
Email : info@MountAqua.co.za 

Web : www.MountAqua.co.za 

Facebook : www.facebook.com/MountAquaWeddingVenue 

Home : 071 658 1062 

CellNo : 081 049 5871  

Mount Aqua Wedding Venue 

Cuisine 

GPS co-ordinates  : 
(S 24º 17' 60"    -  E 28º 38' 46") 

(S 24,29422     -  E 28,64094) 

Min 80 - Max 300 guests 
In Season (Aug - April) : R550 pp 

Out of Season (May - July) : R500 pp 

 
Sherry & fruit juice are included in the basic venue package and will be served 
after the formal ceremony, on the wooden deck or lawns overlooking the dam. 

Snacks and canapés are not included, but can also be served here as an  
optional extra, see options and pricing set out below.. 

Option A R45  Option B R50   

 Cocktail sausages with sweet mustard sauce 
 Cocktail sausage rolls (beef/chick/cheese/spinach) 
  Philadelphia cheese with sweet chilli sauce 
 Melba Toasts & Crackers 
 Crisps and Dips 
 

  Cocktail sausage rolls (beef/chick/cheese/spinach) 
 Sweet Chilli Buffalo Wings 
 Salty Crackers and Spreads 
 Cheddar & Gouda Cheese blocks 
 Fruit Kebabs (fruit in season) 

Option C R60  Option D R70  

 Droeë wors & biltong (50g + 50g per person) 
 Salty Crackers & Crisps 
 Spreads & Dips 
 In-Season Fruit Garnishing 

  Droeë wors & biltong (50g + 50g per person) 
 Cocktail sausages with sweet mustard sauce 
 Mini Pizza / Mini Quiche nibbles 
 Melba Toasts & Crackers 
 Patè and Spreads 
 In-Season Fruit Garnishing 

Option E R0  Option F R0  

 Replace Main Menu’s Starters with  
      Snacks Option A or Option B 
 Included welcoming drinks will still be served 

  No Snacks 
 Only the included welcoming drinks will be served  

Welcome Drinks 

Optional Snacks 



Compile your own preferred menu for the Formal Event by selecting from each of the Menu Categories   
 

Starters will be plated and served to every guest personally. 
The main course is normally served as a hot buffet. 

Fully plated menu's are however available at a 10% surcharge 
 

Juice and Water are included, jugs can be placed per Guest Table 
or a Bottomless Juice&Water Table can be set up near the bar area. Your choice ! 

 
 Dainty Pancakes with one of these fillings : 

chicken mayo, savoury beef, biltong cheese, cream spinach & feta, 
ham mushroom & cheese, chicken & mushrooms 

 Fish Boat 
 Soup with Melba Toast 
 Quiche Nibbles (Lorraigne / Ham / Spinach) 
 Health Slice with Biltong Patè 
 Tasty Tuna 
 Chicken Livers & cocktail bread rolls 

Starters (Select one of the following) 

 
Group A: 
 Cocktail Beef Kebabs 
 Roasted Beef with Pepper or Mushroom 

sauce 
 Beef Stroganoff 
 Spare Rib Relish 
 Marinated Pork from the Spit (**) 
 Smoked Gammon with Pineapple Cherries 

or Blueberry Sauce 
 Mini Pork Kebabs 
 Marinated Lamb from the Spit (**) 
 Oven-roasted Leg of Lamb 
 Succulent Lamb Chops 

 
Group B: 
 Creamy Beef Lasagne 
 Flaky Pastry Chicken Pie 
 Chicken Hawaii 
 Sweet Chilli Chicken Wings 
 Chutney & Mayo Chicken 
 Sweet & Sour Pork Chops 
 Chutney Pork Chops in the Oven 
 Venison and Lamb Pie 
 Traditional Bobotie 

Meats (select one from Group A and one from Group B) 

 
 Cheesy Potato bake with bacon & cream 
 Baby potatoes with parsley & garlic butter or cheese sauce 
 Creamy Mash 
 Savoury Rice 
 Yellow Rice with Raisins 
 Basmati or Tastic Rice, with tasty gravy 
 Sweetcorn bread loaf (family favourite) 
 Freshly baked potbrood with homemade jams 
 Mealie pap cheese-melt, layered with yummy bacon, mushroom & tomato 
 Putu pap with spicy tomato & onion relish 

Starches (select any two) 

(** Additional R1,000 charge for Spit braai 



 
 Lemon Meringue 
 Kahlua Chocolate Cake 
 Cheese Cake (granadilla / strawberry / kiwi) 
 Chocolate Mousse with Ice Cream 
 Strawberry Meringue delight 
 Malva pudding with Brandy custard 
 Fruit Meringue Nests 
 Koeksister a la Traditional 
 Pecan Nut Meringue    
 Ice Cream with Chocolate / Strawberry Sauce 
 Peppermint Crisp Tart 
 

Desserts (select one or two) 

 

Sweet: 
 Pumpkin Fritters in caramel sauce 
 Glazed sweet carrots 
 Pumpkin tart 
 Caramel Sweetpotato pastry rings 
 Sweetcorn bake 

 

Savoury: 
 Cheesy green bean casserole with bacon & 

mushrooms 
 Cream spinach & feta pastry roll (grand !) 
 Cauliflower and Broccoli cheese bake 
 Traditional green beans,  potatoes & cream 
 Cauliflower / Broccoli cheese bake 

Veggies (select any two) 

 
 Potato salad with condensed milk 
 Tangy noodle salad 
 Carrot and Pineapple Chill 
 Caesar Salad with honey & mustard sauce 
 Green pea & cheese whip delight 
 Biltong and feta salad 
 Greek Salad with feta and olives, packed or tossed 

Salads (select one or two) 

Bottomless Tea & Coffee 


