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CANAPES MAIN BUFFET SELECTION

Blinis with Brie
Topped with beetroot and fig preserve (V)

Glazed Side of Salmon
Topped with fennel and lemon, oven-roasted to perfection

Flapjack stack Rare Roast Beef

With berries and fynbos honey drizzle(V) Sliced and served with mustard cream and fresh rocket

Honey Dijon Chicken Chipolatas Coronation Chicken Salad

Oven-glazed mini sausages with a sweet mustard glaze With toasted almonds and dried apricots in a creamy curry dressing
Phyllo Cups with Avocado Cream Caprese Phyllo Tarts

Filled with avocado mousse and cherry tomato (V) Filled with tomato, mozzarella, and basil (V)

Roasted Baby Potatoes
With créme fraiche and Dijon mustard dressing

Rocket, Apple & Walnut Salad
Drizzled with a pomegranate vinaigrette

Cheese Board
A curated selection of cheeses with seasonal fruit and preserves

Artisanal Bread Basket
Served with butter and flavoured salts

PLATED DESSERT

Flourless Chocolate Cake
Gooey and rich, served with whipped cream and fresh berries

OR

Mini Pavlova
Topped with Chantilly cream, seasonal fruit, and lemon curd




PACKAGE DETAILS
Included in the Wedding Brunch package per person rate:

VENUE HIRE

o Exclusive use of the Manor House, gardens, and patio for 6 hours

o 3 hours allocated for setup and 30 minutes for breakdown and
deliveries

e Additional hours available at a fee

FOOD

e Choice of a 3- or 4-course menu selected by the client

e Pricing based on a minimum of 35 guests - 80 guests

SERVICE STAFF

e Full event service team:

@)

@)

@)

O

Manager
Kitchen staff & chefs
Waiters, setup, and cleaning crew

Security for up to 7 hours

ALSO INCLUDED

o All planning meetings and communication with the venue coordinator

o Secure on-site parking for guests

PROVIDED
o White linen tablecloths and napkins

o Full table setup with crockery, cutlery, and glassware

e Maximum of 80 people

FURNITURE

o Diningtables & chairs

e Cake table

e DJtable

e« Gifttable
REFRESHMENTS

o Self-service coffee and tea station for guests

o Use of the scenic garden and verandah for photos and canapé
service

IMPORTANT NOTES

Additional charges apply if event exceeds allocated hours:
e« 35-49 guests: R1400 per person
e 50-69 guests: R1320 per person
o« 70-80 guests: R1250 per person

OPTIONAL EXTRAS

o Drinks & bar service

e DJ & sound equipment

« Eventdecor

o Bartender: R150 per hour per bartender
o Outdoor ceremony setup: R1500

o Additional venue hours: R1200 per hour
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