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Tel: 021 881 3654    Fax: 086 275 4480 

E-mail: info@lamasseria.co.za / agrilamasseria@gmail.com
P.O. Box  459,  Stellenbosch , 7599

R44 (Strand road) Stellenbosch

(diagonally opposite Mooiberge farmstall)
GROUP BOOKINGS
20+ people 

· Group bookings are those that do not book the entire venue, only a part thereof, with other patrons occupying the rest of the space in the restaurant. Therefore no venue fee is charged, so consideration for other patrons is required, i.e. no speeches, no “hijacking” of space around other patron’s tables.

· Pre-dinner drinks & snacks (in addition to your menu) for your guests can be arranged in a separate area (weather dependant) in order to welcome them, without disturbing other guests. See list below.

· A Set Menu is required for any group table booking of 20 + people. Set menu options are available by fax or mail. Feel free to discuss any dietary requirements with us.

· Reservation date will be confirmed once the attached form is completed, signed and mailed or faxed to us and the  minimum deposit of R 50.00 per person  is paid (see bank details below)

· Choice of menu must be given to us by minimum one week prior to event

· A 10% service fee is added to all groups larger than 8 people. 

· Full Bar facilities and Wine list available. Corkage is R 25.00 per btl. (Maximum 1 btl per 2 persons) 

· A CASH BAR facility is available for those that choose not to have drinks on tab: this means that customers physically purchase drinks themselves from the bar.
· Bar closes at strictly at 24h00 and any musical entertainment must end at 24h00 too.

· Final confirmation of no. of guests is required 4 days prior to function. This will be the no. people catered and charged for. 

· BILLING: we are unable to do split bills for individuals. We bill per table – at most we are able to separate food and drinks on the bill.

· Please remember that the onus falls with the host (person who made the booking) to ensure that the bill is fully settled with us at the end of the function and should therefore remain present until the end. Any shortfall should be covered by the person hosting the group.

· Payment: Final bill must be settled at the end of the party/function by cash, cheque, credit card (Amex, Mastercard, Visa), Dinerscard -  add 5%). EFT payments may ONLY be done if pre-arranged with us and no later than the following working day.

· Lunch functions: Tues - Sun:12h00-16h30;  Dinner functions: Tues - Sat:  18h30 –23h30
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GROUP BOOKINGS: FUNCTION FORM

Name of person and/or company: ………………………………………………………….

Name of company:………………………………………………………………………….

Details of person:cell........................................work………………….home……………….

Email address:…………………………………………………………………………………

Function date and day:…………………………………………………………………….

Time of Function:…………………………………………….No. of pax:…………………

Menu:……………………………….................................................................................

......................................................................................................................................

..............................................................Price/head:………………………………………

Bar requirements:..…………………………………………………………………………...

………………………………………………………………………………………………….

…………………………………………………..................................................................

Special bar / dietary requirements:
………………………………………………………………………………………………….

………………………………………………………………………………………………….

Set-up requirements: ………………………………………………………………………………………...

I understand and accept the booking rules and other terms and conditions as  stated on previous page, and I acknowledge the above information to be correct.

Signed………………………………………….Date:………………………………………..

Kindly return signed form to:  086 275 4477 or email: info@lamasseria.co.za

BANK DETAILS:
Miki Ciman Formaggio e Fantasia (/a Agriturismo La Maseria)

Nedbank Somerset West (106012)

Chq acc: 106027807
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S E T  M E N U S
From 1 October 2011 
MENU 1:  R 160.00 per person 

 Starter: choose ONE  - all guests have the same
Main course:  choose ONE Main course  - all guests have the same
Dessert: choose ONE – all guests have the same
MENU 2: R 175.00 per person

Starter: choose ONE  - all guests have the same
Main course: choose TWO– from which guests choose ONE

Dessert: choose ONE -  all guests have the same
MENU 3:  R 210.00 per person 

Starter: choose TWO  - from which guests choose ONE
Main course: choose TWO (from Pastas & Secondi list) – from which guests choose ONE
Dessert: choose TWO – from which guests choose ONE 

MENU 4 : R 145.00 p.p : Antipasto buffet menu

Starter & Main: A buffet table laden with all La Masseria’s delectable goodies which have made us famous! In winter our Antipasti items include some old-time favourites: home-made and imported cheeses, marinated veggies & pickles, frittata,  chicken fillets, baked fish, Lorenzo’s home-cured Italian affetati . Fresh salads and new seasonal dishes. 
Hot buffet: Pasta bakes, vegetable dishes, and a meat dish , e.g. Sirloin steaks with creamy mushroom sauce, or Agnello pugliese (lamb stew) or Pollo Masseria (grilled chicken breast with capers and white wine) – meat dish will vary.
Add R 25.00 p.p. for a dessert   - host to choose one from attached list

(the dessert is plated for each person)


Starters, mains, desserts and side dishes are to be selected from the menu attached. Meat/fish dishes are all served with the side order described and seasonal veggie, unless otherwise requested by client.

Menus do not include coffee/tea. 

Price quoted does not include service fee .
A 10% service fee is added to all groups larger than 8 people. 

