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VER_GENOEGD CLARA’S
LOW | w1696 BARN

BOUTIQUE HOTEL AND SPA

L B B & 4

Crara’s Barn ConNFERENCE PAckAGE

Beverages
Tea, coffee & jugs of water throughout the day

Mid-Morning Snacks
Lemon & poppy seed muffins, a selection of fresh fruit, homemade pork sausage rolls
Fine Dining Lunch in Clara’s Barn
Versnaperinge Gerookte geelstert, mielietert, smoked potato & leek
Bread Course A Skaftin from Prieska - Lowerland focaccia, aged Amasi butter

Starters A Prawn Cocktail — prawns, iceberg lettuce, cucumber, avocado, Marie Rose /
Tomato tart, smoked feta, basil /From Hopefield — Braised rabbit and potato dumplings

Main Course Dry aged beef, pickled ox tongue /crisp potato rosti, chakalaka emulsion,
driebone slaai

Dessert Die “Spens” — Tropical Pavlova, tonka bean, pineapple & mango sorbet

Afternoon Snacks
Souttert, smoked feta and homemade biscuits

FULL DAY CONFERENCE HALF DAY CONFERENCE
8h00 -17h00 8h00 —12h00 OR 13h00 - 17h00
Includes: Includes:
Venue fee Venue fee
Tea, coffee & water throughout the day Tea, coffee & water throughout the day
Mid-morning snacks Mid-morning snacks OR mid-afternoon
Lunch at Clara’s Barn snacks
Mid-afternoon snacks Lunch at Clara’s Barn
10% service charge 10% service charge
R1500.00 pp R12
N.B.

The menu is a sample only and subject to change / Maximum 60 guests / Service staff will be charged
at R450.00 per 10 guests / Beverages not part of the package will be charged on consumption.
Please refer to our equipment price list for details on available equipment

1 Vergenoegd Road, Somerset West, Off R310, Stellenbosch Wine Route | stay@vergenoegd.co.za
+27(0) 21 204 3046 | www.accommodation.vergenoegd.co.za

» & | WWESA We are proud to be a WWF Conservation Champion and a mem?er of the European Heritage Project by  yg= \ THE EUROPEAN
o | Conservation| (7% Prof. Dr. Dr. Peter Léw. V84 HERITAGE PROJECT

wwy | Champion




