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Tel: 021 881 3654    Fax: 086 275 4480 

E-mail: agrilamasseria@gmail.com
P.O. Box  459,  Stellenbosch , 7599

R44 (Strand road) Stellenbosch

(diagonally opposite Mooiberge farmstall)

PRIVATE FUNCTIONS

SET MENU

1. The price quoted per head includes all cutlery, crockery and linen. It excludes any service fee (covering waitering , barman charge, hiring, decorations and music.

2. The minimum charge per person is R160.00 per person.

3. Please note this is merely a minimum and menu may be extended to as many courses as is necessary and the price per head would then increase accordingly.

4. The menus are a suggestion and what La Masseria is best known for. Should you require something different, please don’t hesitate to ask. We also have a cocktail menu and a brunch menu.

5. Espressos, filter coffee and tea only are included in the price of the set menu. Cappuccinos and other speciality coffees will be at an extra charge.

BAR

1. We have a full bar (including an extensive wine list) facility on the premises and are fully licensed. Wines on our current wine list are discounted by 25% 

2. We do not accept any hard liquor, beers, ciders, RTDs (e.g breezers), cooldrinks, mixers or mineral water, liqueurs, dessert wines, etc to be brought onto the premises.

3. We will charge a corkage fee of R20.00 per 750ml bottle for all wine and champagne brought. No other alcohol is allowed to be brought in for corkage.

4. The bar may be run in a number of ways:
1)Full bar on tab; 2) Bar on tab with a limit; or  3)Cash bar
5. For both full bar or bar tab with limit, the barman charge is R 45.00 per hour (average is 8-10 hrs: from set up until bar closes at 24h00)

6. Any special requirement for the bar is welcomed, i.e. a special whisky or cognac which the client may desire for that event.

MUSIC / ENTERTAINMENT:

1. Musical entertainment (i.e. DJ or band) is the responsibility of the client.

2. If the client wishes to make use of the accordionist, he may do so on his account unless otherwise specified by us. 
3. All musical entertainment MUST END BY MIDNIGHT
CAPACITY AND ACCESSIBILITY

1. The alfresco area seats ±120 people. The cosy inside dining area can accommodate up to 35 people.

2. The Marquee may be hired at an additional cost – this seats up to 350 people. (In the event of hiring this area, the hiring of tables and settings will be for the cost of the client.)
3. The client may choose which entrance to use depending on whether the restaurant has booked exclusively for one private function

4. The lawn adjacent to the pool area may be utilized for wedding ceremonies. Hiring of a gazebo will be for the clients own account. There is a separate gated entrance to this area.
5. There is ample parking to the sides of the restaurant as well as along the front of either side of the driveway entrance (along the R44) 

EXCLUSIVITY& VENUE FEE and HOURS:

1. Because the venue is also a restaurant,  exclusivity to the inside and outside of the venue will incur the following:



Single sitting (lunch OR Dinner)

venue fee = R 3 000.00,







 and a MINIMUM of 60 guests paid



All day access, i.e. for weddings

venue fee = R 6 000.00, 







and a MINIMUM of 60 guests paid

2. Failing this, we have the right to open the venue to other bookings at the same time. 
3. If a client wishes to book only the alfresco area, then the inside dining area will operate independently and the venue fee will not be charged. In this case a minimum menu of R 185.00 per person is required.

4. If, however, the client requires privacy, the venue fee will guarantee exclusivity to the entire venue for these times:




PRIVATE FUNCTION lunch

09h30 till 16h00




PRIVATE FUNCTION dinner

17h30 till 24h00




WEDDING (all day)


10h00 till 24h00

5. Last rounds at the bar at 23h30 and bar closes at 24h00 sharp.
6. Venue closes at 01h00, after which R 1000.00/hr, or part thereof, will be charged if guests still present.

FUNCTION SET UP:

1. Décor / set-up time: Clients wishing to decorate the venue may do so only from 09h30 for a  private lunch function and from 17h30 for a private dinner function. 

2. Set up for private Wedding functions may start from 09h30.

3. Décor and items hired by the client from a third party must be removed/ collected no later than 10 am the following day. We will not be held responsible should any damages or loss be incurred.

