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WEDDINGS & FUNCTIONS

Kind regards





Initial

Bridal room (Loucharl): Saturday evening and day use.

troues@oranjegasteplaas.co.za.

Corkage of R50 per bottle

Deposit payable to confirm date R 17 000.00
R  1 500.00

ITEMS INCLUDED FOR VENUE HIRE

EXCLUDED FORM THE COST OF THE DEPOSIT:



R17 000.00 vir 2025

Initial



Initial

R90.00 per child.

The bar will close strictly as determined by the law and/or regulations.
50

Oranje will, as discussed, do table set-up of the standard furniture, cutlery and crockery. The tables will be set
on the Thursday before the function. Flowers will be done on Friday and Saturday. The wedding reception
area and the outdoor area will be ready in time for your wedding. Anyone making alternative arrangements
must ensure that these are documented on the function sheet during the final appointment.

To make sure that we do your decor and flowers according to your wishes, we ask that brides please visit the
hall at 10:00 on the Friday morning before your wedding. Please also then discuss all extras with us such as
guest book, gifts, etc. and deliver everything you bring yourself now so that we can move it to the right places.
We start working in the hall at 9:00 and close it again at 17:00. You are welcome to stop by any time during this
working day and admire your own wedding.

A reception fee of R1000.00 per hour will be charged after midnight. It will automatically be added to your
account at the end of the function. The reception area and bar close strictly according to the time established
by law and/or regulations. All candles, decorations and so on that have been hired elsewhere and the flowers
must be removed from the site after the function. Orange takes no responsibility for the above.



Children under 2 stay for free. Chrildren on sleeping couches @ R300 per night.

* Menu for breakfast as well as other meals available on request for guests, please order in advance.
* All accommodation must be paid in full 7 days before the wedding.

Oranje has 56 beds and 20 sleeper couches in the guesthouse and chalets.

A nanny room is also available on the venue, please request more info from our office.

Please book your accommodation for the wedding weekend as soon as possible to avoid disappointment.
Only bookings for 2 or more nights will be accepted.

Our bar facility will be open on the Saturday evening for the wedding. Oranje will supply the staff and the liquor.
For the rest of your stay you can bring your own drinks.

SELF CATERING UNITS:  R1150 per room per night (Sleeping couch optional @ R300pppn)

Initial



R450

HONEYMOON SUITE:  R1800 per night
This single room chalet sleeps 2 people with a King size bed, en-suite bathroom (bath and shower) and a
self catering kitchen.

CHALETS (single room):  R1400 per night (Sleeping couch optional @ R300pppn)

CHALETS (dubble room):  R2700 per night

SWIMMING POOL AREA:
If you would like the swimming pool area to be exclusively available for your guests, you will be expected
to book all accommodation and campsites for the time of the event and have to pay in full for it.

Initial

The single room chalets have 12 beds and place for 12 on sleeping couches available.

The double room chalets have 24 beds available.



•    Only EFT payments will be accepted. No cheques, cash or card payments.

•    The guest list for accommodation

•    Payments: only EFT payments will be accepted. No cheques, cash or card payments.
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Bride’s Surname:

Groom’s Surname:



Oranje Guest Farm - Self catering

Wegkomkans Guest House

Thaba Lapeng Gasteplaas - Self catering

The Rose House - Self catering / B & B

Knock Out View / Mooigezicht (Clarens) - Self catering

Mafube Mountain Retreat - Self catering

Lesoba Guest Farm - Self catering
Contact: Rule Mans - 058 223 0849 / 072 255 8455 | Email:lesobafarm@gmail.com | www.lesobaguestfarm.co.za

Dunelm Gasteplaas - Self catering

Contact: Jacqui 082 412 1500  |  bookings@naturesloft.co.za
Nature's Loft - Log cabins & luxury tent



Kaart  / Map



Price list is available on request.





19 500,00

-    

-    

450,00

100,00

50,00

1000,00

Professional planning (Monday to Thursday) and implimentation of your wedding

Waiters and bar facilities (1 waiter for 20 guests, 3 in bar)

Co-ordinator on your wedding day

Table setting and preperation of hall according to your choice, and cleaning afterwards

Brides room (Loucharl): Saturday night and for day use

Total peace of mind - always electricity supply: Eskom and generator

Security

Tables

Chairs

Cutlery (Glasses, Plates, salt & pepper, cups & saucer, etc)

Table linnin and décor:

Catering:

Breakage deposit - refundable as soon as breakage is calculated

Wine:

Sparkling wine:

Bar:

Extra:

Juice:

Welcome drinks:

Welcome snacks:

Cake:

Coffee and tea

Lights:

Flowers:

Wine prices available on request

Prices available on request

Limit, open or cash (pices available on request)

If preferred

See list

See list

As per your requirements

Fairy / naked bulps @ R1,250.00 per beam

As per your requirements

Service in Church:

Décor extras Candles, etc.

