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Congmtu[ations..‘

Needless to say you must be looking forward to your Wedding
Day! We appreciate that this is a very special time for you and
one that should be exciting and fun and filled with beautiful
memories. For this reason we would like the opportunity to host
your wedding and reception at the historic Calderwood Hall Guest
House.

Because of her rich and diverse history, a venue like Calderwood
has a heritage and a presence and yet because she was also

a family home, she is extremely welcoming. Many of our

past guests have commented on the relaxed atmosphere and

that they have enjoyed the time they have spent with us. We

are not ostentatious and formal, but rather like your favourite
grandmother; elegant yet warm ...and a critical part of any
successful occasion.

. The venue allows for personal styles to be reflected in the

| reception. You will not be limited by what we can do, but

rather what you want to make of this special day. You may want

.| something simple and stylish, or a wedding with no expense
spared. In these modern times, there is no right or wrong! So
whether or not you stick to tradition or personalise your wedding
to suit the occasion it’s all just a matter of choice. We are here to
advise and help make it a memorable day for you, your family and
friends.

Our reception venue allows you to move from indoors to outdoors
with ease and the country atmosphere is always evident.

We are only too happy to share our extensive knowledge in
organising weddings, and look forward to being part of your
special day- an important milestone- the start of your lives
together.

Kindest regards
Wade Coetzer and Jon Kleu
Tel: +27 (0)33 9971926 ¢ Cell: +27 (0)83 235 1027

Fax: +27 (0)86 554 0936

Email: info@calderwood.co.za ¢ www.calderwood.co.za
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fverytﬁing you neecf & more...

The inviting Jardine Function Centre is designed for entertainment! It is beautifully
draped, fully air conditioned, and has bronzed crystal chandeliers, magical fairy
lights and a covered dance floor with views of the Southern Drakensberg in the dis-
tance. It opens up onto our gardens and a large koi pond and fountain, all framed
by a majestic old willow tree. The beautifully manicured lawns, encourage guests
to go outside and enjoy the beauty of the surroundings. A maximum of 150 guests
can be seated. Our elegant dining room seats 50 guests and also makes an intimate
wedding venue.

The pretty and tranquil thatched stained glass chapel, with wooden church pews, is
consecrated (and multi denominational) and seats up to 120 guests. Alternatively
you can use the gazebo in the front garden which is ideal if your number of guests
is greater than 120.

Over the years, we have built up a strong reputation for quality catering and func-
tion management and coordination. Guests can look forward to tasty food, beauti-
fully presented and a quiet, no fuss, management style.

The venue hire is R7800.00 VAT incl. which includes a fully draped venue. It in-
cludes the hire of the chapel or having the wedding ceremony in the garden. If you
hire our venue during the months of June, July and August, you can take advantage
of our special Winter Offer of only R5800.00 VAT incl. We also offer a Mid-

week Wedding venue hire, where the venue hire for a wedding held on a Tuesday,
Wednesday or Thursday is only R5800.00 VAT incl. These special offers are not
applicable on public holidays.

Bar: We provide a full bar service. A cash bar or an account bar charged on con-
sumption is available. Corkage is not permitted. Please note that Calderwood Hall
is a licensed premises so no alcohol may be brought onto the premises by clients or
their guests.

Cut-off Times: The function should end at 00h30, so as not to disturb our other
guests. Please note that a surcharge of R1000.00 will apply if the function con-
tinues after 00h30. Not withstanding the above the function cannot continue after
01h30.
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No Smjorisesm

Included in venue hire:

¢ Setting up of the Function Venue

Ten Seater Round

Twelve Seater Square Tables

Buffet Display

Padded Chairs with Full White Covers
Crockery, Cutlery and Glassware

White Table Linen, Overlays, Serviettes
Silver Serviette Rings

Silver Plates Underliners

Easel, Table Numbers and Reserved Signs
Cake Table, Linen and Cake Knife

| Displaying and Cutting of the Wedding Cake
Service Staff and Food Waitrons

Bridal Suite on the Wedding Day including Breakfast on the
- Following Morning for the Bridal Couple

Excluded from venue hire:

White Tiffany Chairs (R1200 per function)
Flowers and Candles on the Guest Tables
Candelabras

Flower Bowls or Vases

Cake and Confetti Baskets

Colour runners and Chair Sashes/Tassles
Optional Staff Gratuity

And just to Jo(:ease You..

