[image: image1.jpg]AESIDE

Braeside. P.O. Box 54. Umhlali. 4390. Kwa-Zuly Natal. South Africa

Tel / Fox: (032) 947 0785. Email address: jo@braesideweddingsandfunctions.co.za
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Set in tranquil garden surroundings on the beautiful dolphin coast, our venue offers you a perfect mixture of old world charm with new age style!

The perfect setting for your most important day, with traditional garden gazebo, classic new reception hall, mouth-watering cuisine and warm, family hospitality!

Great atmosphere, special friends, lovely food, all-night dancing and fond memories that will last a lifetime!

If it’s a garden wedding you are looking for, then look no further!

You can almost feel the history of our venue as you walk through spectacular columns of 80-year-old Norfolk Pines. By day these proud, old trees tower 100 feet above an enchanted garden, ringing with bird life! By night these trees form a dramatic backdrop to an arena filled with strategically placed garden lights…a true fairy garden!

Right here we have established a classic garden gazebo, exclusively for wedding services. From the gazebo, a paved path carves its way through the garden leading you into our professionally draped reception hall capable of seating up to 300 people, and a stunning sculpted Koi pond, complete with waterfall and bridge! Our clever architecture and innovative draping allow us the advantage of catering for both large and small weddings alike. The flexible nature of our venue affords us the benefit of making any size wedding feel intimate!  
Our guests are captivated by their closeness to nature! When the halls blinds are raised, they are totally encapsulated by a garden, which is not only rich and colourful by day, but also even more spectacular at night!

The management team has, collectively, 25 years of catering experience under our belts. A fully personalised function with the highest degree of quality is our main aim. We endeavour to cater to the specific requirements of the bridal party and will evolve to suit your needs. 

Bar prices are extremely reasonable, and the service staff very eager to meet your every need. 

Our two in house co-ordinators are available to help plan your entire function! So sit back and let us do what we do best! 
Situated just 2 minutes from Ballito (30 mins from Durban), we are ideally situated for guests to attend our venue and then breeze off to their relaxed weekend getaway. Choose from a wide range of nearby accommodation, at lovely B&B’s, hotels or self-catering cottages.

“We look forward to ensuring that the memories of your special event will remain with you forever!”

So why not arrange a meeting and visit Braeside to plan your function of a lifetime!

MIDWEEK, FRIDAYS AND SUNDAYS (EXCLUDING PUBLIC HOLIDAYS)
All menus exclude a R100 per person surcharge (min of 100 people) for the following (incl. vat):

(This price is valid for 2011 and 2012, only on confirmation of a R8 000 deposit)

(Or if you have more than 200 people is it R85pp for 2011 and 2012 plus menu)

· Sole use of venue

· Advice, recommendations and help of in-house coordinator

· Complete setting up of venue including all brides individual décor

· All clearing and cleaning up of the venue

· 12 seater round tables 

· Bridal table

· Cake table

· GHire ift table

· White tablecloths

· White linen napkins

· Chairs

· White chair covers

· Wooden easel for seating plan

· Wooden podium for speeches
· Full bar service with ample waitrons

· Hire of all glasses, cutlery and crockery 

· Secure parking with security guards

· Last rounds are called at 12:30pm and venue closes at 1pm. An extra charge of R50 per waiter per hour will be charged after midnight

· Complimentary fruit punch will be served after the wedding service

The price excludes the following: 

· Full draping and fairy lights in reception hall in white – pls note that is compulsory and we do this for you! R1500.00 instead of R4000.00
(Fairy lights on bridge, entrance to hall and trees are at no charge)

· Draping and fairy lights of main table – R250.00 per trestle table

· Draping and fairy lights of cake table – R250.00

· Tie backs for chairs – R8.00 each  

· Overlays – R30.00 each (Full length to floor is R50 each)

· Runner – R25.00 each

· Table Décor 

· Flower arrangements

· Any other colour linen

· Crystal glasses are available but at a cost of R3 per glass (R62 to replace if broken)

Please note: The choice of menu is to be confirmed 4 weeks prior to function

The Gazebo
The hiring of the gazebo area for the wedding service is included in the venue hire, and includes the following:

· Semi-drape of the gazebo 

· Seating and fresh white chair covers

· Setting up, cleaning and clearing the gazebo area

In the event of bad weather you, as the bridal party, have two choices. Firstly a white frame marquee can be erected two days before service and draped, at an additional cost to shelter guests or alternatively, the reception hall may be used for the service. 

