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       FUNCTION 0PTIONS 
                                

We love to do functions and are delighted that you would like to celebrate your special 

occasion with us – birthdays, baby showers, kitchen teas or just life itself! 

 

FUNCTION VENUES:      

We offer you a choice of 2 private function venues, each seating up to 24 guests. 

Ample parking is available.  

 

Both the “Stoep’’ and “Schön Stein” Venues are customised for you to enjoy your 

function as if it is at your own home. This means, there are no other guests to interrupt 

your privacy. 

• The large ‘’Stoep” overlooks our beautiful garden.  

• ‘’Schön Stein’’ overlooks our grassland valley garden. (Large wooden doors can be 

closed if the weather requires it) 

 

VENUE SETUP:  

• Tables are lovingly set with pretty floral crockery, floral runner/tablecloth, fabric 

serviettes and fresh roses. Roses may be taken home after your function(R500) 

• Homemade Strawberry-Rooibos Iced Tea and Ginger Beer are served as your guests 

arrive. During winter we replace the Ginger Beer with homemade non-alcoholic 

Gluhwein to fight the cold.  

• Various bottomless teas and filter coffee will be available throughout your party. 

• You are welcome to bring any additional cold drinks or wine (no corkage fee) 

 

BOOK YOUR FUNCTION DAY, VENUE AND TIME: 

Choose a day from Tuesday to Saturday. R500 deposit secures your function. 

If you require time to set up any extras, please schedule it into this time slot 😉         

 

 “Stoep Venue’’:   Any time between 10h00 and 15h30 

 “Schön Stein Venue”: Any time between 10h00 and 15h30 

 

 



 

I charge NO VENUE FEE, however, if your party is smaller than 14 guests, a surcharge of 

R150 pp less than 14 guests applies. 

Ask us for assistance with our roof fans please. 

Tips are not compulsory, but received with grateful hearts 😉 

 

 

NOTE ON DECOR: 

You are welcome to add your personal touch décor that does not require “Prestic”, 

nails/thumbtacks, cello tape, or the use of a Vacuum cleaner afterwards (eg. confetti in 

balloons      ). 

Roses may be taken home after your function (R500) 😉 

 

TRIED AND TESTED FUNCTION PACKAGES: 
 

HIGH TEA (R360 per person) 

Consisting of cocktail snacks, four savoury and four sweet treats per person (always a few 

extra for love). Served on our pretty plates and tiered stands, covered with beautiful glass 

domes. Food is on the table when your guests arrive. 

 

Savouries: 

- Cocktail bobotie quiche 

- Mini pancakes with chicken mayonnaise filling 

- Veggie Savoury Cheesecake 

- Wraps filled with cream cheese, vegetables, and chicken. 

Sweets: 

- Scones with fresh cream and berry jam 

- Individual lemon baked cheesecakes 

- Hertzoggies 

- Chocolate cocktail cupcakes                      

 

QUICHE, SALAD, HOME BAKED BREAD & CAKE (R360 per person) 

The meal consists of quiches and mini cakes of your choice. You decide on two flavours 

quiches which will be served per person, with a cute mini bread and real butter, mixed 

funky salad, and homemade balsamic dressing. One mini cake serves four guests; you 

choose which ones you would like to treat them with. There is more than enough for 

everybody! Quiches are served warm. 

 

 

 



 

Cake/Mini Cake and Quiche choices:  

Cakes                                              Quiches                                                                    

- Moist chocolate with caramel     - Bacon, mushroom, and feta 

- Carrot (contains nuts)      - Bobotie 

- Apple pie (contains nuts)     - Spinach and feta 

- Low carb baked cheesecake (coconut base)               - Roast veg and feta 

- Lemon baked cheesecake 

- Lemon meringue 

- Flourless chocolate (contains nuts)  

- Blueberry & almond tart 

 

COLD MEAT & CHEESE PLATTERS (R360 per person)                           

The platters consist of a variety of delicious top quality German cold meats (black forest 

ham, beef salami, smoked beef & hickory ham).  Mature cheddar, brie, and blue cheese, 

green fig preserve, basil pesto, mustard, home baked breads, and butter. The platters 

and bowls of funky salads are laid out on the table for everyone to help themselves, 

share and enjoy. End your feast with cake… (included, choose from above)                                                                                   

COOKED SOULFOOD LUNCH (R465 per person) 

Just like Ouma used to make it… 

Roast lamb and gravy, mini chicken pies, today’s potatoes, two different seasonal 

vegetable dishes, and our funky mixed salad.  

Malva pudding with custard, or a variety of cakes/mini cakes to choose from for dessert. 

Served as a buffet setup.            

 

BREAKFAST (R295 per person) 

- Freshly baked croissant, filled with black forest ham, creamy mushroom sauce, 

mozzarella cheese.  Oven baked, served with funky salad.  

- Mini cakes of your choice for dessert. 

 

SOUP, BREAD & CAKE -Winter only- (R250 per person) 

- Both ‘Butternut’ and ‘Chicken soup for your soul’ served with home baked breads 

and butter. Served as a buffet setup.           

- Mini cakes of your choice for dessert. 

          

 

 



 

 

 

 

 

MORE INFO ABOUT ANJA’S: 

 

• Visit our shop in our cute stone cottage for frozen/fresh ready 

meals, mini cakes, ‘hertzoggies’ raw honey, coffee and more… 

• Anja’s Sereni-Tea Garden consists of 5 small tables, and 

operates on a ‘self-service, picnic basket’ concept. (Pop in at 

our shop to choose your goodies, then enjoy it all in peace and 

quiet. Booking essential) 

• Picnic trolleys (romantic picnic at the bottom of our garden. 

Only 4 trolleys available, so reserve yours ahead of time) 

• As our Rhodesian Ridgebacks love to play (bark 😉), kindly 

leave your four-legged friends at home. 

• No smoking please 

• Open: Tue to Fri: 9am to 5pm 

                       Sat:          9am to 4pm 

 

This is what we do, how we do it, and as always, done “WITH LOVE”. 

 

Kindest regards, 

 

Anja 
 