Please note that our menus are suggestions only and may be
altered to suit your particular requirements. Should you have a
family favourite recipe we are more than happy to include it in
your menu.
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Classic 3uﬁ(et ‘Menu

Served in the Garden after the Church Service
Wedding Cake (Supplied by Client) (Cake Cutting Ceremony after the Service)
Assorted Teas and Coffee
Client to Choose 1 of the Following:
Tropical Punch with Fruit Ice, Ice Cold Homemade Lemonade

On the Tables
Bakers Basket

Served Starter
Creamy Butternut Soup
Or:
A Choice of 1 of the Following:
Chicken Liver Pate, Smoked Salmon Pate, Brinjal Pate, Hummus (Chick Pea)
Or:
Cocktail Spring Rolls with Lemon and Sweet and Sour Sauces
Garden Salad and Dressing
Or:
Smoked Trout and Crab Mousse, Dill Sauce, French Salad and Dressing

Main Course Buffet
Client to Choose 3 of the Following:
Sticky Chicken Portions with Chutney and Orange, Flame Grilled Portuguese Peri Peri Chicken
Grilled Kassler Chops with Pineapple, Spit Roast Leg of Pork
Rare Roast Topside of Beef, Traditional Durban Beef Curry with Trimmings
Greek Spinach and Lamb Pie with Feta, Roasted Lamb with Masala and Cumin

Apple Sauce, Horseradish, Mustards, Three Seasonal Vegetables
Savoury Gravies and Sauces (W/A)

Client to Choose 1 of the Following Vegetarian Options:
Vegetarian Cannelloni, Pasta Arrabiata, Roasted Aubergine with Tomato, Onion, Feta and Pesto
Curried Button Mushrooms with Coriander

Client to Choose 2 of the Following:
Roasted Potatoes, Moroccan Cous Cous, New Potatoes with Garlic and Chives
Country Mustard Mash, Steamed Rice

Dessert Buffet
Client to Choose 4 of the Following:
Cape Brandy Pudding with Custard, Decadent Tiramisu, Apple Crumble with Whipped Cream
Sherry Trifle, Fruit Salad, Chocolate Mousse, Chocolate Brownies, Milk Tart, Chocolate Eclairs
Vanilla Ice Cream with Assorted Sauces, Homemade Creme Caramel

To End
Tea and Coffee
Price per Person R270.00 (Vat Inclusive)
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Traditional Buﬁ(et ‘Menu

Served on Arrival
Tropical Fruit Punch

Served Starter
Snack Platters
(Chicken Drumsticks, Fish Nuggets
Samoosas, Meatballs, Chicken Pies
Cheese and Jalapino Rissoles
With Assorted Dips)

Main Course Buffet
Roast Chicken Portions with Savoury Gravy
Traditional Pot Roast Beef
Lamb Curry
Vegetable Breyani

Savoury Rice
Sweet Potatoes
Mfino with Chillies
Steamed Butternut

Jeqge (Zulu Bread) with Butter

Green Salad with Dressing
Beetroot and Onion Salad
Chakalaka Bean Salad
Sambles

Dessert Buffet
Fresh Fruit Salad
Traditional Sherry Trifle
Vanilla Ice Cream with Assorted Sauces
Malva Pudding with Custard
Assorted Cheesecakes

Fruit Punch on the Tables
(2 Jugs per Table)

Price per Person R270.00 (Vat Inclusive)
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TJardine CBuﬁ(et Menu

Served in the Garden after the Church Service
Wedding Cake (Supplied by Client) (Cake Cutting Ceremony after the Service)
Assorted Hot and Cold Canapes
Tropical Punch with Fruit Ice, Sherry, Assorted Teas and Filter Coffee

On the Tables
Bakers Basket

Served Starter
A Choice of 1 of the Following:
Cauliflower and Camembert Soup
Or:
Chicken Liver Pate, Smoked Salmon Pate, Brinjal Pate, Hummus (Chick Pea)
Or:
Smoked Salmon and Cream Cheese Wraps with Dill Sauce
Garden Salad with Dressing
Smoked Trout and Crab Mousse, Dill Sauce, French Salad and Dressing
Or:
Crumbed Calamari Steak Goujons (Hot or Cold)
Lemon Butter and Tartare Sauce, French Salad with Dressing

Main Course Buffet
Client to Choose 3 of the Following:
Chicken and Prawn Curry, Flame Grilled Lemon and Herb Chicken with Coconut Milk and
Coriander, Roasted Leg of Pork with Apple Sauce, Pork Fillet with Sherry Cream Sauce
Waterblommetjie Bredie (Lamb), Slow Roasted Lamb Shanks with Tomato, Onion and Potato

Apple Sauce, Horseradish, Mustards,
Three Seasonal Vegetables, Savoury Gravies and Sauces (W/A)

Client to Choose 1 of the Following Vegetarian Options:
Roasted Aubergine Steaks with Feta, Onion and Tomato, Pasta Neapolitan, Three Bean Cottage Pie

