
    

Wedding Enquiries Breakdown 
Courtyard Grill @ Pine Lodge 

     Telephone: 044 871 2058   Fax 044 871 5150 
      E-mail:  courtgrill@absamail.co.za 

. 
 
 
Deposit for Food Bill              ALL MONIES PAID 
TOWARDS DEPOSIT  IS NON REFUNDABLE 
 
Draping & Fairy Lights         R 2000.00 (optional) 
 
 
 INCLUDES 
 
• Tables ( rectangular), chairs, Crockery & Cutlery Round tables are available but table 

clothes not supplied we can order in if required 
• No Jugs 
• Waitresses and barman  
• No corkage fee on champagne or wine 
• Coffee and tea included 
• No venue hire 
 
 

 
  
We lay tables with, cutlery, crockery and a wine glass and two ply white  
paper serviettes .Juice jugs are included 
You are  responsible for own overlays and decorations.  The bar is a strictly cash bar, but 
you are welcome to give an amount to run an open account. 

 
NB:  OUTSTANDING BALANCE MUST BE SETTLED 
         BEFORE FUNCTION STARTS!!!         

       
 



  

 3 COURSE MENUS 

 
 

 MENU 1 
 

PICKLED FISH ON A BED OF CRUCHED BABY POTATOS 
GARNISHED WITH ROCKET  

 
*** 

 
LEMON AND HERB ¼ CHICKEN 

ROAST POTATOES 
SAVOURY RICE 

2 VEG IN SEASON 
 

*** 
 

ICE CREAM AND CHOC/CARAMEL SAUCE 
 

R110.00 (excl vat) 
 
 

 MENU 2 
 

CREAMED CHICKEN SOUP WITH PARMESAN CROUTON 
 

*** 
 

ROAST BEEF WITH RED WINE GRAVY 
PARSLEY BABY POTATOES 

SAVOURY RICE 
2 VEG IN SEASON 

 
*** 

 
SHERRY TRIFLE 

 
R110.00 (excl vat) 

  

  

 
 



  

 4 COURSE SET MENU 

 
 MENU 1 

 
 HONEYED CHICKEN TAMPURA DIPPED IN SESAME SEEDS 

 
*** 

BROCCOLI AND CHEESE SOUP GARNISHED WITH BILTONG SCHAFINGS 
 

*** 
ROAST SIRLOIN WITH CREAMY MUSHROOM SAUCE 

SAVOURY RICE 
BABY BUTTERED  POTATOES 

2 VEG IN SEASON 
 

*** 
DUO OF ICE-CREAM BALLS WITH A BERRY SAUCE 

 
R120.00 (excl vat) 

 
 

 MENU 2 
 

MARINATED ROAST VEGETABLE & SESAME SEEDS ON SALAD GREENS 
 

*** 
CAJUN FISH WITH A HOT TOMATO & BASIL SALSA 

 
*** 

PIQUANT CHICKEN DONE WITH PAPRIKA, GARLIC & WHITE WINE 
TUMERIC RICE 

ROAST POTATOES 
 2 VEG IN SEASON 

 
*** 

PASSIONFRUIT CHEESECAKE 
 

R120.00 (excl vat) 
 
 
 
 
 

  

 



  

  

  

 FUNCTION MENU 

 
CHERRY SPARKLING WINE ON ARRIVAL 

 
 GRILLED CAJUN CHICKEN ON MARINATED ROAST VEGETABLES 

 WITH LEMON DRESSING 
 

LEG OF LAMB DONE WITH ROSEMARY 
PIQUANT CHICKEN 

SAVOURY RICE 
PARSLEY NEW POTATOES 

2 VEG IN SEASON 
 

GREEK  SALAD 
 

BAKED MALVA PUDDING WITH ICE CREAM 
STRAWBERRY  CHEESECAKE WITH CREAM ROSETTE 

 
TEA/COFFEE 

 
R135.00 PER PERSON (excl vat) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



  

  

  

  

 WEDDING MENU 

 
 CHERRY SPARKLING WINE 

OR 
 SHERRY 

OR 
 PORT WITH GRAPES & SPARKLING WINE 

 
 

 STARTER TABLE 
 

HOME MADE CHICKEN LIVER PATE & SNOEK PATE 
 VARIETY OF HOMEMADE BREADS & ROLLS 

6 LOCAL CHEESES 
PRESERVES & PICKLES 

 
*** 

LEG OF LAMB DONE WITH MINT 
  CHICKEN & ROSEMARY PIE OR ROAST CHICKEN 

BABY ROAST POTATOES 
SAVOURY RICE 

2 VEGETABLES IN SEASON 
GARDEN SALAD 

 
BAKED BRANDY PUDDING WITH ICE CREAM 

CARAMEL CHOCOLATE CHEESECAKE WITH CREAM ROSETTE 
 

 TEA/COFFEE 
 

R155.00 PER PERSON (excl vat) 
 

