
 

T I M E  A L L A C A T E D  F O R  E V E N T S 

M O R N I N G - 9 : 0 0 
A F T E R N O O N - 1 4  : 0 0 

E V E N I N G -  1 8 : 0 0 
 

          www.langkloofroses.co.za                                                    events@langkloofroses.co.za 

 

               

 

           

 

Catering Enquires:                                                                                  linka@telkomsa.net 



 
     

T H E  T E A  R O O M 

“A rustic, Provencal atmosphere, along with beautiful views!” 

 
 

 

                                                                                                      

 

                                                                                                        

 

 

 

        T H E   P E R G O L A 

        “A classic setting surrounded by roses and a serene water feature” 

 

 
 

   

                                                         

                                                                 

 

                                                                T H E  E N G L I S H  G A R D E N 

“A romantic scene surrounded  by endless variety of nature.” 

 

 
 

                                                            

                                                                   

 

 
 

 30 Guests 

 Enclosed 

 French Provencal  

Ambiance  

 Continental                   

Café Feel 

 Fire Place 

 

 40 Guests 

 Semi-Enclosed 

 Wooden Structure 

 White Cotton Curtains 

 Pond with Fountain 

 Surrounded By Roses 

 

 60 Guests 

 Outside Setting 

 Shaded Space 

 Majestic Oak Trees 

 Surrounded by Roses 

 Luscious Grass Lawn 
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  T H E  R O M A  N  V E R A N D A H  

“A beautiful & romantic space, providing reflections of crisp natural light.” 

 

 

 

 

                                                                

                                                                 

                                                                 T H E  M A N O R  H O U S E  

“A stylish step back in time with a lovely character and warmth.” 

 

 

 

 

V E N U E  F E E  

 
 5 – 15 guests:      R 2 000 

 16 – 25 guests:     R 2 800 

 26 –40  guests:     R 3 500 

 41 – 60 guests:     R4 500 

 61 – 80 guests:     R 6 000 

 81 – 100 guests:   R 7 500 

 100 + guests:         R10 000 

 

 

 

I N C L U D E S : 

 Venue 

 Function manager 

 Flowers / Décor  

 Set-up 

 Tables / Chairs 

 Cutlery / Crockery  

 

 

 

 

 

 

 

 70 Guests  

 Semi-Enclosed 

 Rustic Wooden Shelves 

 Victorian Grey Couches 

 White Cotton Curtains 

 

 

 100 Guests  

 Enclosed 

 Heritage Site 

 Farmhouse Feel 

 Fireplace 

 Indoor & Outdoor 

 Dance Floor 

 

 

Catering done by Linda Bruyns: 

linka@telkomsa.net | 082 647 8131 | 021 873 2350 

All catering enquiries must be followed up with Linda Bruyns. 

 

www.langkloofroses.co.za 
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a Wonderful option for a relaxing pampering experience filled with Rose Aromas - ideal for a Mom-

to-be, Wife-to be or Birthday Party. Sit back and relax. Each lady would receive a foot bath, with 

Rose infused water. 30 

       

 

S O M E  C R E A T I V E  A C T I V I T I E S  

Why not make use of the opportunity by adding some creative activity to any event or visit 

 

 

. . . .  

R O S E  P I C K I N G                                                                                                                                                 

30 min | R65 p.p 

 

 

 

 

 

 

F R A G R A N T  R O S E  F O O T  S O A K                                                                                                           

30 min | R65 p.p 

 

 

 

 

 

 

 

A Private Rose Gardens Tour.  

Pick and create a signature bunch for your 

home. (12 stems) Enjoy a cup of imported 

tea or cool homemade Rose Cordial                              

under some ancient olive & oak trees.  

A lovely option for                                                    

a relaxing pampering experience filled with 

Rose Aromas - ideal for a Mom-to-be,                

Bride-to be or any celebrations. Sit back and 

relax. Each lady will receive a                                 

foot scrub & bath with Rose infused water.  

Taste and Experience 4 different 

TWG Imported Natural Teas, 

with our kitchen's pairing treats.                

Challenge your senses! 

   T E A  &  T R E A T  T A S T I N G                                                                                                        

30 min | R65 p.p 

 

        E X P L O R E  T H E  F A R M  

    30 min | R45 p.p 

 

 

 

Tree Hunt . Relaxed stroll. 
Identify trees marked on the map. 

Accompanied by a glass of                

some fresh Home Made Ice Tea. 
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L I N D A  B R U Y N S  C A T E R I N G  

O U T S I D E  C A T E R I N G : An additional fee of R20 Per Person 

 B R E A K F A S T 

R100 pp 

 Homemade Granola with Greek Yoghurt & Fresh Honey from Our Farm 

 Pancakes with Chicken & Mushroom Filling 

 Spinach, Feta & Sundried Tomato Quiche 

 Artisan Breads, Croissants & Scones with a selection of fine                                      

Huguenot Cheeses & Preserves 

 Decadent Dark Chocolate & Nut Brownies 

 Bottomless Coffee & Tea 

 

C A K E  S E L E C T I O N 

R30 pp 

 Chocolate & Beetroot Cake with Ganache 

 Red Velvet Cake with Cream Cheese Icing 

 Carrot & Nut Cake 

 Pavlova with Whipped Cream, Lemon Curd & Fresh Fruit 

 Baked Citrus Cheesecake 

 New York styled Cheesecake 

 Apple Crumble with Whipped Cream 

 

T E A  T I M E  @  L A N G K L O O F 

R55 pp 

 Freshly Baked Bran & Banana Muffins 

 Spinach & Feta Muffins 

 Scones fresh out of the oven, served with Farm Butter,                                                        

Grated Cheddar, Preserves & Whipped Cream. 
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H I G H   T E A  @  L A N G K L O O F 

R130 pp 

 Cucumber & Tsatsiki  Mini Sandwiches 

 Variety of Mini Savoury Tartlets  

 Feta & Spinach Mini Muffins with Cream Cheese & Herb Topping 

 Salmon, Avo & Cream Cheese Pancake Cigars 

 Decadent Chocolate Brownies  

 Macaroons in Different Colors 

 Millionaires Dreams    

 Salted Caramel Mini Cheese Cakes  

 Éclairs with a Lemon Curd & Granadilla Filling  

 

H A R V E S T  P L A T T E R @ L A N G K L O O F  

R100 pp 

Food is served family style on beautiful platters in the middle of the table. Healthy, Colourful & Casual.  

 A Variety of Seasonal Fruit, Antipasti Salad,                                                                      

Deconstructed Flatbreads with Roasted Butternut,                                                                      

Hummus & Red Pepper Hummus 

Pita’s with Juicy Meatballs served with Tsatiki 

Artisan Breads, Local Cheeses & Preserves & Marinated Olives.   

 

L I G H T  M E A L S  @  L A N G K L O O F  

 Plaited Chicken & Mushroom Pie,                                                                                               

Rosemary Mini Potatoes & Green Seasonal Salad.  

R50 pp 

 Oxtail Slowly Braised in Red Wine together                                                                                        

with Garlic & Fresh Herbs from the garden 

                                                  Grilled Vegetables with Pesto 

R90 pp 

 Traditional Cape Malay Bobotie, Basmati or Yellow rice,                                                             

Sambal & Syrupy Pumpkin Fritters                                                                                                        

R80 pp 

 Butter Chicken, Naan Bread, Jewelled Couscous,                                                                              

Chopped Tomato & Cucumber Salad. 
R70 pp 

 Traditional Lamb Curry Rice, Sweet Potato with                                                               

Naartjie & Green Salad. 

                                                            R90 pp 
 

 



 

 Quiche of your choice (choose one) 

Spinach, Feta & Sundried Tomato | Grilled Vegetables Feta & Herbs |                                                 

Chicken, Mushroom & Cheddar | 

Green Garden Salad, 

Ciabatta Bread with Butter, 

Camembert Cheese & Green Fig Preserves                                                                                              

R60 pp 

 

V E G A N  O P T I O N S : 

 Aubergine Moussaka 

 Roasted Vegetable Lasagne 

 Chickpea & Butternut Curry 

R50 pp 

 

L I G H T  M E A L  D E S S E R T S : 

 Malva Pudding to die for with Vanilla Custard 

 Decadent Chocolate & Nut Brownie with Ice Cream 

 Mini Pavlova’s with Ice Cream & Fresh Fruit 

 Mini individual Cheesecakes served with a Berry Coulis 

 Sweet Treats – Melktert Fudge, Date Squares, Chocolate Éclairs, Koeksisters 

R35 pp 

 

                                                                    

                                                                    B A R  S E R V I C E 

 

BAR IN MANOR HOUSE  

OR 

PORTABLE OUTSIDE BAR 

 

 (Serving guests at bar only) 

Cash bar 

Stocked bar 

Ice provided  

12 Ice buckets 

 

Closing time: when venue closes 

Our bar is managed by Langkloof Roses & may not be outsourced 

 

Under 60 people : R1500 | 1 Bar Attendant 

Over 60 people : R2000 | 2 Bar Attendants   
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T E R M S  &  C O N D I T I O N S 

The venue fee will be regarded as a deposit to secure your booking. 

All payments are non-refundable. 

The specific menu and number of guests must be confirmed;                                                                  

no later than one week prior to the event date. 

The venue fee will be required to confirm your date. 

The venue fee is the booking fee. 

 
 

All payments regarding your event MUST be paid at least 7 days prior to the event. 

The client will be responsible for any damages caused                                                                   

to Langkloof Roses property, for which the client will be invoiced accordingly.  

Please note that we cater to a minimum of 10 guests. 

Langkloof Roses Management reserves the right of admission. 

Catering is done by Linda Bruyns. 

All catering enquiries must be followed up with her . 

linka@telkomsa.net | 082 647 8131 | 021 8732 350 

The catering fee must be paid, no later than one week, before the date of your event. 

 

                                            DEPOSISTS ARE NON REFUNDABLE. 

The amenities and facilities provided by the established have been conceived,                                             

designed and constructed for your enjoyment, recreation and safety in mind. 

Nevertheless the owner, management and staff of Langkloof Roses                                   

hereby stipulate that they are unable to accept any liability or responsibility for any 

injury, loss or damages of any kind whatsoever. whether arising from negligence or                                              

from any other cause of whatever nature, which 

is suffered by any person who enters this premises or by dependents, guests or 

principals of such persons, and is hereby recorded that entry occurs absolutely                                           

at own risk and that the owners, management and staff are released from                                       

and indemnified against any and all claims of whatever nature. 

Your booking fee will be an automatic confirmation                                                                             

and acceptance of our terms and conditions.                                                    

 

Banking Details For Venue Fee: 

First National Bank ,                                                                                                                                                  

Greenwillows Property 2 (pty) Ltd T/a Langkloof Rose Farm                                                                                                                                                      

Acc. No: 6223 848 5967, Branch Code: 200710 

Ref:  Name and Function date 
-The End- 

 

mailto:linka@telkomsa.net

