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These are 2020 prices and are subject to market fluctuations and can be 
changed throughout the year and for 2020! 

 

BASIC THREE COURSE MEAL AND RENTAL OF THE HALL 

(R305pp + R10 500 (rent of hall) + VAT 

 

WELCOME DRINK 

 

STARTERS: 

(choose one) 

Bread table - 3 types of bread 
2 pates 
2 jams 
cheese 

. 
Soup - Vegetables / butternut / creamy potato soup with bacon / mushroom soup 

& breadboard 
. 

Tuna dish in ramekins 
. 

Salmon mousse 
. 

Creamy biltong mousse 
 

 

 

MAIN COURSE 

(choose one) 

Mutton with garlic and rosemary sauce (Extra R18pp) 
. 

Donut pie with brown sauce 
. 

Lamb Shank Pot (R20pp Extra) 
. 

Waterblommetjie stew (in season) 
. 

Beef slices with Spare rib sauce 
. 

Stroganoff 
. 

Sweet and sour pork roll 
. 

Smoked pork neck 
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(choose one) 

Chicken pie (winter months only) 
. 

Chicken ala-king pie 
. 

Chicken and spinach pie 
. 

Mediterranean chicken with tomato and feta 
. 

Tomato chicken with crisp topping 
. 

Chicken carbonara 
. 

Sticky Chicken (Chutney chicken) 
. 

Chicken in sherry cream sauce with mushrooms 
. 

Spicy chicken 
. 

Chicken baked in pineapple sauce 
 

 

 

RICE: 

(choose one) 

White rice 
. 

Yellow rice with raisins 
. 

Brown rice 
 

 

 

POTATOES: 

(choose one) 

Crispy potatoes 
. 

Baby potatoes in rind with garlic and parsley 
. 

Parsley potatoes 
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VEGETABLES: 

(choose two) 

Green beans with bacon, feta & cream 
. 

Broccoli with cheese sauce 
. 

Cabbage and carrots with bacon and cream 
. 

Waterblommetjies (in season) 
. 

Oven roasted vegetables 
. 

Sweet potato with caramel sauce 
. 

Orange Sweet Potato 
. 

Pumpkin fritters with caramel sauce 
. 

Butternut with cream sauce 
 

 

 

SALAD: 

Mixed salad 

 

 

 

DESSERT: 

(choose one) 

Chocolate mousse 
. 

Yogurt surprise with strawberry sauce and custard 
. 

Ice cream with chocolate / caramel sauce 
. 

Peppermint crisp tart 
. 

Pineapple Cheesecake 
. 

Fruit salad and ice cream 
. 

Panna cotta with fruit or caramel sauce 
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. 
Caramel apple pie with custard 

. 
Malva pudding with custard 

. 
Baked chocolate pudding with custard 

. 
Variety of 3 sweets at coffee eg milk tartlets, koeksisters, caramel tarts etc. 

. 
Milkshake 

. 
Basaarpoeding with custard 

 
 

 

JUICE: 

Juice on each table 

Coffee and tea 

 

 

Picnic Option: 

R270pp 

 

Welcome drink 

Treats 

Wraps: 1pp (half chicken and half beef) 

Potato Salad 

Mixed salad with feta and olives 

Milkshake 

Coffee and Tea 

Juice 

 

 

 

 

 

 



5 
 

The basic menu can be expanded with the options below at an extra cost 

 

OPTIONAL SNACKS 

We provide a variety of snacks at the welcome drink for an additional fee 

 

OPTION A 
R28pp 

Variety of snacks eg: 

Brochettes, pizza blocks, stuffed phyllo pastry, meatball sticks, quiches etc. 

 

OPTION B 
R42pp 

Same as option A plus 3 types for example: 

Boned pork ribs, chicken wings, chicken patties and sausage rolls 

 

OPTION C 
R30pp 

Snack packs with biltong, dry sausage and nuts 

 

OPTION D 
R32PP 

Bowl with ribs, chicken wings, meatballs and potato chips (served hot) 

 

OPTION E 
R25PP 

Mini sosaties along with basic bread table 

 

 

OPTIONAL STARTERS 

 

OPTION A 
R15pp extra  
(choose one) 

Biltong quich with salad 
. 