Client to Choose 2 of the Following:
Roasted Potatoes, Moroccan Cous Cous, Steamed Basmati Rice, New Potatoes with Garlic and
Chives, Country Mustard Mash, Spicy Lentils Peppers and Onions

Dessert Buffet
Client’s Choice of 4 of the Following:

Vanilla Ice Cream with Assorted Sauces, Fresh Fruit Pavlova with Chantilly Cream and Passion Fruit
Sticky Chocolate Pudding, Fruit Salad with Cream, Black Cherry Cheesecake, Peppermint Crisp Tart
Lemon Meringue Pie, Pancakes with Cinnamon Sugar and Lemon, Creme Brulee
Malva Pudding with Custard, Pecan Nut Pie with Whipped Cream

To End
Tea and Coffee
Chocolate Truffles

Price per Person R305.00 (Vat Inclusive)
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Classic Served Menu

Served in the Garden after the Church Service
Wedding Cake (Supplied by Client) (Cake Cutting Ceremony after the Service)
Teas and Filter Coffee

Client to Choose 1 of the Following:
Tropical Punch with Fruit Ice, Ice Cold Homemade Lemonade

On the Tables
Bakers Basket

Served Starter
A Choice of 1 of the Following:
Creamy of Butternut Soup
Or:
Chicken Liver Pate, Smoked Salmon Pate, Brinjal Pate, Hummus (Chick Pea)
Or:
Stir Fried Chicken Wraps with Sweet Chilli Sauce
Garden Salad with Dressing
Or:
Smoked Trout and Crab Mousse, Dill Sauce, French Salad and Dressing

Served Main Meal
Guests to Choose 1 of The Following 3 Options:
Grilled Gruyere Chicken Fillets with Mushroom and Leek Sauce
Or:
Spinach and Butternut Crepes with Cheese Sauce
Or:
Client to Choose from Either:
Roast Leg of Lamb with Red Wine and Peppercorn Demi Glace
Or:
Flame Grilled Fillet Steak with Hollandaise Sauce

Served with Country Mustard Mash, Steamed Medley of Vegetables
Caprise Salad with Dressing

Served Dessert
White Chocolate Hazelnut Praline

Served with Vanilla Ice Cream and Amarulla Fudge Sauce

To End
Tea and Coffee

Price per person R285.00 (Vat Inclusive)
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Jardine Served Menu

Served in the Garden after the Church Service
Wedding Cake (Supplied by Client) (Cake Cutting Ceremony after the Service)
Assorted Teas and Filter Coffee, Tropical Fruit Punch, Sherry

Smoked Trout and Capers - Canapés, Sundried Tomato, Pecorino and Basil - Canapés
Tiny Crumpets (Blinis) with Cream Cheese and Caviar, Caramelized Red Onion and Feta
Tartlets with Thyme, Cheese and Onion Pinwheels, Bacon Wraps with Maraschino Cherries
Morrocon Beef Pies with Redcurrant Sauce, Calamari Steak Goujons with
Green Goddess Sauce

Served Starter
Antepasta Platters with:
Smoked Salmon and Spinach Roulade with Bruchette, Pumpkin Fritters with Cinnamon
Smoked Drakensberg Trout Fillets, Venison Terrine with Redcurrant Sauce, Cucumber Cups
with Thai Chicken, Cocktail Spinach and Feta Phyllo Parcels, Crudites

Smoked Salmon Salad with Fresh Asparagus, Rocket, Avocado Pears, Naartjies
and Fresh Greens

Spinach and Biltong Salad with Pears, Blue Cheese and Yoghurt Dressing, Olive Oil and
Balsamic Vinegar

Breadsticks, Assorted Foccacios, Cocktail Rolls, Mielie Breads

Main Course Served
Guests Choice of 1 of The Following 3 Options:
Grilled Chicken Fillets with Apricots and Coriander Wrapped in Bacon
Pesto and Parmesan Sauce, Roasted Aubergine Steaks with Tomato and Onion with Feta
Three Cheese Sauce

Client to Choose from

Roasted Lamb Shanks with Oregano, Lemon and Garlic, Savoury Gravy

Or:
Fillet Steak with Mushroom Sauce and Grilled Prawns

Served with Wholegrain Mustard Mash, Roasted Butternut with Cinnamon Sugar
Roasted Mediterranean Vegetables in Olive Oil (Baby Corn, Marrows, Cocktail Onions
Peppers, Mange Tout, Sun-dried Tomatoes, Calamata Olives, Baby Carrots, Patty Pans)

Dessert
Freandes and Cheese Duos
(Cream and Custard Chocolate Eclairs, Chocolate Brownies, Milk Tarts with Cinnamon Pastry
Cups with Chocolate Mousse, Kadaifi with Syrup, Baklava, Berry Galettes
Cocktail Koeksisters, Maraschino Truffles, Belgium Chocolate Loaf)
Assorted Midlands Cheeses and Crackers

To End:
Assorted Teas and Coffee

Price per person R380.00 (Vat Inclusive)
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Accommodation Price List
February 2012

Calderwood Hall is a three star (TGCSA) Edwardian Guest House nestled in the foothills
of the Southern Drakensberg mountains in KwaZulu-Natal, South Africa. It is AA highly
recommended. We can accommodate 70 guests in total.