For any queries or quotations please contact:

Anesca Swart (032) 9470784 or 084 606 4835 Email: info@braesideweddingsandfunctions.co.za 

Candice Joffe (032) 9470785 or 082 868 4806 Email: jo@braesideweddingsandfunctions.co.za
Fax: 0866 848436

Web site: http://www.braesideweddingsandfunctions.co.za
E A S T E R N   M E N U  1

R125 per person (incl. VAT)

Starter – Platters on tables or as snacks at gazebo

Cocktail potato and sweetcorn and cheese samoosas

Wok fried vegetable spring rolls

Savoury chilli bites

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Choose two of the following:
Aloo-palak – potatoes and spinach cooked with cream, garlic and ginger

Spinach, feta and butternut lasagne

Traditional vegetable curry

Spicy vegetable breyani

Served with:
Basmati rice with a dash of turmeric and raisins

Fresh salad platter

Sambals

Chutney

Pickles

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Dessert

Choose two of the following:

Assorted gateaux cakes

Assorted cheesecakes

Fresh fruit salad

Traditional vermicelli

Vanilla ice Cream

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
 E A S T E R N   M E N U  2

R145 per person (incl. VAT)

Starter – Platters on tables or as snacks at gazebo

Cocktail mince and potato samoosas

Wok fried chicken spring rolls

Savoury chilli bites

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Choose two of the following:
Tandoori style chicken pieces with a creamy curry infused sauce

Mutton curry

Chicken curry

Beef curry

Mutton breyani

Vegetable breyani

Served with:
Basmati rice with a dash of turmeric and raisins

Fresh salad platter

Sambals

Chutney

Pickles

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Dessert

Choose two of the following:

Assorted gateaux cakes

Assorted cheesecakes

Fresh fruit salad

Traditional vermicelli

Vanilla ice Cream

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
T R A D I T I O N A L   A F R I C A N   M E N U  1   

R145 per person (incl. VAT)

Starter – Platters on tables or as snacks at gazebo
Cocktail mince and potato samoosas

Chicken drumettes with BBQ dip

Savoury chilli bites

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Choose two of the following:

Beef curry

Mutton curry

Chicken curry

Vegetable curry

Served with:

Baby potatoes in garlic and parsley butter

Savoury rice

Pap and gravy

Fresh green salad

Sambals

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Dessert

Delectable gateaux cakes

Assorted cheesecakes 

Vanilla ice-cream

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
T R A D I T I O N A L  A F R I C A N   M E N U  2   

R165 per person (incl. VAT)

Starter – Platters on tables or as snacks at gazebo
Cocktail mince and potato samoosas

Chicken drumettes with BBQ dip

Mini sausage rolls

Savoury chilli bites

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Choose one of the following:

Deboned leg of lamb served with rosemary and mint sauce

Roasted butter chicken pieces served in a creamy mushroom sauce

Choose one of the following:
Beef curry

Mutton curry

Chicken curry

Vegetable curry

Served with:

Choose two of the following:

Baby potatoes in garlic and parsley butter

Baked butternut with cinnamon

Creamed spinach with nutmeg

Medley of seasonal vegetables

Savoury rice

Pap and gravy

All above served with Fresh green salad platter 

Sambals

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Dessert

Delectable gateaux cakes 

Assorted cheesecakes 

Fresh fruit salad

Vanilla ice-cream

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
G A Z E B O    M E N U  1

R175 per person (incl. VAT)

