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OPTION 1

4 CHOICES FROM OUR A LA CARTE MENU  
( EX CL U DE S TH E O M E LET T E )

W E  W IL L  C H A R GE 
A S  PE R  W HA T I S  O RDE R E D  O N  T H E DAY

OPTION 2
@ R2 10  P E R  PE RS O N

IN CL U D E S 1X  G LA S S O F  F R U IT  J U ICE  PP
TO START  

F R U IT  P L A TTE R S  &
P A S T R Y  B ASK ET S  W I TH P R E SER V ES

MAIN COURSE
4  CH OIC E S  F R O M OU R A  L A  C A R TE MENU 

(EXCLU D E S  T H E  O M E LETT E  &  B R EA K F A S T  STA CK)  

W E A R E A B LE T O CU STO M ISE  B R E A K F A ST  MENU S 
U PO N R EQ U E S T ,  W E  A LSO  O F F E R  O U TS IDE 

CA TE R IN G  M E NUS
 

OPTION 3
@ 3 2 5  PER  P E R S ON

S M OO T HIE ON  A RRIV A L  AS W E LCO ME  D R IN K 
 

PL ATT ER S OF  C R O ISSA N TS,  SCO N E S ,  M U F F I N S ,  A
V A RIET Y OF  C HE E S E ,  ITAL I A N  C O LD M EAT S ,  

F R ESH  F R U IT  ETC .  
 

W E CA N  INC L U D E  SMO K E D  S A L M O N  W IT H  CREA M
CH EESE A T A N  EX TRA  C HA R G E O F  R 4 5  PE R  P ERS O N  
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OPTION 4

ITALIAN FEAST  
@ R 42 5  PER PERSO N  

P A R T I E S O F 12  P E OPLE OR M O R E
 

IN C LU DES 1X  GL ASS O F  S PARK LING  W I N E P P
LARGE PLATTERS 

   IT ALIAN SM O K ED  MEA T S 
   M E DIT E R RANEAN VEGE TA B L E S 

   G A RL I C &  H ERB F O CA CC IA 
   P A R M IG IA NA  DI  MEL A N ZA NE 

   CA PRESE SA L A D
   IT AL I A N  SAL A D  W ITH  G A RL IC  C R OUTO N S 

   3  A S SO RT ED DIP S 
   M EATB A L LS O N  A  B E D O F B A B Y SPIN ACH,  

D RIZ ZLE D  W IT H N A P O LITA N A  S A U CE & TO PPED  W ITH
MOZZ A REL LA 

 
DESSERT

   T IRAMISU  G A T EAU 
      

OPTION 5
GIN 'N '  TONIC LUNCH  

@ R3 2 5  PER P ER S O N  
P A RT I E S O F  1 2  PE O P L E O R  M OR E

 
IN C LU DES 1 X  G  ' N '  T  P P

LARGE PLATTERS 
  CO CK TA IL  R OLL  W ITH SM O K E D  S A LM O N & 

D I L L  CRE A M  CH EES E 
FR ESH  C U C U MB E R,  MO ZZ A RE L LA  &  R OSA 

T O M A TO K E BA B 
SPICY F IS H  CA KES  TO P P ED  W I TH  Y O G H U RT  &  C U C U M BER

PH YL LO  T R IA NGL ES W I T H H O N EY  G L A Z E D  CA R RO T
 

DESSERT
   M ER IN G UE  RO U LAD E  W ITH S E A S O N A L  F R U IT  
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OPTION 6
CHAMPAGNE HIGH TEA 

