VENUE®

Year-End Functions 2026

This year we have designed our Year-End Functions with our team building
events, to break the ice quickly with your function.

Upon arrival, your staff needs to go through a minefield of obstacles
blindfolded without touching any objects to get to their welcoming drinks,
which is a combination of the following:

e Cosmopolitan
e Tequila Sunrise

e Moijito Classic
(All of these options can be served Alcoholic or Non-Alcoholic)

Together with our harvest table as snacks (Please see welcoming snacks for
options)

Our Year-end Function Package includes your venue hire, any of our Inhouse
décor options, Inhouse DJ with equipment & Two course Spit Braai buffet menu
that can be smelled around our boma area.



Two Course Spit Braai options:

Choice of three meats:

Roast beef served with Mushroom and Pepper Sauce
Deboned Leg of Lamb served with mint and cranberry sauce
Roast Pork served with caramelized onion gravy
Lemon & Herb basted chicken Pieces
BBQ basted Chicken Pieces
Succulent Gammon served with Apple and Mustard sauce

&

One choice of vegetarian dish:
Vegetable Lasagne
Linguini Alfredo Pasta
Penne Pasta Napolitana

Served with the following sides:
Savoury yellow rice
Herby Baby potatoes
Sweet carrot Rondels
Roasted Mix Vegetables
Build Your own Greek salad

Dessert options (Choose 2):
Malva Pudding and Custard
Fresh Fruit Salad & Cream
Blueberry Cheesecake
Duo Chocolate Mousse
Chocolate self-saucing Pudding



Included in our packages is all relevant staff: Cleaners, security, waiters,
barmen, coordinator and Floor manager.

Price: R29 950 (Excluding Vat) — up to 40 guests
R450 p/p extra (Excluding Vat)

If there is anything on the package that you would like to change — speak to us,
and we make it happen.



