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SEPTEMBER HIGHLIGHTS AT BARTHOLOMEUS KLIP 

Spring Day Lunch 

Welcome Spring,  with a relaxed family buffet lunch in the tranquil setting of the gardens. 

DATE 7 September 2014 

TIME 12:00- 16:00 

COST R295pp 

 

Food Routes Pop Up Restaurant 

Food Routes pop up restaurant with Rueben Riffel and Louise Gillett- Times and prices to be 

confirmed 

DATE 13 September 2014 

TIME TBC 

COST TBC 

 

Wine Dinner 

Join us for an evening of gourmet food and wine from the Mullineux and Leeu Family Vineyard. 

Enjoy a four course menu prepared by Louise and the team and matching wines. 

DATE 19 September 2014 

TIME 19:00 

COST R485pp including waters and paired wines 
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OCTOBER HIGHLIGHTS AT BARTHOLOMEUS KLIP 

Wine Dinner 

Join us for an evening of gourmet food and wine from Kloovenburg Winery. Enjoy a four course 

menu prepared by Louise and the team and matching wines. 

DATE 3 October 2014 

TIME 19:00 

COST R485pp including waters and paired wines 

 

Aromatherapy Workshop and Brunch 

Join Margaret Phillips of Head peace for a Practical Aromatherapy workshop, where  you will be 

given the tools to start working with essential oils and find out more about wonders of 

Aromatherapy. The workshop will be followed by a mid-morning brunch. 

DATE 15 October 2014 

TIME 09:00-12:00 

COST R350pp  
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NOVEMBER HIGHLIGHTS AT BARTHOLOMEUS KLIP 

Harvest Dinner 

Join us for dinner under the stars with harvest bounty prepared by Louise and her team 

DATE 7 November 2014 

TIME 19:00 

COST R295pp 

 

Wine Dinner 

Join us for an evening of gourmet food and wine from the local region. Enjoy a four course menu 

prepared by Louise and the team and matching wines. 

DATE 22 November 2014 

TIME 19:00 

COST R485pp including waters and paired wines 

 

Cooking Class: Ice Cream and Sorbets 

Join Louise and the team in the kitchen for a 3 hour Ice cream and sorbet making class 

DATE 28 November  2014 

TIME 11:30 

COST R450pp including recipes, samples to take home and refreshments 
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DECEMBER HIGHLIGHTS AT BARTHOLOMEUS KLIP 

Cooking Class: Christmas  

Join Louise and the team in the kitchen to prepare for all things Christmas. Classics like mince pies, 

brandy butter and stuffing will be demonstrated. Join us over three workshops to prepare for this 

wonderful celebration 

DATE 3,10,17 December 2014 

TIME 11:30-14:30 

COST R490pp includes recipes, refreshments and samples to take home 

 

Wine Dinner 

Join us for an evening of gourmet food and wine from the local region. Enjoy a four course menu 

prepared by Louise and the team and matching wines. 

DATE 12 December 2014 

TIME 19:00 

COST R485pp includes waters and paired wines 
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JANUARY HIGHLIGHTS AT BARTHOLOMEUS KLIP 

Wine Dinner 

Join us for an evening of gourmet food and wine from the local region. Enjoy a four course menu 

prepared by Louise and the team and matching wines. 

DATE 10 January 2015 

TIME 19:00 

COST R485pp includes waters and paired wines 

 

BBQ Lunch 

Join us at the water’s edge of the deckhouse for a relaxed BBQ lunch .Craft beer on tap and local 

produce to sample. A great family day out 

DATE 31 January 2015 

TIME 12:30 

COST R325pp includes produce sampling/R185 per child under 12 years 
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FEBRUARY HIGHLIGHTS AT BARTHOLOMEUS KLIP 

 

Valentine’s Day Dinner 

Join us for an evening of gourmet food. Enjoy a four course menu prepared by Louise and the team  

for this special day. 

DATE 14 February 2015 

TIME 19:00 

COST R385pp  
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MARCH HIGHLIGHTS AT BARTHOLOMEUS KLIP 

Bird Watching Hike and Lunch 

Explore the Reserve to see some of the rare and more common bird species found in our area. 

