R OY AL T REE

The Shed Celebration Packages.

The Venue/Café hire for Private Functions/Celebrations.
No venue hire for 20 or less people ( Not exclusive use)

Hire for 21 and more people will be 2500 for 4 Hours (1Hour setup incl.)
The hire does not include décor however the standard Café setup is for use. (Inside
venue only) Please our Max Capacity is 32 people

Clean-up fee of R350 not included.
Breakage Fee R500 (Refundable on the day after the function)

WELCOME DRINKS:

Tea and Coffee: R30 pp
Mocktail R52 pp (Please give us your colour and theme in advance)

Gin Bar R120 pp
(Gin and Tonic self-help bar with Botanicals 3x Gin per person)

Mimosa Bar R125 pp
(Serves 3x Drinks per Guest)

Juice served in decanters R25 pp

Bottled water R15 pp

BUILD YOUR OWN FOOD :

Gourmet Burgers: R140 pp
Toasted Bagel, beef patties/ chicken fillet, salad greens, gherkins, tomato, feta,
cheddar, caramelized balsamic onion, mushroom/ cheese sauce

Wrap Bar R120pp
Chicken fillet, salad greens & a verity of freshly made toppings.

Quiche & Salad Bar R120pp
Freshly baked quiche with a salad bar setup



Choose one of the following: Buffet & High Tea Setup
These packages is only available for 20 pax and more.

Optlon 1: R200 pp
Macaron (Flavour depends on Availability)
- Chocolate Brownie
- Vanilla Cupcake
- Fresh Fruits

- Petit Chicken Pie
- Cucumber & Cream Cheese tea sandwich
- Mini spinach & cheddar quiche

- Homemade Iced tea / Juice of the day.

Option 2: R240 pp

- Macaron (Flavour depends on Availability)
- koeksisters

- Petit Caramel tart

- Black Forest Chocolate Cupcake

- Fresh Fruits

- Biltong and Cream cheese parcels

- Cucumber and cream cheese tea sandwich
- Mini Chicken pies

- Baked Camembert

- Hickory ham and smoked cheddar melts

- Homemade iced tea / Juice of the day

Option 3: R340 pp — Harvest Table
Baked Camembert

Cream Cheese loaf

Chicken Pies

Salami Roses

Cocktail Cheese Grillers

Salty Cracks

Butter & Preserves

Hickory ham and smoked cheddar melts
Boneless chicken wings

Lamingtons

Koeksisters

Fresh Fruits

Choose any 1 cake that will be included in your harvest table.

- Homemade iced tea / Juice of the day



CAKES AVAILABLE

Elevate your EVENT with a freshly baked gourmet cake :
No cake decorations is available.

R 750 per Cake

- Death by chocolate

- Black Forest

- Baked Cheesecake

- Chocolate mousse vanilla cake
- Carrot cake

- Red Velvet cake

- Lemon Poppy vanilla cake

PLEASE NOTE: without a signed copy of this contract below, we will see your function as not booked even
when paid!



Venue Hire Contract:

Function Agreement entered into and between

The Shed

And

Name and Surname:

Company:

Contact Person:

Physical Address

Postal Address:

Contact No (Work):

Mobile No:

(‘Hereinafter referred to the client’)

Please initial each page, complete the details and return the entire document back to The Shed by email
theshedpotchefstroom@gmail.com
or personally at the coordinator.
This document must also be accompanied with proof of payment to confirm your booking of no less than
50%

Please Note that 100% Full payment needs to be done 14 days from the event date.
Not adhering to this or otherwise arranged will lead to a
non-refundable cancelation

Sign



mailto:theshedpotchefstroom@gmail.com

113 ”

Please indicate your Please indicate with “x” | Please provide the
selections made if chosen quantity of items

Venue Hire

Welcome Drink

Tea and Coffee R30pp

Mocktail R52 pp

Gin Bar R120 pp

Mimosa Bar R125 pp

Juice R25 pp

Bottled water R15 pp

Food Bars

Gourmet Burgers R140pp

Wrap Bar R120

Quiche & Salad Bar
R120pp

Buffet & High Tea Setup

Option 1 R200pp

Option 2 R240pp

Option 3 R340pp

Cake R750 each

Death by chocolate

Black Forest

Baked Cheesecake

Chocolate mousse
vanilla cake

Carrot cake

Red Velvet cake

Lemon Poppy vanilla
cake

PLEASE NOTE: without a signed copy of this contract, we will see your function as not booked.

Sign
Date:
Name & Surname:




