·al��«ed ·� ×�¼« ·a¯·e¯,
¨«efe«e�ce¯, a�d Ðl¯l��.



Plated Starters
P�ea¯e ¯e�ec· ��e

A¯¯�«·ed Vege·ab�e Ph×��� Pa«ce� (Ð)
 A c«l¯¨ ¨h×��� ¨a¯·«× fl��ed Ñl·h ¯ea¯��a� Ðege·ab�e¯,
¯e«Ðed Ñl·h a ·a�g× g�a·’¯ chee¯e a�d ¯¨l�ach c«ea� ¯a¼ce

R�a¯·ed B¼··e«�¼· S�¼¨ (Ð)
 Sl�}× a�d c��f�«·l�g, fl�l¯hed Ñl·h a ¯Ñl«� �f chl��l �l�,
f«e¯h �lc«� he«b¯, a�d c«¼�ch× ga«�lc c«�¼·��¯

R�a¯· Chlc}e� & SÑee·c�«� S�¼¨
 F�aÐ�¼«f¼� a�d hea«·×, l�f¼¯ed Ñl·h f«e¯h c�«la�de« a�d
¯e«Ðed a���g¯lde a he«b b«¼¯che··a

S��}ed T«�¼· & AÐ�cad� Sa�¯a
 De�lca·e�× ¯��}ed ·«�¼· ¨al«ed Ñl·h c«ea�× aÐ�cad�
¯a�¯a, �lc«� g«ee�¯, h�«¯e«adl¯h c«è�e, b«�Ñ� b«ead
¯��dle«¯, a�d a ·�¼ch �f �¼�¨fl¯h caÐla« d«e¯¯l�g

G«l��ed Chlc}e� Sa�ad
 R��al�e �e··¼ce, g«l��ed chlc}e� b«ea¯·, ¯¼�f��Ñe« ¯eed¯,
¨a«�e¯a� ¯haÐl�g¯, ¨ea ¯h��·¯, «adl¯h «lbb��¯, a�d a
c«ea�× h�¼¯e d«e¯¯l�g

C«¼�bed Ca�a�a«l
 Llgh·�× g��de� a�d c«l¯¨, acc��¨a�led b× g«l��ed �e���,
�a«l�a·ed c�c}·al� ·��a·�e¯, a�d a he«bed dl��
�a×���al¯e

S��}ed Chlc}e� D¼�
 S�lce¯ �f ¯��}ed chlc}e� b«ea¯· ¨al«ed Ñl·h a ¯���·h
chlc}e� �lÐe« ¨â·é, ¯e«Ðed Ñl·h ·�a¯·ed b«l�che, «ed Ñl�e
��l�� �a«�a�ade, Ñh��e Ñhea· ¯��dle«¯, a�d f«e¯h ba¯l�
¨e¯·�
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B«al¯ed La�b Sha�}
 S��Ñ-c��}ed f�« ·e�de«�e¯¯, ¯e«Ðed Ñl·h c«ea�× �a¯hed
¨�·a·�e¯, ¯ea¯��a� Ðege·ab�e¯, c«l¯¨× ¯Ñee· ¨�·a·�, a�d
�lc«� he«b¯

G«l��ed Kl�g}�l¨
 T�¨¨ed Ñl·h he«bed b¼··e«, acc��¨a�led b× �e���
«l¯�··�, A¯la� c«ea� ¯a¼ce, a�d ·e�de« b�} ch�×

S·¼d× �f Chlc}e�
 A ·«l� �f chlc}e� c¼·¯ – ·hlgh, d«¼�, a�d b«ea¯· – ¯e«Ðed
Ñl·h ¯Ñee· ¨�·a·� ba}e, ¯ea¯��a� Ðege·ab�e¯, a�d ·h×�e-
l�f¼¯ed z¼¯

C��fl· P�«} Be��×
 Rlch a�d f�aÐ�¼«f¼� Ñl·h b¼··e«�¼· f��da�·, b«al¯ed
cabbage, gl�ge«-¯�× «�a¯·ed ¨a«¯�l¨¯, a�d a c�a¯¯lc a¨¨�e
¯a¼ce

F«×’¯ Vege·ab�e T�Ñe« (Ð)
 A �a×e«ed �ed�e× �f ¨�a�·-ba¯ed de�lgh·¯ fea·¼«l�g
¯a¼·éed ¯¨l�ach, �¼¯h«��� «ag�¼·, aÐ�cad� ¯a�¯a, a�d a
ba�¯a�lc «ed¼c·l��

B¼··e«�¼· Rl¯�··� (Ð)
 C«ea�× ca«aÑa× a�d b¼··e«�¼· ¨¼«ée, Ñl·h «�a¯·ed «ed
¨e¨¨e«¯, ¨e¨¨e«× Ña·e«c«e¯¯, a�d c«l¯¨ b¼··e«�¼· chl¨¯

S¨l�ach & Rlc�··a G��cchl (Ð)
 T�¯¯ed Ñl·h cha««ed ca¼�lf��Ñe«, ¯aff«��, ¯��}ed
¨a¨«l}a, a�d ·�¨¨ed Ñl·h c«l¯¨× ��l��¯ f�« ·eÖ·¼«e a�d
de¨·h

Plated Mains
P�ea¯e ¯e�ec· ��e



C«ea·e a Ñe��-ba�a�ced a�d f�aÐ�¼«f¼� fea¯· b× ¯e�ec·l�g ·he f����Ñl�g:
2 P«�·el�¯ (1 Red Mea· & 1 Whl·e Mea· �« Fl¯h)
2 S·a«che¯
2 Vege·ab�e¯

P«�·el�¯
Ch��¯e ��e Red Mea· a�d ��e Whl·e Mea· �« Fl¯h

Le���-C«¼¯·ed Ll�e Fl¯h ¯e«Ðed �� a bed �f c«ea�ed �ee}¯ (Whl·e
Mea·/Fl¯h)
S��Ñ-R�a¯·ed Leg �f La�b Ñl·h he«bed ¯a¼·éed ¨�·a·�e¯ (Red Mea·)
Chlc}e� S¼¨«e�e ¯·¼ffed Ñl·h Da�l¯h fe·a, ba¯l�, a�d ¨e¨¨adeÑ (Whl·e
Mea·)
Cha««ed Beef S}eÑe«¯ Ñl·h ba× �eaf, ca«a�e�l¯ed ��l��, a�d a ¯��}ed
z¼¯ (Red Mea·)
Hea«·× Beef C¼««× Ñl·h ·«adl·l��a� ¯¨lce¯ a�d «lch g«aÐ× (Red Mea·)
C«l¯¨ R�a¯·ed P�«} Be��× ¯e«Ðed a·�¨ A¯la� ¯·l«-f«led Ðege·ab�e¯ (Whl·e
Mea·)

Buffet Menu 

S·a«che¯
Ch��¯e a�× ·Ñ�:

R�a¯·ed Ha¯¯e�bac} P�·a·�e¯ Ñl·h c«è�e f«apche a�d chlÐe¯
NeÑ P�·a·�e¯ ·�¯¯ed l� ¨a«¯�e× b¼··e« a�d ga«�lc
C«ea�× Ma¯hed P�·a·�
F«ag«a�· Ba¯�a·l Rlce
Sa¼·éed P�·a·�e¯ Ñl·h g��de� edge¯ a�d he«b ¯ea¯��l�g
G��cchl Ñl·h ca¨e«¯, ·��a·�, ¯¨«l�g ��l�� & chl��l (Vege·a«la� O¨·l��)

Vege·ab�e¯
Ch��¯e a�× ·Ñ�:

T«adl·l��a� R�a¯· P¼�¨}l� g�aßed Ñl·h a �lgh· ca«a�e� ¯a¼ce
C«ea�ed S¨l�ach e�«lched Ñl·h c«¼�b�ed fe·a
Vlch× Ca««�·¯ g�aßed Ñl·h h��e×, cl��a���, a�d b¼··e«
B«�cc��l & Ca¼�lf��Ñe« G«a·l� l� a c«ea�× bécha�e� a�d chee¯e
c«¼¯·
S·ea�ed Sea¯��a� Vege·ab�e¯
B�a�ched Sea¯��a� G«ee�¯ Ñl·h ��lÐe �l�, ca«a�e�l¯ed ��l��¯,
�e���, a�d ga«�lc
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Sa�ad¯ 
Ch��¯e 2 �¨·l��¯ 

