2025
INTIMATE FUNCTIONS
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VENUE SPACE
Back Patio
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BREAKFAST

OPTION | R230 P.P

Mains Served Platter Style

« scrambled Egas

matoes with Balsamic Vinegar

Fruit Preserve

OPTION 2: R255 P.P
Starter Served Individually

+ Double Cream Yogurt, Muesli & Berries with a drizzle of

Mains Served Platter Style

« Hashbrowns

an Quiche
« Croissants

« Ciabatia & Salted Butter
« Fruit Preserve

Dessert

« Cheesecake Cups



LUNCH

OPTION |

Served Platter Style
Savoury: Choose 3

+ Mini Hake & Chips Parcels
« Beef Sliders

« Bitterballen with Mustard Sauce

+ Coprese Skewers

+ Salmon & Cream Cheese Bruschetla Bile
+ Panko Crumbed Camembert with Caramelized O

Sweet: Choose 3
+ Chocolate Mousse Cups
+ Cheesecake Cups

« Vanilla Cupcake with Buttercream Icing

R230 p.pP




OPTION 2:

Starters Served Individually

Trio of Bruschetia Bites

saimon &
&

Basil, Red Onion & Balsamic Glaze

Mains served individually

salad per

Vegetarian Quiche & Garden Salad per person

sen beforenand

Dessert served individually
Variety of Sweet Treats

Paviova with lemon curd & fresh berries

“option s req

ired to be chosen beforehand

R300 pP.P




OPTION 3 R400 P.P
Served Platter Style

To Eat

th mushroom & yellow pepper

+ Beef Skewe.

+ Chicken th pineapple & red pepper

+ Beef Samoo:
« Meatballs
+ Ciabatta & Salted Butier

« Sweet Chili Chicken Drumstick

+ Camembert, Fig & Prosciutto Bites

+ Chicken Mayo Bruschetta

« Salmon & Cream Cheese Bruschelta
+ Tomato, Basil & Onion Bruschelta

For the Table

v baby pota

ek Salad

require:

Dessert

Variety of §

Paviova with lemon curd & fresh berries

be chosen beforehand

s require;




DECOR T
ic Drinks: Table Runners

Aperol Spritz
Mi

ed 1

paid in adva

Corkage




INCLUDED:

Filter Coffee
Tea

Juice Jugs
water Jugs
Tables

Cafe Chairs
Silver Cutlery
Glasses
Crockery
Paper Napkins

EXCLUDED:

Table Runners / Cloths
Napkins

Underplates

Decor

Florals

Additional Drinks

A-la carte menu items
Additional Furniture

TERMS & CONDITIONS:

Minimum required guests: 15 people.
If fewer than 15 people affend, charges for 15 people will apply.

Maximum capacity: 30 people

To secure the date, a 50% payment of the invoice is required.

The remaining balance is due 7 working days before the function.

Guests of 15 pax and more are required to select an infimate function package, and can
not order from the a-la carte menu. Thus, the o-la carte menu is not applicable.

seeplaas is responsible for setting up fables, chairs, water glasses, plates, cutlery efc
Agditional decor, such as flowers or @ photo comer, must be arranged and set up by fhe
client

The total time allocated for the function, including setup and breakdown, is 4 hours.
Staying after the discussed time will lead fo a R450 fee for every 30 minutes. Staying affer
17:00, a fee of R850 per hour will be applicable.

Any alterations 10 the fimeline must be discussed with the event coordinator

The function will take place on fhe restaurant’s back patio, which is semi-private.

Please note that the designated back patio function space is located outside and is semi
covered, but isn't completely weatherproof.

The entire back patio area may be utilized for the function, excluding the restaurant
inferior and grass area.

Clients may not play their own music

Seeplaas Restaurant Mont Aime will provide soft background music

Client may not affix anything to walls, ceiling etc. that may cause damage. Damage will
be accounted for by the client.

12% Service Fee on oll food & drinks are payable beforehand

All additional drinks or food on the day of the function will be allocated on one bill
Guests may pay separately, but no individual bills will be created

Waitstaff will fake filter coffee & Tea orders from guests directly (no coffee & tea
station)

The Intimate Functions contract is required fo be signed in order fo secure your booking

Seaplia



THANK YOU!

CONTACT US:

enquiries@seeplaas.co.za

I
071345 6196 (bf(/)/[l@;