Snacks at gazebo

Variety of Danish open sandwiches

· Smoked salmon and cottage cheese

· Roast chicken and mayonnaise

· Roast beef and kiwi fruit

· Cheese and tomato

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Roast leg of deboned lamb with garlic, rosemary, Dijon mustard, 

balsamic vinegar and honey

Lemon and almond chicken cooked with lemon, tarragon, mustard

and cream and topped with a bread crumb and almond crust

Spinach, feta and butternut lasagne

(For vegetarian guests only)

Served with:

Baby potatoes with garlic and parsley butter

Medley of seasonal vegetables

Savoury rice

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Choose two of the following desserts:

Stunning pavlova filled with seasonal fruit and fresh cream

Black forest cake

Fresh fruit salad and cream

Crème Caramel and whipped cream

Selection of assorted cheesecakes

Homemade lemon meringue pie

Vanilla ice-cream

Fresh fruit platter served with a granadilla coulis

Peppermint and caramel fridge tart

Decadent double chocolate mousse

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Arriba Chocolates
Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
G A Z E B O    M E N U  2

R195 per person (incl. VAT)

Snacks at gazebo

Variety of Danish open sandwiches

· Smoked salmon and cottage cheese

· Roast chicken and mayonnaise

· Roast beef and kiwi fruit

· Cheese and tomato

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Herb and mustard marinated and roasted fillet with a red wine reduction sauce 

Lemon and almond chicken cooked with lemon, tarragon, mustard

and cream and topped with a bread crumb and almond crust

Spinach, feta and butternut lasagne

(For vegetarian guests only)

Served with:

Baby potatoes with garlic and parsley butter

Brocolli and Cauliflower au gratin

Medley of seasonal vegetables

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Dessert

Choose three of the following desserts:

Stunning pavlova filled with seasonal fruit and fresh cream

Black forest cake

Fresh fruit salad and cream

Crème Caramel and whipped cream

Selection of assorted cheesecakes

Homemade lemon meringue pie

Vanilla ice-cream

Fresh fruit platter served with a granadilla coulis

Peppermint and caramel fridge tart

Decadent double chocolate mousse

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Arriba Chocolates

Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
B U F F E T   M E N U  1

R175 per person (incl. VAT)

Starter on table

Franschoek smoked salmon mousse 

OR

Chicken liver pate with a splash of brandy

Both of above are served with health bread in basket

Stuffed brown mushrooms with a side salad

(For vegetarian guests only)

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Roast leg of deboned lamb with garlic, rosemary, Dijon mustard, 

balsamic vinegar and honey

Lemon and almond chicken cooked with lemon, tarragon, mustard

and cream and topped with a bread crumb and almond crust

Spinach, feta and butternut lasagne

(For vegetarian guests only)

Served with:

Baby potatoes with garlic and parsley butter

Medley of seasonal vegetables

Savoury rice

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Dessert

Choose two of the following desserts:

Stunning pavlova filled with seasonal fruit and fresh cream

Black forest cake

Fresh fruit salad and cream

Crème Caramel and whipped cream

Selection of assorted cheesecakes

Homemade lemon meringue pie

Vanilla ice-cream

Fresh fruit platter served with a granadilla coulis

Peppermint and caramel fridge tart

Decadent double chocolate mousse
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Arriba Chocolates

Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
B U F F E T  M E N U  2

R205 per person (incl. VAT)

Plated starter

Franschoek smoked salmon trout ribbons served on a bed of 

shredded lettuce with a dollop of sour cream and caviar

Served with health bread in a basket

Stuffed brown mushrooms with a side salad

(For vegetarian guests only)

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Choose two of the following:
Herb and mustard marinated and roasted fillet with a red wine reduction sauce
Roast leg of deboned lamb with garlic, rosemary, Dijon mustard, 

balsamic vinegar and honey

Lemon and almond chicken cooked with lemon, tarragon, mustard

and cream and topped with a bread crumb and almond crust

Coq au Vin (French chicken casserole)