S¨lced Chlc}¨ea Sa�ad
Chlc}¨ea¯ ·�¯¯ed Ñl·h f«e¯h g«ee�¯, dlced ·��a·�, a�d c«ea�× aÐ�cad� –
�lgh·�× ¯¨lced f�« a Ña«�, ea«·h× f�aÐ�¼«

R�a¯·ed SÑee· P�·a·�, Le�·l� & Cabbage Sa�ad
 Wl·h ·e�de« ¯·«l�g bea�¯ a�d fl�l¯hed Ñl·h a f«ag«a�· �«a�ge a�d
c�«la�de« d«e¯¯l�g

Wl�d S¨l�ach & Bl�·��g Sa�ad
 A hea«·× b�e�d �f Ñl�d ¯¨l�ach, ¯haÐed bl�·��g, ·�a¯·ed c«�¼·��¯, a�d «ed
��l�� f�« a ¯aÐ�¼«×, ¨«�¼d�× ��ca� ·Ñl¯·

C�a¯¯lc Ca¨«e¯e Sa�ad
 J¼lc× ·��a·�e¯ �a×e«ed Ñl·h f«e¯h ��ßßa«e��a, ba¯l� ¨e¯·�, a�d ¨a«�e¯a�
¯haÐl�g¯

Chlc}e� Cae¯a« Sa�ad
 C«l¯¨ «��al�e �e··¼ce, g«l��ed chlc}e�, ¨a«�e¯a�, c«�¼·��¯, a�d c«ea�×
Cae¯a« d«e¯¯l�g

Buffet Salad Menu 
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Dessert Table: Mini Selection of desserts

Ch��¯e a�× 6 �l�l de¯¯e«·¯ f�« a cha«�l�g, g«aßl�g-¯·×�e de¯¯e«· eÖ¨e«le�ce
Ch�c��a·e & B�¼ebe««× T�«·e
Ml�l Va�l��a C«è�e B«À�ée 
T«adl·l��a� Ba}ed C¼¯·a«d Ta«·�e·¯
H¼��l�gbl«d Ca}e Ñl·h Peca� C«¼�ch & C«ea� Chee¯e F«�¯·l�g
A����d, Whl·e Ch�c��a·e & Ra¯¨be««× Ca}e¯
Ba��ffee Ta«·�e·¯
Ml�l A�a«¼�a Ml�} Ta«·¯ Ñl·h Cl��a��� S¼ga«
Ml�l Ch�c��a·e Éc�al«¯
Ml��l��al«e’¯ Ca«a�e� Chee¯eca}e
Da«} Ch�c��a·e C«é�e¼Ö Ñl·h S¨¼� S¼ga«
Pl�ea¨¨�e & S·«aÑbe««× S}eÑe«¯
Le��� Me«l�g¼e Ta«·�e·¯
Ml�l K�e}¯l¯·e«¯

De¯¯e«· Me�¼
P�ea¯e ¯e�ec· ��e: el·he« a Plated Dessert, or Mini Dessert Table
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Wa«� Ca«a�e� & Ch�c��a·e B«ead P¼ddl�g
 A c��f�«·l�g c�a¯¯lc ¯e«Ðed Ñl·h ¯���·h Ða�l��a c¼¯·a«d

Me��� & Be««× Sa�ad
 Llgh· a�d «ef«e¯hl�g Ñl·h ¯ea¯��a� �e��� a�d be««× �ed�e×

Pa¯¯l�� F«¼l· Pa��a C�··a
 Sl�}× ¨a��a c�··a �a×e«ed Ñl·h ¨a¯¯l�� f«¼l· ze��×, ge�, a�d a Ða�l��a c«¼�b

