
 
 

FANCY A BRAAI AT EVERTSDAL? 
 

After a long day of conferencing, treat your team to a relaxed braai at Evertsdal. We provide 

the perfect setting for a great social after a hard day’s work. 

We have outside and semi-covered venue options to choose from. 

 

Each braai enquiry is unique with different requirements. The finer details of your event will 

be discussed with the conferencing manager beforehand.  

 

As Evertsdal is situated in a residential area, we need to consider our neighbours. We also 

need to consider our other in-house guests, therefore the function must be over by 10pm 

and any outside visitors should return home at this time. 

We encourage only soft background music.  

 

We offer a traditional braai menu from which you will make your selection. We do not allow 

self-catering for any functions at Evertsdal. One of our team members will braai for you or if 

someone in the group would prefer to braai, they are more than welcome to. 

 

The guesthouse is fully licensed and our wine/beverage list is available upon request.  

A venue fee applies only if the group is not conferencing at Evertsdal. 
 
 

Feel free to get in touch with us: 
admin@evertsdal.com (Hilletje) OR 021 919 1752 

 
 

 
 
 
 

mailto:admin@evertsdal.com


Beverages we provide:  

• Wine cellar on premises (see prices below)   

• Beers (only Castle, Amstel) 340ml  @ R30 per bottle  

• Cider (Hunters Dry/Savannah) 330ml  @ R30 per bottle  

• Soda (only Coke and Coke Light) 200ml   @ R25 per can  

• Appletizers and Grapetizers 275ml  @ R30 per bottle  
 
Hard liquor to be ordered in – 750ml bottles:  

• 25ml x Brandy     @ R20 per tot 

• 25ml x Whisky     @ R25 – R35 per tot 

• 25ml x Vodka     @ R20 per tot 

• 25ml x Gin     @ R20 per tot 

• If a 750ml bottle has been opened and not completely finished by guests the remaining liquor will be 
charged for per tot.  

• Sealed 750ml bottles will be taken back for refund.  

• If clients prefer other hard liquor options, please liaise with managers handling your function directly.  
 
Wine list:  

• We do not serve wine per glass.  
 

Cultivar Estate Price 

White 
  

Chardonnay Diemersdal Unwooded R 175 

Sauvignon Blanc Diemersdal R 175 

Sauvignon Blanc Diemersdal Reserve R 285 

Chenin Blanc Muldersbosch Steen op Hout R 195    

Red 
  

Blend Diemersdal Cab/Merlot R 175 

Blend La Motte Millenium R 220 

Blend Rupert & Rothchild R 395    

Cabernet Sauvignon Protea R 155    

Merlot Diemersdal R 250 

Merlot Leopards Leap R 150 

Merlot De Grendel  R 335    

Pinotage Diemersdal R 250 

Pinotage Beyerskloof R 200    

Shiraz Diemersdal R 250 
**Prices subject to change  

 

Rates:  
 

Venue Fee (per hour)  R970 

Per Head  R400 

Corkage (per bottle) – Champagne & 
Wines R75 

Juice (per 1.25l jug)  R105 

Service Fee (on total bill)  10% 



Menu:  
Choose from the menu below.  

3 x SNACKS ON ARRIVAL  3 x MEATS  1 x SALAD  

Chips and dips  Lamb braai chops (180g)  Traditional greek salad  

Peanuts and raisins  Boerewors / Sausage (100g) Butternut, red onion & avocado  

Salsa happies  Chicken pieces  salad (if in season)  

Marmite wheels  Steak kebabs (R45 per head 
surcharge)  

Broccoli & cheese salad  

50g pp Biltong (R50 per head surcharge) 

50g pp Droëwors (R50 per head surcharge)  
  Green salad with creamy herb    

dressing 

      

1 x STARCH  1 x BREAD 1 x DESSERT 

Traditional potato salad  Warm coney rolls Homemade chocolate brownies 

Pasta salad (cold)  Homemade loaf bread Malva pudding and custard  

Potato bake  Traditional "braai broodjies"  Peppermint crisp tart  

Creamy potato & butternut bake (cheese, tomato & onion) Coffee tart  

  **all served with butter   

 
Bottomless Coffee and Tea are included in the package. 

 
 
 
 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 