Spinach, feta and butternut lasagne

(For vegetarian guests only)

Served with:

Choose three of the following:

Roast potatoes OR Baby potatoes with garlic and parsley butter

Medley of seasonal vegetables OR Broccoli and cauliflower with cheese sauce

Honeyed baby carrots with pecan nuts OR Savoury rice

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Dessert

Choose three of the following desserts:

Stunning pavlova filled with seasonal fruit and fresh cream

Black forest cake

Fresh fruit salad and cream

Crème Caramel and whipped cream

Selection of assorted cheesecakes

Homemade lemon meringue pie

Vanilla ice-cream

Fresh fruit platter served with a granadilla coulis

Peppermint and caramel fridge tart

Decadent double chocolate mousse

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Arriba Chocolates

Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
B U F F E T    M E N U  3

R235 per person (incl. VAT)

Plated starter

Lemon and peri-peri prawns 

served with seafood sauce and greek side salad 

Grilled nutty feta with almonds and basil pesto on mixed salad greens 

with lemon and rosemary dressing (vegetarians only)

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Main Course

Choose two of the following:
Herb and mustard marinated and roasted fillet with a red wine reduction sauce
Roast leg of deboned lamb with garlic, rosemary, Dijon mustard, 

balsamic vinegar and honey

Lemon and almond chicken cooked with lemon, tarragon, mustard

and cream and topped with a bread crumb and almond crust

Coq au Vin (French chicken casserole)

Spinach, feta and butternut lasagne

(For vegetarian guests only)

Served with:

Roast potatoes OR Baby potatoes with garlic and parsley butter

Couscous with grilled Mediterranean vegetables 

Honeyed baby carrots with pecan nuts 

Minted peas

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Buffet Dessert

Choose three of the following desserts:

Stunning pavlova filled with seasonal fruit and fresh cream

Black forest cake

Fresh fruit salad and cream

Crème Caramel and whipped cream

Selection of assorted cheesecakes

Homemade lemon meringue pie

Vanilla ice-cream

Fresh fruit platter served with a granadilla coulis

Peppermint and caramel fridge tart

Decadent double chocolate mousse

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Tea and Coffee

Arriba Chocolates

Please note: Menu prices are subject to periodic price increases, should you wish to confirm your

menu price, please ask for a written quotation.
Braeside Weddings and Functions

Directions to venue

     To Ballito










Durban    M4  
   Circle








To Compensation


Stanger    N2   



Durban    N2   





      To Ballito

      
To Compensation 
Take Ballito / Compensation turn off after toll road

Turn left towards Compensation (Exit 210)








Go past Umhlali Country Club

Braeside Weddings and Functions 

(20m before T Junction)

   

To Umhlali



R102   
To Tongaat / Maidstone  

Terms and conditions for booking – special rate bookings

Midweek, Fridays & Sundays (excluding public holidays)

1. The reservation will only be confirmed upon receipt of a R8 000 deposit. This is non refundable.
2. There is a minimum of 100 guests policy for venue hire and menu for any midweek, Friday or Sunday function in 2011 and 2012.  Price being R100pp venue hire plus the menu price on quotation.


(Or if you have more than 200 people is it R85pp for 2011 and 2012 plus menu)

You may mix and match any of our menus bearing in mind our minimum menu price is R120.00

Please note menu prices are subject to periodic price increases, should you wish to confirm your menu price, please ask for a written quotation.
3. The remaining amount is required three weeks in advance of the function. Confirmation of numbers is also required at this time; no refunds will be made if the numbers decrease after this time. Please ensure service providers are included in the final numbers, and you will be required to pay for them. R500 per day will be charged for late payment.

4. Should you wish to transfer your date, six months written notice must be given and a further R4 000 deposit must be paid to secure your new date. The first deposit is not lost, as both deposits will be deducted from final invoice. 

5. There is a refundable breakages deposit of R1 500 for functions less than 150 people and R2 000 for functions over 150 people. This will be refunded within month of function in order to access damages and breakages from hiring companies, or for any additional guests who arrived at the wedding.

6. If client wishes to use candles, sparklers etc any burns or damages to cloths etc, made by them will be charged to the client. It is a no smoking venue so should damage result from cigarettes the client will also be charged.

7. The client may set up for their function the day before, provided theirs is no function before, at no charge. However, if we do have a function before, we will do our best to accommodate the clients décor needs.

8. Draping and fairy lights in function hall is an additional cost, which is compulsory to be organised by Braeside at a reduced rate. Please discuss any additional colours you would like to be added to draping with Braeside, before booking or any decisions are made, to ensure that if, there are other clients on the same weekend, we can come to an agreement to suit all client’s needs. Any additional décor to draping, will need to be removed by 8am the day after the wedding, should we have a wedding the next day.
9. Any stationery for table décor i.e. table numbers, individual name seating, gifts, napkin decor etc. must be delivered to Braeside two days prior to the function if we are to set up on your behalf. Else you will need to organise friends or family to assist with the setting of your décor.

10. The limit and type of bar account must be specified, e.g. beer and wine only, or full bar, three weeks prior to date of function. We will require your limit to be paid in full at this time. If there is any refund due to you after the function this will be paid within one month of the function, in order for us to assess any further excess costs or breakages etc. If the limit is exceeded during the function, we will require the remainder to be settled the day after the function. If we do not receive this, interest will be charged. Please note we do not allow clients to bring in their own drinks!

11. If more guests attend the function, than previously specified. If we can accommodate, we will require the same amount per person per head as quoted. This must be settled at the function before guests enter, or else they will be asked to leave the premises!

12. Due to reasons beyond our control, the company reserves the right to cancel any function. 

13. The company does not accept liability for loss or damage of any items, or personal injury to any individual on their premises.

14. Any items left behind after function is not the responsibility of Braeside, please allocate a bridesmaid or someone to be responsible for collection of items. Any items left, must be collected within one month after date of function, thereafter items will become the property of Braeside or disposed of. Please note collection of items, Monday – Friday is between 9am – 4pm, Saturdays between 9am – 12pm and Sundays by arrangement only. Please ensure you have called to let us know you are coming, to ensure we have your items ready for you.

15. No persons may bring their own alcohol, beverages or food onto the property before or during the function. If they do they will be asked to put back into cars or asked to leave! 

16. The company reserves the right of admission at all times.

17. An additional cost of R50 per waitron, barman, and chefs will be charged per hour after 8 hours from start time.

18. Please note that last rounds are at 12:30am and venue closes at 1am (music is turned off at 1am, please ensure DJ / entertainment are informed). You are allowed 10 hours from time given for start of service or arrival of guests from church. 

19. Regrettably no baby-sitting facilities.

20. If you have any queries with the above terms and conditions, please discuss with the company.  Upon payment of your R8000 deposit you acknowledge and agree to our terms and conditions and will be liable for any legal fees for collection of outstanding monies.

Confirmation of reservation


If you are in agreement with the above terms and conditions and in order to confirm the reservation,


please sign below:


The Bride details


Brides Full Name:
 ______________________

ID No:
  
______________________

Signature (Bride):   
______________________

Date:       
______________________

Work address: ​​​​​​​​​_______________________
Home address:
____________________



           _______________________



____________________


Work number:
__________________
Home no:
____________________


Details of Groom:


Grooms Full Name:
 _______________________

ID No:
  ______________________
Signature (Groom):     _______________________

Date:      ______________________


Work address: ​​​​​​​​​  _______________________
  

Home address:____________________



 
       _______________________



              ____________________


Work number:
__________________

              Home no:
____________________


Wedding date:
______________________

Bank details are as follows:

Standard Bank

Stanger

Braeside Weddings and Functions cc

Account No: 052 779335

Branch No: 057 529

(Please use brides name and date of function as reference)