Tl«a�l¯¼
 A� I·a�la� faÐ�¼«l·e Ñl·h �a×e«¯ �f e¯¨«e¯¯�-¯�a}ed ¯¨��ge, �a¯ca«¨��e
c«ea�, c�ffee «ed¼c·l�� & h��e×c��b

T«l� �f Ch�c��a·e M�¼¯¯e Ca}e
 Rlch ch�c��a·e ��¼¯¯e �a×e«ed ca}e, ¯e«Ðed Ñl·h f«e¯h be««le¯ a�d b«a�d×
¯�a¨

A S·¼d× �f Le���
 A ·«l� �f �e��� ·«ea·¯: �l�l �e��� �e«l�g¼e ¨le, �e��� c¼«d, ca�dled �e���
a�d a ¯c��¨ �f �e��� ¯�«be·

Ba}ed Ch�c��a·e Ta«· 
 Se«Ðed Ñl·h ch�c��a·e ¯�l� a�d ¯·«aÑbe««× ge� 

Plated Desserts 
Please select one
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Build Your Own Feast to remember
Beca¼¯e �� ·Ñ� ce�eb«a·l��¯ ¯h�¼�d eÐe« ·a¯·e ·he ¯a�e.

 Ñe be�leÐe ×�¼« Ñeddl�g �e�¼ ¯h�¼�d be a¯ ¨e«¯��a� a�d «efl�ed a¯ eÐe«× �·he« de·al� �f ×�¼« ce�eb«a·l��. 
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Premium Plated Main Upgrades
O¨·l��a� a· a� addl·l��a� R200 ¨e« ¨e«¯��

Grilled Norwegian Salmon
 Se«Ðed Ñl·h �acal«e ¨�·a·�e¯, ¯a¼·éed g«ee� Ðege·ab�e¯, ·«�¼· caÐla« c«ea�, �e��� b¼··e« ¯a¼ce, a�d ¨«aÑ� ·al�¯ f�« a� e�eÐa·ed fl�l¯h

Beef Fillet Mignon
 A ·e�de« c¼· �f beef ¨al«ed Ñl·h ·«¼ff�e b¼··e«, ¨�·a·� f��da�·, «�a¯·ed bab× ��l��¯, g«l��ed bab× ca««�·¯, f�le g«a¯ ¯a¼ce, a�d a «lch
beef z¼¯



Slg�a·¼«e Gl� Ba«
Pe«fec· f�« C�c}·al� H�¼«
R250 ¨e« ¨e«¯��

T«ea· ×�¼« g¼e¯·¯ ·� a c¼«a·ed gl� eÖ¨e«le�ce fea·¼«l�g a ¯e�ec·l�� �f ¨«e�l¼� S�¼·h Af«lca� gl�¯, ¯e«Ðed
Ñl·h a Ða«le·× �f «ef«e¯hl�g ga«�l¯he¯ a�d �lÖe«¯. A ¯·×�l¯h a�d l�·e«ac·lÐe addl·l�� ·� ×�¼« ce�eb«a·l��.

I�c�¼de¯ 4 L�ca� Gl�¯:
Ca¨e T�Ñ� Gl�
The Pl�} Lad× Gl�
R��lb�¯ Red Gl�
3 D�·¯ Gl�

Acc��¨a�led b× a ¯e�ec·l�� �f f«e¯h ga«�l¯he¯ ·� e�ha�ce each ¨�¼« – f«�� cl·«¼¯ Ñhee�¯ a�d he«b¯ ·� be««le¯
a�d b�·a�lca�¯.
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Ca�a¨é¯
 E�ega�· bl·e-¯lßed c«ea·l��¯ ¯e«Ðed b× Ñal·e«¯, �ffe«l�g a ��«e «efl�ed g¼e¯· eÖ¨e«le�ce. Ca�a¨é¯ ca�
a�¯� be ¯e«Ðed �� ¯·×�ed ¨�a··e«¯ f�« a �¼Ö¼«l�¼¯, l�·e«ac·lÐe ·�¼ch. 