Breakfast basket:

Accommodation:

Accommodation:

Accommodation:

Firewood:

Children:

Corkcage:

Price as in option

Sleeper couches p/p per night

Servant rooms p/p per night

Smoking area (benches and boulas)

Food

Per bottle

Exstra cost for venue after 24:00 (per hour)

@R18 pp or Coffee bar with filter coffee @ R35 pp

Prices available on request

19 500,00
2 000,00

2 925,00

24 425,00

17 000,00
7 425,00

55

2025

2 000,002 000,00

1 500,00



The following drink is available,
quote per choice.

Cocktails
Gluwine

Juice / Ice Tea
Sherry

Higland Brew - Handcrafted beer (on tap)
Gin Bar

Variety of breads with pate’s, biltong, nuts and fresh fruits
Option 1:

R100.00 pp

Variety cheese, fruits and biscuits
(Bread can be added at extra cost)

Option 2:
R115.00 pp

Variety bread, cheese, paste, fruits, nuts and biscuits
(Add biltong and droëwors at additional costs)

Option 3:
R125.00 pp



STARTERS

Pancake stack (fish / vegetarian)
Melon with parma ham

Asparagus with salmon and cucumber mousse
Filobasket with seafood / salmon mousse / tuna mayonnaise

Filobasket with brie/camembert green fig and onion marmelade 

STARTER SALAD

Biltong salad
Roasted butternut with bacon or orange and blueberries

Salmon, cucumber and feta salad served with wasabi mayo
Chicken salad



STARCH

Spicy potato wedges
Creamy potato stack

Baby potatoes in herb butter
Baked potato with sour cream and chives

Creamy mash potato
Crispy potato wedges

Potato bake with lemon and olives / bacon, sundried tomatoe & feta
Rice / brown rice / basmati rice / rice with peppers & onion

Cous-cous 
Risotto

SOUP

Mussel soup
Butternut soup
Mushroom soup
Pea&ham soup
Vegetable soup
Biltong soup

Creamy tomato soup



MEAT

Sesame chicken strips with thai sauce

Chicken breast filled with: spinach & feta, pesto & nuts / ham & cheese / sundried tomato & feta

Chicken strips in mustard sauce / mushroom sauce / tomato and herb sauce

Chicken pie

Chicken schnitzels with mushroom / cheese sauce

Chicken pieces with orange and rosemary

Chicken pieces with mango and yogurt

Chicken curry

Chicken a la King

Coc au vin

Traditional leg of lamb

Lamb pie

Lam & tomatoe stew

Lamb curry stew

Lamb shanks

Moroccan lam tagine

Beef in sauce / mushroomsauce

Roasted beef fillet with sauce: pepper / mushroom / cheese / monkeygland / green peppercorn

Oxtail

Beef roll rib with blackpepper crust

Beef tongue with mustard

Smoked pork ribs with mustard

Smoked pork neck / leg

Porkrib roll with or without filling

Sweet and sour pork / Stirfry with honey and ginger



SALAD

Green salad / Fresh garden salad
Greek salad

Caprese salad
Waldorf salad

Avocado and apple salad
Pear & Pecan salad with blue cheese sauce

Red cabbage salad
Roasted sweet potato & butternut with nuts

Roasted mediterranean  vegetable salad with greek feta
24hour pea salad

Roasted beetroot salad with feta and orange
Roasted butternut salad with gorgonzola

Salad medley (vegetable and / fruit)

VEGETABLES

Spinach bake with feta
Spinach filotray

Green beans with almond butter
Green beans with roasted rosa tomatoes

Creamed spinach
Broccoli and cauliflower with cheese sauce

Roasted vegetables
Fresh garden vegetables

Pumpkin fritters with caramel fudge sauce
Pumpkin tart with cinnamon sugar

Baked butternut with honey / caramel sauce
Roasted sweet potato with ginger syrup

Sweet potato with orange syrup



DESSERT

Pavlova with fruit / berries
Crème Caramel / Crème brulee

Ice cream with chocolate / caramel sauce
Ice cream bomb / ice cream surprise

Chocolate mousse cake 
Filo stack with crème patisserie

Malva pudding with custard and / ice cream 
Fresh fruit salad

Chocolate mousse
Trifle

Apple tart served with cream
Tipsy tart



BUFFET MENU 1 - R522 pp

Starter (R38)
Filo with brie/camembert, green fig and onion marmalade

Main course (R439)
Fillet with a sauce of your choice

Chicken schnitzel with cheese or mushroom sauce
Crispy potato wedges

Green beans with almond butter or Creamy spinach en feta cheese tart
Pumpkin fritters with a fudge caramel sauce