4. Wine and sparkling wine for your function should be clearly marked and brought in the day before the event.

5. We have a limited amount of staff, but will help where we can with carrying in décor and wine.

6. Electrical: please ensure you have your own leads and multiplugs for what you require for your function.

CONFIRMATION & DEPOSIT

1. On confirmation of a booking, the venue fee (R 3000.00 or R 6000.00) must be paid to secure the venue. See banking details below.

2. PLEASE NOTE: In case of cancellation this prepaid amount will NOT be refunded.

3. Please note an enquiry is not a booking! We will gladly entertain these enquiries by faxing the information required or seeing the client in person, but we cannot keep a date open merely for an enquiry. When a temporary / provisional booking is made, this will stand for two weeks during which the client has time to consider the options. Thereafter, the booking will be forfeited unless it has been confirmed and a deposit has been made to secure the venue.

4. MENU confirmation to be advised to La Masseria no later than 10 days prior to event.

CHARGES & PAYMENT:

1. FINAL CONFIRMATION OF NUMBERS must be given to La Masseria no later than 10 days prior to the event. This confirmed number will be charged for.

2. FULL SETTLEMENT OF FOOD BILL, excluding service fee will be required at this time, i.e. 10 days prior to event. Balance of account due (drinks tab, corkage, service fee) to be paid on the day of the event.

3. Service fee: Ten percent service fee will be charged on the full amount – (food and drinks) 

4. Damages and breakages: The client will be fully charged for any breakages or damage to property incurred by him/her or his/her guests.                                                                        

5. We require full payment of the balance due on the day of the function. Cash, cheques and credit cards are accepted. Payment via EFT is accepted upon receipt of invoice or latest the following working day (by prior arrangement only)

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

Nedbank Somerset West (106012)

Chq acc: 106027807

PRIVATE FUNCTION MENUS

 MENU 1

STARTERS

PLATED ANTIPASTO STARTER

Italian cold meats (coppa and pancetta), marinated and grilled peppers and brinjals, caprese

salad and a baby marrow and onion omelette.

PLATED VEGETARIAN ANTIPASTO

Stuffed and grilled mushrooms, caprese salad, grilled polenta topped with cheese, baby marrow and onion frittata, grilled Mediterranean vegetable salad.

MINESTRONE SOUP

A chunky Italian vegetable and pasta soup, served with garlic bruschetta

PLATED SMOKED SALMON STARTER

Slices of smoked salmon served with  fresh garden greens, garnished with capers, onion rings and crushed black pepper and drizzled with extra virgin olive oil.

CARPACCIO

Very thin slices of beef fillet topped with rocket leaves and parmesan shavings, drizzled with lemon juice and extra virgin olive oil.

MAIN COURSES

TRADITIONAL LASAGNE

Pasta layered with beschamel and a pork and beef mince ragu`

SPINACH AND RICOTTA CANNELLONI

Pasta tubes filled with spinach and ricotta, topped with beschamel and served with Napoletana sauce.

PANZEROTTI

Half moon shaped pasta served with a fresh Napoletana sauce or a duetto sauce

RAVIOLI DI CARNE

Pasta pockets filled with a farce of roast meats, and served with a Napoletana sauce or a butter sage sauce

FARFALLE AL SALMONE

Bow tie pasta smothered in a Mascarpone and smoked salmon sauce, topped with caviar

ROAST LAMB (40 PEOPLE OR MORE)

Roast leg of lamb with rosemary and garlic and served with a red wine jus, roast potatoes and seasonal vegetables

LINEFISH

Baked line fish Italian style, with herbs and roasted baby rosa tomatoes served with savoury rice

and seasonal vegetables

PICCATA

Veal scallops served with a creamy mushroom and brandy sauce served with

Roast potatoes and seasonal vegetables

POLLO ALLA MASSERIA

Chicken breasts in a white wine and caper sauce served with roast potatoes

and seasonal vegetables

Menu 1 / continued…

DESSERTS
CASSATA

A triple layered ice-cream slice served with a Brandy and candied fruit and nut sauce

BACIONI

Home-made chocolate ice-cream dipped in chocolate and served with a hot choc & chilli sauce

TORTA DI MELE

Warm apple and honey tart served with ice cream or mascarpone. 