@R39 5 PER P ERSO N  
 

IN CLU DES 1X  G L ASS OF  S P ARK LING  W I N E 
AS A  W EL C O M E  DRIN K  A N D 1X  TEA  /  C OF F E E P . P  

 
5 SAVOURY BITES  

     OVEN  BA KED B R IE  IN  V IN E  L E A V E S W IT H  RO AST ED 
           TO M A T O  &  B A L SAMIC DRIZZ L E

     F ILL ET  M IG N O N  O N  G R ILL E D P O LEN TA 
     SE EDED  C R A C K ER  W IT H BEETRO O T H U MMUS  &

BALSA MIC O N IO N 
     R IC O T TA  & PARMA  H AM CRO STIN I

     D U C K S P R IN G  RO LLS WITH  A  PLU M D IP
 

5 SWEET TREATS
   B LU EBE R R Y T A RT  W IT H S O F T  C A RA MA L I S E D M E R I N G U E 

     T IRA M ISU  BITES 
     A L MO N D &  W H IT E  C H O CO L ATE F IN A NCI ER 

     M IN T  &  DARK  C H O CO LATE M OUSSE  C U PS 
     V AN I LLA &  L EM O N CURD ROLL  U P S  
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OPTION 7
STANDARD HIGH TEA 

@ R 3 2 5  P E R  PERSON  
 

IN CL U DES 1X  N ON - A LCO H O L I C  S P RIT Z E R 
A S  A  W E LC OM E DRIN K  A N D  1 X  T E A  /  C O F F E E P . P  

 
5 SAVOURY BITES  

 C H IC KEN  IN V O LT I N I  W IT H  R ED  PEP P ER,  F E TA  & S P I N AC H   
C OU SCO U S  S Q U A R E  W I TH  F R ESH  CH I LL I ,  G R EEN  

        P E A S &  S W EET  C O R N 
     BE EF  &  M U S HRO O M S P R IN G  R O L L S  W IT H  A N 

        IN D O N E SIA N  SO YA  S A U C E 
     SW EE T PO T A T O BIT E S W IT H  T Z A TZ I K I  &  W A LN U TS

     R I C O T TA  & B R E S A O L A  CRO STI N I
 

5 SWEET TREATS  
     M I LL I O N  D O L LA R SH O R TBRE A D 

     CA R A M EL  & C IN N A M O N  RO LL  U P S 
     C ITRO N  SL I CE W ITH S O F T  M E R I N G U E 

     MAC A D A M IA  &  O R A N G E CA K E W I T H  C A R A M A LI S E D
B U T T ER ICI N G 

     B A K E D CH E ES EC A K E W ITH A P R I C O T S W IR L 
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VEGAN /  VEGETARIAN HIGH TEA 
@ R3 9 5  PE R  P ERSON 

 
IN CL U DES 1X  N ON - A LCO H O L I C  S P RIT Z E R 

A S  A  W E LC OM E DRIN K  A N D  1 X  T E A  /  C O F F E E P . P  
 

5 SAVOURY BITES
   F A L A F E L  W I T H  T A H IN I  D R E SSIN G 

   SE E D ED C R A C K E R  W IT H A  CA U L I F L O W E R  P A T E  & 
      TO P PED W I T H  F IG  JAM

   H E R B  F O CA C CIA  T OPPED  W IT H  C A SH EW  &  C A R R O T
      PA T E  &  BAL SA MIC  O N IO N

   P H YLL O  TR IA N G LE S W IT H CA R A M ELIS E D  C A R R O TS  & 
      S P I C Y  T OF U 

   EGG P L AN T R O LL  U PS W IT H C R E A MY  C A S H E W  N U T S  & 
      MIN T  P A TE 

   
5 SWEET TREATS

    SCO N ES W IT H  S T R A W BERRY  JA M  &  V EG A N  C RE A M
    ST I C K Y  M O C H A  S Q U A R E S 

    C HO CO L A TE L A M IN G T ON  SQU A R E S 
    PEA R STRUDE L  B IT E S 

    CA R R O T &  P I N E A P PL E  C A K E  WI TH 
A  V A N ILL A  B U T TERCREAM 
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OPTION 8
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UNDER THE
JACARANDAS

GENERAL:  
W E A R E A  F U LL Y  L ICE NSED  RE S TA U R A N T  &  T H E R E FO R E
D O  N O T A LL O W  A N Y "B R ING  Y O U R  O W N  A L C O H O L "  OR

F OO D IN T O  TH E  V E N U E,  TH IS  I N CL U DE S  A N Y  S P ECIA LTY
CA K ES,  C U PCA K ES O R  B I S C U ITS .  

