
Winter Wonderland Package 

2025 (Special) 

Valid from May– Aug (Terms and Conditions apply) 

 
The above package includes the following: 

Venue hire for 9 hours (Mon – Sun until 24:00) – Excluding setup 

Chapel: 

 



 

 

 

Included in the chapel: 

Tiffany Chairs with white cushions 

White Carpet  

White Side draping’s for the church 

White Chinese lanterns in roof of chapel 

2 x White trees in front of chapel 

Signing table with white tablecloth 

White organza on podium table 

Snow Machine to be used as confetti 

 

 



Welcoming drinks & Snacks at Boma area 

 

 

 

A Selection of drinks served at the boma area around a nice fire to get your 

guests warmed up: 

 

Tea & Coffee 

Sherry 

Hot Chocolate with mini marshmallows 

 

 

 



Reception hall: 

 

White tiffany chairs with white leather cushions, white tablecloths on round 

tables or 

Whitewashed rectangular wooden tables without tablecloth 

White linen napkins 

16 strings white Carousal draping with fairy lights in the roof and white 

draping’s on the wall 

White tree as centrepiece with fairy lights 

White organza underneath centrepieces 

Silver underplates 

All cutlery, crockery & glassware 

White backdrop draping 

Different colour ambient lights on backdrop & side draping’s 

Main table draped in white with icicle fairy lights 

Low fog on dancefloor as in above picture to create winter atmosphere 

Gas heaters to warm up the reception hall 



1 x Sparkling wine per 10 guests for toasts 

Cash Bar with barmen for function 

All cleaners & security 

Coordinator/Manager for the function 

Inhouse DJ with needed equipment 

 

 

 

Menu Choices: (Included in package) 

Starter – plated: (choose 1) 

Potato & Leak Soup 

 Butternut Soup 

Cream of chicken & corn Soup 

(Served with Freshly baked bread rolls with butter) 

 



Main Course: (Choose 3) 

Moroccan Chicken (a casserole with fragrant spices, sweet potato & 

butternut) 

Butter Chicken Curry  

Vegetable curry (V) 

Sweet & Sour Chicken Casserole 

Penne Pasta Napolitana (V) 

Thai Chicken Green Curry 

Vegetable Lasagne (V) 

Chicken breasts stuffed with spinach & feta 

Roast Pork served with caramelized onion gravy 

 

Sides: (Choose 4) 

Mixed Vegetables 

Herby baby potatoes  

Jasmine rice 

Aromatic basmati rice 

Sweet julienne carrots 

Sautéed baby marrow in a tomato & Onion base 

Green beans & potato mash 



Roast Potatoes 

Spicy Rice with mixed Peppers 

Creamed Spinach 

 

Dessert: (Choose 1) - plated 

 

Delicious Chocolate mousse 

Malva Pudding with Custard 

Sticky toffee pudding served with ice cream or custard 

Chocolate volcano served with Ice cream 

Chocolate self-saucing Pudding with Ice cream 

 

 

Tea & coffee to accompany dessert options 

(Harvest table complimentary on 100+ guests) 

 

 

 



Prices 2025: 

Mon – Thursdays = R395 p/p Excluding Vat (Min 60 pax) 

Fridays &Sundays = R475 p/p Excluding Vat (Min 60 pax) 

Saturdays & Public Holidays = R550 p/p Excluding Vat (Min 80 Pax) 

(Additional pricing can be quoted upon for less than required guests) 

 

 

2026 Prices can be quoted upon 

(Please enquire at our office for more information) 


