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vVenue

Nignt Tme Evems

Minimurr

Venue Options

baytime Events

um of 20 Gu

Restaurant T|me Slots
Venue Hire: R2500 C - 1400

S 36 1500

Whole Venue Tlme Slot

0000

Patio
\(enue Hire: R500

Can be linked
urant or Dec

cenue

Deck (Wooden Area Only)
Venue Hire: R5000

Refer to T's & C's for more info

Garden
Venue Hire: R3500

dshedding

Whole Venue Refer to T's & C's for more info
Venue Hire: R10 000

(@ N Qr

5 80 Above Venue Pricing is not valid for Weddings
All weddings are individually quoted based on your requirements

Above Venue Pricing is not valid for Weddings
All weddings are individually quoted based on your requirements




Menu Options

-InnJoy Boutique Hotel strictly prohibits the removal of food and under no
circumstances may guest be allowed to remove food from the property.

Menu Options

-InnJoy Boutique Hotel strictly prohibits the removal of food and under no
circumstances may guest be allowed to remove food from the property.

Arrival Drink Menu Breakfast Buffet Canape Menu High Tea rrlenu
o€ n lers < on llers

Optional Add-On

B

Old School Lermonade R30 PP
Strawberry Punch R30 PP (Non - Alconholic)

<tail RS0 PP

>rambled Eggs

Spritz R65 Bacon

R230 PP

R200 PP
R290 PP




Menu Optl

ONs

-InnJoy Boutique Hotel strictly prohibits the removal of food and under no
circumstances may guest be allowed to remove food from the property.

Light Brunch Spread
Buffet

ding Gla

Vo Pudd s with Tropical Fruits

OR

) with Berries & Crear

Mini Croissant fille
Chicken & M Jshroom Puff Pastry Braid
rispy Cottage Pie

_herry Tomato & Basil Quiche

Halloumn F\UU

Garden Salad with Vinaigrettes & Dressings

Dessert Spread
Strawberry Cheesecaoke
ecadent Chocolate Brownies

R250 PP

Diced Tomato, Basil & Mozzarella Brus

toppead witr

Fig Pre

Bac

S

Fluffy Pavl

Chantilly Crec

Salted Car

on, Onion & C

served \/.'H,h

Plated Light Lunch

Plated

Starter: (Choose One)

~

N O Balsamic Glaze
OR

s Cheese Bruschetta with

>rve & Caramelized Onic

Main: (Cr

Hose One)

Cheddar Quiche
Greek Salad

OR

1 & Feta Quiche

Greek Salad

D}

erved with

ert. (Choose One)
ova topped with a berr
- \ Berrie

Coulis,

amel & Pecan Nut Cheesecake

R245 PP

Menu Options

Add Extras to your Menu

Homebaked Cakes

Salted Carame > - R1400

Red Velvet Cake with
Double Chocolate Cake with Dark
Choc Ganash - R820
Our Famous Chocolate Cake - R800
New York Baked Che ake - R1400
Carrot Cake - R780
Beetroot & Chocolate Cake - R700
Strawberry Chees :mko - R1S0

A Tein =10}
> Icing - R850

Please note all cakes are homemade
Kindly note all orders to be placed a
minimum of 4 days prior to reguested date
Cake sizes are 22cm in Dicmeter
Minimum Height r,:\' nem
Sizes may differ depending on Choice of Cake

Summers

Homebaked Cupcakes

Vanilla with a Vanilla Buttercream Frosting
Chocolate Fudge with a Choc Buttercream
Frosti
Chocolate Chip Cupcake
Top Deck with a Choco Centre & White Choc
Frosting
late Mint with Peppermint Crisp
Salted Caramel Cupcaoke
r Pink Velvet with a Cre
Frosting

ng

Chocc

Red, Blue ¢

Strawberry Milkshake Cupcake
Chai Spiced BL,M,Lem’eum Cupcake

Milktart with Cinnamon sugar Dust
5 GiN & Tonic with a Lemon Zest Frost
Death by Oreo with a Cream Chees
Lemon Meringue Cupcake
Crunchy Nutella with a Nutom Buttercream
Frosting