W E H A VE A  V E R Y TA LEN T E D BA K E R  O N  SIT E  TH A T C AN
DES I G N  CA K ES O N  R E Q U EST .

IF  YO U  W OU L D L IK E  T O  M AK E  A N Y  CH A N G E S  TO  M EN U S ,
PLE ASE N O T E  TH A T  T H E  PRICE S  P ER P E R SO N  MA Y

CH A N GE
 

IT  IS  OU R  B O O KIN G  PR O C E D U R E  TO  S E C U R E  BO O K IN G S
FO R  P A R TIE S  GRE A T E R  TH A N  1 2  W I TH  A  DE P O SIT  O F

R1000 .  IN  T H E  EV E N T  T H A T  T H E  B O O K IN G  I S  NO T
H ON O U R E D  IN  W H OL E  O R  IN  PA RT B Y  Y O U ,  OR  I S

CA N CE LLE D  B Y  Y O U ;  Y O U  W I LL F O R F EIT  TH E DE P O S IT  /
V E N U E  HI RE .

 
FO R  PR IV ATE  EV EN T S,  T H E V E N UE  H I R E W IL L  BE  U S E D  T O

SECU R E Y O UR  D A TE AN D  T I ME ,  TH I S  IS  A  N ON -
R EFU N D A BL E DEPO S IT .  P L EA SE N O TE  T H A T A N Y

C A N C E LLA T IO N S  W IL L IN C U R  A  C A N CE L LA TIO N  FEE .
 

        PLE ASE N O TE T HA T CO N F IRM AT I O N  O F  N U MB E R O F          
G U E ST S M U S T B E  D O NE  48  H O U R S  PRIO R  TO  YO U R
E VE N T.  TH IS  W I LL  B E TH E  F IN A L N U M B E R T H A T  W E

C HA R G E  PER P ERSO N  O N  T H E  DA Y .
 

Y O U A RE W E LC OM E T O  BRIN G  Y O U R OWN
D EC O R AT IO N S,  H OW EVE R  W E DO  N O T A L L O W  C O N F E TT I/

ST R EA MERS,  BA LL OO N S N E E D  TO  BE T I E D  DO W N  WITH
BA L L O ON  W EIG HT S  A ND  W E D O  N O T A L L O W  A N Y T H IN G

TO  BE STU C K TO  O U R W A LL S O R  T A B L E S,  T H I S  I N C L U D E S
P R EST I C K  &  SE L LO T AP E.
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MAXIMUM CAPACITY INSIDE 
UNDER THE JACARANDAS IS  40 GUESTS

 
VENUE HIRE

W EEKD A Y S  ( TUE SD A Y -  F RIDA Y)
  8 :0 0 -12 :00 O R  1 3 :0 0 -1 7 : 0 0  —  R 2 0 0 0

 
W E E K EN DS (SA T U R D A Y  -  S U N D AY )

 8 : 0 0-12 :00 O R  13 :0 0 - 17 : 0 0  —  R 350 0
 

VENUE HIRE INCLUDES
EX C LU S IV E  U SE OF  TH E V E N U E  W I TH I N  THE 

T I ME  SLO T S M E N TIO N E D  ABOVE
SET U P 1  H O U R  PRIO R  T O  G U E ST S  A R R I V A L  &  B REA K

D O W N  O F  YO U R  EVENT
 

S IM P LE  F LO W E R S  F O R  THE  T A B LES  &  W A L LS
W H I TE  L IN EN & W H ITE C HA IR S
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UNDER THE
JACARANDAS

+27 11 442 5187 | bookings@gabriellastearoom.co.za 