Manor House

Bridal Suite First Night Special:* R765.00 pp

* This price applies to the first night only and is for couples booking a honeymoon. It
includes dinner, bed and breakfast, champagne, flowers, candles and chocolates.

Dinner, Bed & Breakfast: R640.00 pp

Bed & Breakfast: R525.00 pp

Bed only: R465.00 pp
Single Supplement: R130.00 pp
Garden Suites including the Rondavel (wheelchair friendly)

Dinner, Bed & Breakfast: R485.00 pp

Bed & Breakfast: R370.00 pp

Bed only: R310.00 pp
Single Supplement: R 85.00 pp
Family Garden Suites (Suite 1- 5 when sleeping 3-5 adults)

Dinner, Bed & Breakfast: R455.00 pp

Bed & Breakfast: R340.00 pp

Bed only: R280.00 pp
Children aged 12 and over Full adult price
Children aged 4 to 11 years (sharing with parents) 50 % of adult price
Children aged 1 to 3 years (sharing with parents) 25% of adult price
Babies under 1 year (sharing with parents) no charge

Please Note:

... that as we operate our accommodation bookings on a “first come first served” basis:

1. It is recommended that the bridal party confirm their room bookings prior to the
invitations being posted.

2. Wedding guests are required to make their own accommodation bookings. The bridal
party may not book accommodation on behalf of their guests unless they (the bridal
party) are going to be responsible for payment of these bookings (as would be the case for
the Special Accommodation Packages outlined in our Exclusive Use of Accommodation
Options on the following page).

3. The family garden suites are open plan. Each room can accommodate up to 5 adults,
however, there is only one bathroom and guests need to feel comfortable sharing.
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Ojotiona[ FExclusive Use Of Accommodation

The accommodation bookings at Calderwood Hall Guest House are on a “first come, first served”
basis. However, the function venue, chapel area and bar will be for your exclusive use during your
wedding. Should you require exclusive use of accommodation, we offer the following options:

Option 1 (Max 11 guests in the Manor House for two nights):

Should you choose exclusive use of the Manor House accommodation (excl. foyer and dining
room areas) over the period of your wedding, you need to book for two nights, two people per
room, on a DBB rate for night 1 and a BB rate for night 2. This is available to the bridal party at a
fully inclusive discounted rate of R10400.00 (VAT inclusive).

Option 2 (Max 11 guests in the Manor House for two nights and 59 guests in the garden suites
for one night):

Should you choose exclusive use of the entire Calderwood Estate for the period of your wedding,
the fully inclusive discounted rate is R27750.00 VAT incl. This allows you to book the Manor
House as per Option 1 and to book a maximum of 59 guests into the 21 garden suites, on a BB basis
for the night of the wedding. If you take up Option 2, no other guests, apart from those attending
your wedding, will be allowed on the Estate on your Wedding Day.

Option 3 (Max 11 guests in the Manor House for two nights and 59 guests in the garden suites
for two nights):

Should you choose exclusive use of the entire Calderwood Estate for the period of your wedding,
the fully inclusive discounted rate is R49400.00 VAT incl. This allows you to book the Manor
House as per Option 1 and to book a maximum of 59 guests into the 21 garden suites, on a DBB
basis for night 1 and a BB basis for night 2. If you take up Option 3, no other guests, apart from
those attending your wedding, will be allowed on the Estate on your Wedding Day.

Option 4 (Only the bridal couple in the Manor House for two nights):

Should the bridal couple choose exclusive use of the Manor House without any other guests
being accommodated in the Manor House the fully inclusive discounted rate of R10400.00 (VAT
inclusive) applies.

Please Note:

1. Should you cancel the exclusive use of the accommodation more than 6 months prior to the date
of your wedding, we will refund 50% of your payment, thereafter no refund will be made.

2. Should you have additional guests wanting to stay over in addition to the above, these guests
would to be charged at the standard rate.

3. Please note that any additional nights required would be charged at the standard accommodation
rate.

4. This booking needs to be made and paid at the same time as you confirm your venue.

5. Should you be hosting your wedding at Calderwood Hall, we do not insist on you booking
any or all of our accommodation.
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