 
 
 
 
 
 
 
 
 



 

 TRADITIONAL BUFFET 

(Minimum 50 persons) 
 

 CARVERY 
LEG OF LAMB WITH MINT 

RARE ROAST SIRLOIN  WITH MUSTARD SAUCE 
ROASTED CHICKEN PORTIONS WITH LEMON & THYME MARINADE 

 
 Choice of 

 TRADITIONAL BEEF LASAGNE 
OR 

 LAMB CURRY 
 

 Choice of 2 Starches 
ROAST POTATOES 

FRIED ROSEMARY POTATOE WEDGES 
SAVOURY RICE 
PARSLEY RICE 

MEDLEY OF WHEAT, RICE & PULSES 
 

 2 VEG IN SEASON 
 

 Choice of 3 Salads 
GREEK VILLAGE 

AMERICAN CEASAR 
TRADITIONAL FRENCH 

THREE BEAN MASALA SALAD 
MEDITERRANEAN VEGETABLE COUSCOUS 

SPICEY TOMATOE NOODLE SALAD 
BROCCOLI CORN AND BACON SALAD (seasonal) 

 
 Choice of 3 Desserts 

BAKED ORANGE PUDDING AND CUSTARD 
MINI FRUIT PAVLOVAS 

FRESH FRUIT SALAD WITH MINTED CREAM 
CHOCOLATE MOUSSE 

APPLE PIE 
CREAM HORNS 

 
 TEA/COFFEE 

 
R165.00 PER PERSON (excl vat) 

 
 
 
 



 
 

  

  

  

  

  

  

  

  

 SPITBRAAI MENU 

 
KAROO LAMB ON SPIT 

BEEF SAUSAGE 
 

                                     TOMATO AND MOZARELLA WITH BASIL PESTO 
 GREEN GARDEN SALAD 

ROASTED BUTTERNUT WITH MALAY SPICES 
BABY POTATOS IN GARLIC OR POTATO BAKE 

FETA HERB ROLLS OR  GARLIC ROLLS 
 

ICE CREAM AND CHOC/CARAMEL SAUCE 
TEA AND COFFEE 

R140.00 PER PERSON (excl vat) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

  

  

  

  

  

  

  

  

 BRAAI MENU 

 
 

 CHOICE OF 3 MEATS 
LAMB CHOPS 

BBQ CHICKEN KEBAB 
BEEF  SAUSAGE 

GAMMON STEAKS 
PORK TWISTERS 

SUNDOWNER CHICKEN WINGS  
 

                                     ROAST BUTTERNUT WITH ANISEED AND GINGER 
 

BABY POTATOS IN GARLIC OR POTATO BAKE 
FETA HERB ROLLS OR  GARLIC ROLLS 

 
 CHOICE OF 2 SALADS 

TOMATO AND MOZZARELLA SALAD WITH BASIL PESTO 
GARDEN SALAD 
3 BEAN SALAD 

CARROT AND COLESLAW SALAD WITH RAISINS 
PIQUANT PASTA SALAD 

 
ICE CREAM AND CHOC/CARAMEL SAUCE 

 
R115.00 PER PERSON (excl vat) 

 
 
 
 
 
 
 



  

  

  

  

 MEGA BRAAI MENU 

 
PORK SPARE RIBS 

LAMB SHOULDER CHOP 
MILD PERI-PERI CHICKEN PIECES 

KAROO OESTER (Lewer in bacon) 
BEEF SAUSAGE 

 
POTATO AND MUSHROOM BAKE 

TOMATO & ONION SMOOR 
KRUMMELPAP 
GARLIC ROLLS 

 
CHOICE OF TWO OF THE FOLLOWING: 

COLESLAW 
TOMATO AND MOZARELLA SALAD WITH BASIL PESTO 

GREEK SALAD 
CARROT AND PINEAPPLE SALAD 

MELON AND FETA SALAD ( in season) 
 SPICY NOODLE AND ROAST PEPPER  SALAD 

 
 

*** 
 

ICE CREAM AND CHOCOLATE SAUCE 
OR 

BAKED FRUIT MALVA WITH CUSTARD 
 

R145.00 PER PERSON (excl vat) 
(minimum 20 people) 

 