ng

> Frosting

R25 per Cupcake
Minimum order of 12 Cupcakes




Menu Options

Add Extras to your Menu

Menu Options

Harvest Table

ettq, Olive Bread, F
Tzatziki
Hummt
Homemade Bas \ Pesto
Herb Soaked Ol
A

ccia, Ciabatta & Bread Sticks

Tosting Menu Plated Menu
Availapble for maximum of 30 Gue

Starter: Choose 1

iap(lrwkwri ta (Spinach "m:j F
Red Onion, Goats Ches
Beef Tartlets

Balsamic Glaze

>lection of Fri

Fresh Dill & Lemon Flavored Salmon Terrine se¢
on a Crouton Round

Spinach, Feta, Pepper Dew & Herb Baked Phyllo Cups
Tender Grilled Beef Keloc

Baby Marrow & Aub ine Parmes
Panko Coatec

Sticky Chicken wWings

st Tomato, Basil & Halloumi Tartle

sp Rounds

Greek Salad kK with Lett
Cucumber, Fried Feta Che

ender Beef Fillet Me i“H\or t
Truffled Mushroom Pec

Mini Rc

Hot
otto topp
Shaving

with a Was
ed Meltin You
/ed on

Crisp Maple Pork BeH\/

of Ho nade

Greek Style mr 10 & Fe aF
Hom & C > Chicken C

Exotic Mush

Salad si )
Bacon, Pear, & Pecan Nut Salad top th Gorgonzola Crumb granate Seeds
d Butternut, Pine Nut, Baby Spin ave us Cous Salad with Cranberries & Fet
Chick Pea Salad with Basil Pepper Dews, Artichoke & Olives ¢ >d in a sun Dried \orr*fﬁo
Pe

R

/ Garlic Black Mushrooms

Medite dwith a

Od f’—éoup serv

& Flavoured Olls
oasted Sourdough Slice

Salad

CM,MJQT Brownies
Jamel & Pecan Nut Chee

erry Coulis, Chantilly Cr

can Nut Tart Crusted Norw
Baoked New York Cheesecake Lemon O

R460 PP toppe

eam & fresh Berries

S
“AVIC

R520 PP

Classic Beef Wellington w th a Ht)"m &Mushroom
Filling topped with /ed with
Roast Baby Ht oes & Sauteed Gréum es

>rmary Crumbec
d of Chive Ma:

ed on a
\XP DAISt ”“wi\/\ ggie

Medley

Salted Carc

a v

ecaoke

warm Chocolat

volcano served with Vanilla Ice

Baked Malva Pudding served with Custard

R690 PP




Menu Options

Three Course Buffet Menu

Menu Options

Three Course Buffet Menu Continued...

Vegetables - Choose 2
Traditional Pumpkin Fritters with a Sweet Caramel Sauce
Broccoli, Cauliflower & Cheddar Cheese Bake
Sauteed Green Vegetables with Garlic & Lime
Medley of Deep Fried Crisp Vegetables
Crispy Oven Baked Sweet Potato Wedges
Creamy Spinach
Roast Butternut Wedges with a Honey & Sesame Drizzle
Aubergine, Tomato & Broccoli Cheese Bake
Sauteed Green Beans with Bacon, Mushroom & Onion

Plated Starter
Choose 1- Hot/ Cold
Cold Starter
Avocado, salmon & Coper Tower served with a Wasabi Mayo
Brusch topped with Caprese (Basil, \omoto & Mozzarella) with a Basil Pesto
Springbok Carpaccio Filled with a Red Depper & Basil Mousse topped with Parmesan Shavin
BQ\SQWG
Fried Halloumi Salad Stack with Roasted Rosa Tomatoes
Pepper Coated Seared \ una topped with Avocado Salsa Verde

Hot Starter
Spicy Chicken Livers served with Fresh Bread
Spicy Butternut Soup served with Pesto Crouto
Deep Fried Chorizo & Tomato Risotto Balls topped with a Creary P >corino Truffle sauce
Slow cooked Lamb Parcels served on a Pool of \,\)rumder Yoghurt
Black Mushrooms Topped with Fresh Garlic and a Trio of Chees

Salad - Choose 1

Deconstructed Greek Salad

Bacon, Pear & Pecan Nut Salad topped with Gorgonzola Crumibs & Pomegranate Seeds
Chorizo, Tomato & Coriander Salad with a Balsamic D'\ZZ\&
Avocodo, Biltong, Strawberry & Feta salad

> y Salad

Chick Pea Salad with Fresh Basil, Pepper DD s, Artichoke & Olives tossed in a oqmdmd fomato Pesto
watermelon Salad with Chopped Mint, Blueberries, Cucumber, Walnuts & Feta Cheese