Pancakes filled with seafood stuffing and cheese sauce 
Pancake stuffed with tuna and mushrooms, with tomato and basil sauce 

Pancake stuffed with bacon and mushrooms and cheese sauce 
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. 
Soup - haddock and potato / biltong soup / seafood soup with bread, cheese and jam 

. 
Mussels in white wine sauce served in filoback 

. 
Baked chicken cheesecake with salad 

. 
Seafood salad 

. 
Seafood trio served with tartar sauce 

 

OPTION B 
R32pp extra 

Extensive bread table 

Variety of breads 

Muffins 

2 Homemade jams 

Green figs and watermelon pieces 

3 cheeses eg: cheddar, camembert and blue cheese 

Margarine and butter 

2 tapenades 

Moulded tuna mousse 

3 different pate’s 

Smoked snoek pieces 

Cold Meats 

Savoury biscuits 

 

OPTION C 
R40pp extra 

Cheese Tower 

Variety of 6 cheeses from Fairview 

Biscuits 

Green figs 

Nuts 

Cranberries 

Honey 

Strawberries (if available) 
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OPTIONAL MEATS 

 

OPTION A 
R40pp extra 

An extensive menu with 3 meats and 3 vegetables (At least 1 chicken dish) 

 

OPTION B 
R70pp extra 

Whole sheep shank in red wine and herb sauce instead of 2 meats 

 

ADDITIONAL SALADS 
R15pp extra 

 
Potato Salad 

Clenched herb beet ring 

Root and pineapple ring 

Individual salad: beet, butternut, avo with rocket and feta 

 

OPTIONAL DESSERTS 

 

OPTION A 
R20pp extra 

Individual square translucent trays with 3 different types of dessert, nicely decorated 

 

OPTION B 
R40pp extra 

Dessert Table 

Choice of 5 desserts from dessert list of the basic three course meal 

 

OPTION C 
R25pp extra 
Dom pedro 

 

OPTION D 
R18pp extra 

Amarula chocolate cake with ice cream 
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All snacks served are provided by Laatson Onthale itself and must be booked 
in advance !! 

No food may be brought in personally without Laatson's consent. 
Fine detail can be changed by caterer due to availability of stock. 

 

 

CATERING: 

Laatson Onthale has its own caterers. The menu costs are per person. Full payment of the food must 
be received 21 days (3 weeks) before the function, as well as the choice of menu and final number of 

guests. The number of guests may be increased later, not reduced. 

 

BAR: 

Fully licensed 

In terms of drinks you are welcome to bring your own wine and champagne at a corkage fee of R20 
per bottle. All other drinks must be purchased from Laatson Onthale's cash bar. 

 

RENTAL OF HALL: 

Hall rental includes the following: 

Round 1.8m tables (brides are themselves responsible for providing tablecloths and napkins as 
well as chair covers), chairs, and all cutlery. 

We also have very nice 'naked' wooden tables at R180 each. 

We can accommodate a maximum of 200 guests and a minimum of 70 guests. 

'Fairylights' can be rented, full roof dining area R1300 & dance area roof R980. 

We have naked Bulbs that can be rented extra at R3600. 

A list of decor items we rent for flowers and decor can be requested. 

 

BOOKING PROCEDURE 

A tentative booking will only be held for 14 days. To confirm your booking, the 'venue fee' of R10 
500 plus VAT must be paid. The amount must be paid directly into our bank account and the proof 

of deposit will be mailed to us for our record. (Bank details in top right page) 

If the entire booking is cancelled, less than 90 days before the start of the function, the customer will 
be held responsible for 100% of the food costs. In the event of a cancellation, the venue fee will not 

be refunded. 
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FUNCTION HOURS 

Evening functions: Bar closes at 24h00 

Reception hall must be vacated by 24h30 (R500 for every half hour after 24h30 will be charged) 

 

Day functions: Bar closes 6 hours after the start of the function 

Hall must be vacated an hour afterwards 

 

FLOWERS 

Flowers and other decorations are not included in the costs but can be arranged. 

Flowers and decorations must be completed the day before the function. 

 

MARRIAGE CEREMONY 

Laatson offers various options of beautiful outdoor wedding ceremony areas at a rate of R500 (areas 
outside venue only). 

We also have a beautiful barn with long wooden benches, the barn is for rent at R1800. 

We also have a forest ceremony option at R1950. 

The benches can be rented at R30 if you want to use another area. 

 

DAMAGE TO PROPERTY 

In the event of any damage by guests to Laatson property, any property we rent or the property of 
our staff, the cost of repair or replacement will be added to your account. 

We trust that the above information will carry your approval. If you have any questions or would like 
to view our facilities, please do not hesitate to contact me, Marni Redelinghuys and make an 

appointment. 

 

Kind Regards, 

Marni Redelinghuys 

 