Rece¨·l�� Me�¼ O¨·l��¯
Y�¼ �a× ch��¯e be·Ñee� a Ða«le·× �f �e�¼ �¨·l��¯ bea¼·lf¼��× ·al��«ed f�« g¼e¯· e�z�×�e�·:

Soft Serve Station R100 per person 
Add a ¨�a×f¼� a�d ��¯·a�glc ·Ñl¯· ·� ×�¼« ce�eb«a·l�� Ñl·h �¼« S�f· Se«Ðe Ice C«ea� S·a·l��.
 I�c�¼de¯ c��e¯ a�d a Ða«le·× �f g�¼«�e· ·�¨¨l�g¯ – f¼�, de�lcl�¼¯, a�d ��Ðed b× g¼e¯·¯ �f a��
age¯!

S�f· Se«Ðe S·a·l��



Ha«Ðe¯· Tab�e: "A Ta¯·e �f ·he Fa«�"
A Ta¯·e �f ·he Fa«� – Ab¼�da�·, R¼¯·lc, Refl�ed
 Ce�eb«a·e ·he cha«� �f fa«�-¯·×�e l�d¼�ge�ce Ñl·h �¼« ¯lg�a·¼«e ha«Ðe¯· ·ab�e
– a bea¼·lf¼��× c¼«a·ed ¯¨«ead �f ¯aÐ�¼«× bl·e¯, a«·l¯a� chee¯e¯, ¯ea¯��a�
acc��¨a�l�e�·¯, a�d ha�dc«af·ed b«ead¯. De¯lg�ed f�« «e�aÖed g«aßl�g, g¼e¯·
�l�g�l�g, a�d a de�lcl�¼¯ ¯·a«· ·� ×�¼« ce�eb«a·l��.

A«·l¯a� Mea·¯
Ga«�lc-H��e× R�a¯·ed Chlc}e� B«ea¯·, ·hl��× ca«Ðed a�d ¯e«Ðed c��d
Sa�a�l & M�ßßa«e��a R�¼�d¯, ·�¨¨ed Ñl·h a d«lßß�e �f ba¯l� ¨e¯·�
Chlc}e� Pa¯·«a�l R���¯, ge�e«�¼¯�× fl��ed Ñl·h he«bed c«ea� chee¯e
Beef Pa¯·«a�l Rlbb��¯, ¨al«ed Ñl·h Ñh��eg«al� �¼¯·a«d & ghe«}l�¯
Chlc}e� LlÐe« Pâ·é, ¯e«Ðed Ñl·h �e�ba ·�a¯· & ca«a�e�l¯ed ��l�� �a«�a�ade

C¼«a·ed Chee¯e Se�ec·l��
A ·«l� �f fl�e chee¯e¯: B�¼e Chee¯e, B«le, a�d Ca�e�be«·
KÑal·� Chee¯e Se�ec·l�� – a ��ca��× l�¯¨l«ed ·Ñl¯·
Pal«ed Ñl·h G«a¨e¯, F«e¯h S·«aÑbe««le¯, C«ac}e«¯, a�d H�¼¯e-Made P«e¯e«Ðe¯

 F«e¯h�× Ba}ed A«·l¯a� B«ead¯

Acc��¨a�l�e�·¯ & C��dl�e�·¯
Ma«l�a·ed B�cc��cl�l M�ßßa«e��a
O�lÐe¯ & S¼�-d«led T��a·�e¯ l� ��lÐe �l�
Ba¯l� Pe¯·�, G¼aca���e, a�d OÐe�-R�a¯·ed T��a·�e¯
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Let Us start planning
your dream day.

IRENE COUNTRY HOTEL & IRENE FARM
h�·e�@l«e�ec�¼�·«×h�·e�.c�.ßa  |  l«e�ec�¼�·«×h�·e�.c�.ßa | l«e�efa«�.c�.ßa

A�� ¨ac}age de·al�¯ a�d ¨«lcl�g a«e ba¯ed �� ·he ¯¼¨¨�led 2026 Ñeddl�g ¨ac}age d�c¼�e�·¯ a�d «e�al� ¯¼bzec· ·�
·he h�·e�’¯ ·e«�¯ a�d c��dl·l��¯.
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