
Matric
Dance



BANQUET VENUE 
Picturesque landscaped garden and air conditioned venue.

10 seater trestle table/round table with standard white/cream
damask table cloth.

 Standard buffet setup.
 Red carpet.

 Standard cutlery and crockery. 
Secure parking.

 Professional banquet supervisor to oversee the event. 
DJ Table.

 Umbrellas, tables and chairs for outside area.
Venue Hire is limited until 12:00am after which all sound needs to be

lowered.
 Function can end no later than 02:00am.

 An additional R1 500.00 will be charged per hour after 12:00am
(limited to a maximum of an extra two hours).

Monday - Thursday
Friday - Saturday

R750.00 PER HEAD

R850.00 PER HEAD



THE MENU

Creamy butternut soup served with freshly baked rolls

starter

Carvery:
Roasted Portuguese Chicken

Roast beef rubbed with sea salt and black pepper

main

Casserole:
Pot beef stew cooked with mixed vegetables.

Beef lasagne with homemade bechamel sauce.

Starch:
Spanish rice served with homemade gravy. 

Roasted potatoes

Vegetables:
Roasted mixed vegetables.

Greek salad served with a homemade salad dressing.

Vanilla ice-cream served with a chocolate sauce
Traditional Malva pudding served with vanilla ice-cream/custard

dessert

079 876 3236   |   info@isiphiwo.co.za

INCLUDED DÉCOR
6 votives per table

9 candlesticks per table
10 under-plates per table

1 runner per table
10/12 napkins per table
3 large vases per table
9 small vases per table

Candles and florals are excluded but can be ordered additionally.



Matric Dance

BANQUET VENUE 

Picturesque landscaped garden and air
conditioned venue.

10 seater trestle table/round table with
standard white/cream damask table cloth.

Standard buffet setup + cutlery and crockery.
Red carpet.

Secure parking.
Professional banquet supervisor to oversee

the event. 

DJ Table.
 Umbrellas, tables and chairs for outside

area.
Venue Hire is limited until 12:00am after

which all sound needs to be lowered.
 Function can end no later than 02:00am.

 An additional R1 500.00 will be charged per
hour after 12:00am (limited to a maximum of

an extra two hours).

THE MENU

Creamy butternut soup served with freshly baked
rolls

starter

Carvery:
Roasted Portuguese Chicken

Roast beef rubbed with sea salt and black pepper

main

Casserole:
Pot beef stew cooked with mixed vegetables.

Beef lasagne with homemade bechamel sauce.

Starch:
Spanish rice served with homemade gravy. 

Roasted potatoes

Vegetables:
Roasted mixed vegetables.

Greek salad served with a homemade salad
dressing.

Vanilla ice-cream with chocolate sauce
Traditional Malva pudding served with

vanilla ice-cream/custard

dessert

Monday - Thursday
Friday - Saturday

R750.00 PER HEAD

R850.00 PER HEAD



079 876 3236   |   info@isiphiwo.co.za

INCLUDED DÉCOR

6 votives per table
9 candlesticks per table

10 under-plates per table
1 runner per table

10/12 napkins per table
10/12 chairs per table

3 large vases per table
9 small vases per table

Candles and florals are excluded but can be ordered additionally.