Salad medley with seasonal fruits

Dessert (R45)
Pavlova with crème patisserie and fresh fruits or

Chocolate lava desserts with cream

BUFFET MENU 2 - R560 pp

Starter (R58)
Roasted vegetable salad with nuts

Main course (R450)
Roasted fillet with sauce of your choice
Sesame chicken strips with thai sauce

Rice
Crispy potato wedges

Roasted vegetable platter
Roasted butternut with cinnamon syrup or Pumpkin fritters with fudge caramel sauce

Greek salad

Dessert (R52)
Filo stack with crème patisserie and strawberries

Bakes date-and-brandy pudding served with cream and custard



BUFFET MENU 3 - R495 pp

Starter (R38)
Watermelon salad with feta and strawberries

Main course (R405)
Lamb pie

Chicken curry
Rice

Sweet vegetable roast (butternut, sweet potato, carrots) served with cinnamon sugar
Green vegetables (broccoli, cauliflower, green beans, mushrooms, baby marrow) served with a cheese sauce

Salad medley met roasted beetroot, avo en croutons

Dessert (R52)
Rice crispy squares
Chocolate squares

Chocolate fudge or traditional fudge
Mint squares

Koeksisters (plain or citrus)
Small milktarts

Lemon meringue squares of tarts

BUFFET MENU 4 - R603 pp

Starter (R133)
Lamb tails prepared on the braai

Cheese grillers with a sweet mustard
Chicken sosaties

Ham&cheese mini wraps

Main course (R418)
Steak with a monkeygland sauce
Smoked pork neck with mustard

Crispy potato wedges 
Homestyle greenbeans with onions and potato
Carrots with honey glaze and cumin/caraway

Salad medley

Dessert (R52)
Malva pudding with custard and ice cream

Koeksisters 



Other menu’s you can choose from - with suitable starter and dessert

GREEK AND LOCAL COUNTRY MENU - R602 pp

Starter (R145)
Selection of homemade breads (Ciabatta, French loafs, rye bread, cheese and onion waggon wheel)

Crostini’s 3 spreads (chicken liver pate, biltong spread, avo mousse, oyster spread)
Olive oil, dukkah &balsamic vinegar

Small selection of cheese

Main course (R405)
Greek style leg of lamb with garlic and rosemary

Chicken fillet with lemon served on a skewer
Baby potatoes served with butter and herbs and course pink salt

Rice and sauce
Roasted vegetables on bed of cous-cous (baby marrows, peppers, brinjal, green beans and carrots)

Greek salad

Dessert (R52)
Baklava

Bite size milktarts / Tradisional milktart

THE AROMATIC FIREPLACE MENU 
ideal for the cooler evenings in the mountains

Starter (±R66)
Soup buffet with bread price will be determent by your choice of soup

Choose 3 soups from list 
Will be served with French loafs, ciabatta and croutons

Hoofgereg (R430)
Oxtail

Creamy chicken pie
Rice

Crispy potato wedges
Pumpkin fritters / cakes

Creamed spinach and feta in filo

Dessert (R44)
Malva pudding with custard

or
Tipsy tart with cream and custard



INDULGE MENU

‘Plankie’ Starter (R109)
(plankie hire included)

Samoosas (2) 
Chicken wings / Sesame chickenstrips (3) 

Salami sticks / droe wors (2) 
Biltong  

Emmental,Cheddar en gouda 
Fruits: Fruit stick or grapes & strawberries

Main course (R240)
Fillet with pepper sauce
Crispy potato wedges

Roasted vegetables

Dessert (R66)
Baked cheesecake

Chocolate mousse cakes
Carrot cake cupcakes

Pavlova with custard with fresh fruits

FESTIVE CHILL MENU

Starter - Summer feast table (R167)
Cheese platter with fruits and biscuits

Crostini’s with chicken liver pate, avo-and biltong spread
Sesame chickenstrips with thai sauce
Cheese grillers with sweet mustard
Springrolls with sweet chilli mayo

Droëwors and biltong

Main course (R277)
Fillet with mushroom-pepper sauce

Crispy fried potato wedges
Roasted vegatables

Green salad (with geens, peas and avo and basil- mayo dressing)

Dessert (R52)
Chocolate mousse in glass jar
Baklava / Portuguese milktarts



Mobile: 066 187 8897
Email: troues@oranjegasteplaas.co.za  •  www.oranjegasteplaas.co.za

GPS co-ordinates:  S -28.39.01.6  |  E 28.20.11.6
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