Clc

Buffet Main
Meats - Choose 3
Moroccan Chunky Beef & Rosemary Pie
Tender Beef Sirloin Cooked in a Creamy Truffled Mushroom & Pepper Sauce
Beef Wellington with a Hom & Cream Cheese Filling
Homemade Chicken & Mushroom Pie
Succulent But ler & Sage Chicken
Tomato & Mixed Pepper Spicy Cape Malay Chicken Casserole
Spinach & Feta Chicken Roulade topped with a Cheddar Cheese Sauce
Moroccan Lamb Pie with Rosemary DCJSTW
Traditional Roast Leg of Lamb served with Jus
Pork Fillet Medallions topped with Onion, Cream & Parsley sauce
Slow Braised Pork Belly with a Sweet Mape Glaze
Crilled Lemon Butter & Parsley Haoke
Fish Curry served with sambals

Plated Dessert
Dark Chocolate Terrine topped with Toasted Almond Flakes
Millionaires Shortoread with Orange Zest & Spun sugar
Vanilla Creme Brulée with Ginger Biscotti & Kiwi Salsa
Traditional Milktart
Salted Caramel & Pecan Nut Cheesecake
“hocolate Brownie served with a Berry Compote
New York Baked Cheesecake with Berry Toppings
InnJoy's Famous Carrot Cake

R650 PP

>

Starch - Choose 2
Crispy Herbed Roast Potato
Garlic M( shed Potato
Baked Parmesan & Parsley Potato Wedges
Savoury Rice
Cajun sSpiced Cous Cous
Homemade Fries
Crushed Baby Buttered Potatoes with Lemon & Black Pepper

Light Herb Risotto

Lemon Orzo




Spa

nakopita (Spinach & Feta Pnyllo Samosas

Platter Menu
Pre- urdo 7 Days in Af’i\/ar
) Platter se S
C|CISSIC Sovoury Plctter
48 Pieces

Beef Sausage Rolls
Chicken & Mushroom Pies
Cheesy Mushroom Risotto Balls
Salad Capr
Mini Bacon, Onic

Nt

R800

Meat Lovers Platter

Cucury WJH H~ k

High Tea Platter
40 Pie

Bacon, Or
S “\\M C
Chicken Mayo

R715

Mini S

Dessert Platter
32 Pieces

De f’\{r“r'wf Chocolate Brown
Salted Caramel & Pecan Nut ‘\;) ) ake
Mm Lemon Meringue Pie

Mini Red Velvet Cupcakes

R630

Frozen Foods
Pre-Order 7 Days in Advance

Larger se¢
Medium
Small

Beef Lasagne
Large R490
Medium R245
small R100

Chicken Pie
Large R440
Medium R220
Small RO

Soup of the Day

Single Portion R45

+/-500m

Beef Curry
Large R465
Medium R235
Small R95

Chicken Curry
e R400
fium R200
Small RO

Savoury Rice
Single Portion R15

Creamed Spinach
Single Portion R30

Malva Pudding
Large R360

Jiurm R180

Small R70

'
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INNJOY CATERING
Food may not be brought onto the premises and food may not be taken off the premises
Self Catering options are not permitted
If you have Halaal or Kosher guests we can arrange catering at an additional cost from a
100% Halaal/Kosher supplier
Menu prices remain supbject to change due to economic factors during the course of the
year
Should your number of guests on the day of your function exceed the numbers confirmed
you will be charged for the additional guests at the confirmed function package price
Should your actual numbers drop below the confirmed numbers, you must inform us 7/
(seven) day's prior to function
InnJoy Boutique Hotel strictly prohibits the removal of leftover buffet food and under no
circumstances may guest be allowed to remove food from the property.
Your menu must be confirmed 14 (fourteen) day's prior to function

INNJOY CANCELLATION POLICY:
Should you wish to cancel or postpone your function, please note the following
If the function is cancelled between Q0 and 60 consecutive days prior to the function, a 50%

cancellation fee of the total function account will be charged, the day's will be calculated

from the function date on the first invoice you received from InnJoy Boutique Hotel
If the function is cancelled in less than 60 consecutive days prior to the function, a 100%
cancellation fee of the total function account will be charged, the day's will be calculated

from the function date on the first invoice you received from InnJoy Boutigue Hotel

INNJOY DAMAGES
All damages/loss to the venue (cutlery, crockery, furniture, linen or any part of the property)
caused by you or your guests will be charged directly to you

InnJoy

BOUTIQUE HOTEL

i )

4
—L

CudeovCoﬁeeShop

P

Conference Facilities

InnTouch Spo

Contact Us

Tel Numbe

Alt Tel Number

E-Mail Addr

welbsite:

ag

(i

Sle)

012 654 9998

071 8961293
pook@innjoy.coza
events@innjoy.cozo
WWWINNjoy.coza