Experts will help to guide you on the best way to identify birds. The kitchen has prepared a snack 

pack for each participant and after your hike, enjoys a buffet lunch at the deckhouse before heading 

home 

DATE 8 March 2015 

TIME 08:00-15:00 

COST R485pp  

 

Astronomy Dinner 

Enjoy a sunset dinner with us and before joining the astronomy experts in the garden to learn all 

about the celestial wonders. 

DATE 21 March 2015 

TIME 19:00 

COST R485pp includes waters and stargazing 

 

Cooking Class: Easter egg Making 

Join Louise and the team in the kitchen for a 3 hour Easter eggs and hot cross bun making class 

DATE 28 March 2015 

TIME 11:30-14:30 

COST R490pp includes recipes, refreshments and samples to take home 
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APRIL HIGHLIGHTS AT BARTHOLOMEUS KLIP 

Easter Picnic and Easter egg Hunt 

Spoil the family with a picnic in the Elandsberg Reserve followed by a spectacular Easter egg hunt 

DATE 5 April  2015 

TIME 12:00-16:00 

COST R325pp /R160 per child under 12 years 

 

Wine Dinner- Diemersfontein Wines Estate 

Join us for an evening of gourmet food and a wine and chocolate pairing by Diemersfontein Wine 

Estate. Enjoy a four course menu prepared by Louise and the team and matching wines. 

DATE 18 April 2015 

TIME 19:00 

COST R485pp includes waters, chocolate and wine pairing  

 

Cooking Class: Recipe from our cookbook 

Join Louise and the team in the kitchen for a 3 hour class with recipe featured in our cookbook, Life 

on a Cape Farm 

DATE  24 April  2015 

TIME 11:30-14:30 

COST R585pp includes a signed cookbook and refreshments 
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MAY HIGHLIGHTS AT BARTHOLOMEUS KLIP 

Cooking Class: Pasta Making 

Join Louise and the team in the kitchen for a 3 hour pasta and sauce making class 

DATE  9 May 2015 

TIME 11:30-14:30 

COST R450pp includes recipes, refreshments and samples to take home 

 

Mother’s Day Lunch 
Spoil your mom with a special mother’s day lunch and one mom stands the chance to win a 

treatment hamper in our lucky draw. 

 

DATE 17 May 2015 

TIME 12:30 

COST R295pp  

 

Aromatherapy Workshop and Brunch 

Join Margaret Phillips of Head peace for a Practical Aromatherapy workshop, where  you will be 

given the tools to start working with essential oils and find out more about wonders of 

Aromatherapy. The workshop will be followed by a mid-morning brunch. 

DATE 27 May 2015 

TIME 09:00-12:00 

COST R350pp  
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JUNE HIGHLIGHTS AT BARTHOLOMEUS KLIP 

 

Cooking Class: Biltong and Sausage making class 

Join Louise and the team in the kitchen for a three hour biltong and sausage making class 

DATE 6 June 2015 

TIME 11:30-14:30 

COST R520pp includes recipes, refreshments and samples to take home 

 

Father’s Day Lunch 

Spoil your dad with a special father’s day lunch and one Dad stands the chance to win a gift hamper 

in our lucky draw. 
 

DATE 21 June 2015 

TIME 12:30 

COST R295pp 
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AUGUST HIGHLIGHTS AT BARTHOLOMEUS KLIP 

 

Woman’s High Tea 

Celebrate woman this month with a special High tea. A glass of MCC on arrival, followed by a 

selection of delectable cakes and savouries, all served with fragrant teas and coffees 

DATE 9 August 2015 

TIME 15:00 

COST R180pp  

 

Wine Dinner 

Join us for an evening of gourmet food and wine from the local region. Enjoy a four course menu 

prepared by Louise and the team and matching wines 

DATE 14 August 2015 

TIME 19:00 

COST R485pp including waters and paired wines 

 

Cooking Class: Soup and bread making course 

Join Louise and the team in the kitchen for a 3 hour soup and bread making class 

DATE 22 August  2015 

TIME 11:30 

COST R505pp including recipes, samples to take home and refreshments 

 