Final confirmation of no. of guests is required 4 days prior to function. This will be the no. people catered & charged for.  

NB: Group bookings which request the à la carte menu will be placed on separate smaller tables and serviced and billed as such 

Snacks & Aperitifs

(not included in the quoted menu price per person)

These can be ordered in addition to the above menus

Crostini platter
Italian canapés: toasted bread rounds with a selection of toppings



R 20.00 p.p

Sherry – full cream, medium cream or pale dry





R 10.00 p.p.

Pimms Cocktail -  with Lemonade or Ginger Ale 





R 15.00 p.p

Campari & Orange









R 17.00 p.p.

Prosecco Aperitivo – Italian dry sparkling wine and seasonal fruit 



R 20.00 p.p.

Antipasti

 starters
Caprese













Slices of Fior di latte mozzarella and sun ripe tomatoes dressed with olive oil and basil.

Antipasto Misto








A platter of Agriturismo homemade pickles, cured meats, grilled vegetables, cheeses and fresh bread
Affettato













A selection of homemade and imported cured meats, served with Giardiniera
Panzanella












Toasted La Masseria bread topped with tomatoes, garlic, celery, onions, sweet peppers, 
anchovies, olives, olive oil and basil.

Insalata Italiana












Fresh mixed lettuce leaves, carrots, celery, tomato, cucumber, olives, mozzarella
Antipasto Buffet    

(Menu 4 on the Set menus)
A buffet table laden with all La Masseria’s delectable goodies which have made us famous! Our Antipasti items include some old-time favourites: home-made and imported cheeses, marinated veggies & pickles, frittata,  chicken fillets, baked fish, Lorenzo’s home-cured Italian affetati . Look out for fresh salads and new seasonal summery dishes too. And , of course the hot items: pasta bakes, vegetable dishes,  and a meat dish of the day, e.g  Sirloin steaks with creamy mushroom sauce, or Agnello pugliese (lamb stew) or Pollo Masseria (grilled chicken breast with capers and white wine) – this will vary.
 (May be used as a starter on set menu 1,2 and 3)
Main course options: Pasta

Spaghetti Aglio e Olio











Spaghetti tossed in extra virgin olive oil, garlic, parsely and a hint of chilli
Ravioli di Carne











Home made pasta squares filled with a selection of roast meats and served with a Napoletana

Sauce or a creamy Parma ham sauce

Panzerotti 












Half moon shaped pasta filled with creamy spinach and ricotta and served with Napoletana 
sauce or Butter and Sage.

Linguine ai Frutti di Mare









Linguini pasta tossed with the chef’s selection of seafood, tomato, garlic, parsley, white wine
 and chilli.

Tagliatelle alla Boscaiola










Fresh tagliatelle, tossed with baby tomatoes, wild porcini mushrooms, olive oil, garlic and a 
selection of fresh herbs. (we can add a dash of cream).

Penne Primavera












Penne pasta, tossed with spring vegetables, olive oil and garlic and topped with crispy Pancetta 

Gnocchi di Patate











Hand made potato Gnocchi tossed in fresh basil pesto and garnished with parmesan shavings. 

OR smothered in a Mascarpone and Gorgonzola sauce
Linguine Mammarosa










Linguine smothered in a tomato, cream, basil and black pepper sauce

Main course options: Meat and fish
Vitello ai Porcini











A La Masseria favourite, veal escalopes pan fried in with wild porcini mushrooms, white wine
and served with linguine aglio e olio. (olive oil, garlic, parsley)

Saltimbocca alla Romana










Escallopes of Veal topped with Parma ham and sage, pan fried in butter and white wine

Served with linguine aglio e olio (olive oil, parsley, garlic, chilli)

Vitello al Limone












Veal escallopes pan-fired in butter, parsley and freshly squeezed lemon. Served with linguine 

aglio e olio (olive oil, parsley, garlic, chilli).
Fegato alla Veneziana











Paper thin slices of Veal liver cooked on a bed of butter sautéed onions, with a dash of balsamic vinegar. Served with linguine aglio e olio.

Main course options: Meat and fish
Anatra all’uva












Seared duck breast simmered in a grape and balsamic sauce. Served with Parmesan and white wine risotto.

Pollo impannato











Crumbed and fried chicken fillet, served with hand cut potato wedges.

Salmone al Limone










Seared Norwegian salmon, on a bed of linguine smothered in a tangy cream and lemon sauce
(subject to availability)
Dolci - Desserts
Salame al Cioccolato
Dark chocolate, shortbread and nuts rolled and then sliced, served with vanilla ice cream

Bacione













A large Italian kiss of nougat ice cream, enrobed in chocolate. Served with a homemade

chocolate sauce.

Cassata













A triple layered ice cream slice, served with brandied fruit and nuts.

Tiramisù












A traditional Italian pudding made with Savoiardi biscuits, coffee and mascarpone.

Gelato Corretto












Vanilla ice cream doused in espresso and a dash of grappa

Sorbetti












A refreshing fruit sorbet to end the day. Kindly ask your waitron for the selection.