SALAME AL CIOCCOLATO

A decadent chocolate roll with roasted nuts and shortbread served with vanilla ice-cream

TIRAMISU

An Italian cheesecake made with savoiardi biscuits, mascarpone cheese and coffee.

TORTA DI CIOCCOLATO AL MASCARPONE

A double choc cheesecake with a biscuit base and white choc topping. Served with berry coulis 

3-COURSE (one STARTER, one MAIN and one DESSERT)





R 160-00

3-COURSE (one STARTER, choice of two MAINS and one DESSERT)



R 175-00

3-COURSE  (choice of TWO per course – 2 starters, 2 mains and 2 desserts) 


R 210-00




COMBINED PLATED AND BUFFET MENU 2

STARTER (buffet)
ANTIPASTO BUFFET STARTER

Marinated and roasted brinjals, marinated and roasted peppers, marinated baby marrows, seafood salad, baby marrow and onion frittata, coppa and pancetta, caprese salad, baked fish, La Masseria cheeses  and preserves, home-baked bread and farm butter.

MAIN COURSE  - plated (choose1)
PANZEROTTI AI SPINACI

Spinach and ricotta pasta served with a Napoletana (tomato) Sugo OR Gorgonzola and cream.

FARFALLE AL SALMONE E CAVIAR

Bowtie pasta served in a creamy smoked salmon sauce and garnished with caviar

GNOCCHI AL PESTO

Potato dumplings served in a sweet basil pesto sauce

CARRE DI AGNELLO

Roast rack of lamb with a herb crust. Served with rosemary potatoes and seasonal vegetables

FILLETTO DI MANZO

Fillet of beef, medium roast served with a red wine gravy, served with rosemary potatoes and seasonal vegetables

TROTA SALMONATA AL FORNO

Whole salmon trout stuffed with garlic and herbs and roasted. Served with white wine risotto and seasonal vegetables

ARROSTO DI MAIALE ALLE ERBE 

Slow-roast stuffed pork belly, served with a red wine gravy. Served with rosemary potatoes and seasonal vegetables

MENU 2: DESSERT - plated (choose 1)

BIGNE` ALLA CREMA

Profiteroles filled with crème patissiere and topped with a chocolate sauce

GRATINATI DI MELE E FRUTTI DI BOSCO

Apple and berry crumble

NIDI AI FRUTTI

Mini pavlovas filled with cream and topped with seasonal fruit and lemon curd

TORTA DI CIOCCOLATO AL MASCARPONE

A double chocolate cheesecake on a biscuit base topped with white chocolate and served with a berry coulis

PANNACOTTA AL CIOCCOLATO BIANCO CON FRUTTI  DI BOSCO

White chocolate Pannacotta with a berry sauce.

TIRAMISU

An Italian cheesecake made with savoiardi biscuits, mascarpone cheese and coffee.

3- COURSE MEAL (buffet starter, one main, one dessert)


R 180-00

3-COURSE with the buffet STARTER, choice of two MAINS and one DESSERT 
R 220-00

3-COURSE with the buffet STARTER, a choice of two MAINS and two DESSERTS
R 250-00


Buffet Menus

MENU 3 
(available only for lunch functions)
STARTER & MAINS all-at-once

(Similar to the Sunday lunch buffet on our restaurant menu)

ANTIPASTO LUNCH BUFFET 

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.
DESSERT (plated) - one choice for all

CASSATA

A triple layered ice-cream slice served with a Van der Hum and candied fruit and nut sauce

BACIONI

Home-made chocolate ice-cream dipped in chocolate and served with a hot choc & chilli sauce

TORTA DI MELE

Warm apple and honey tart served with ice cream or mascarpone. 

SALAME AL CIOCCOLATO

A decadent chocolate roll with roasted nuts and shortbread served with vanilla ice-cream

TIRAMISU

An Italian cheesecake  made with savoiardi biscuits, mascarpone cheese and coffee.

TORTA DI CIOCCOLATO AL MASCARPONE

A double choc cheesecake with a biscuit base and white choc topping. Served with berry coulis 

Antipasto buffet and one plated dessert = 


                                                     R 170.00 p.p.


MENU 4

STARTERS

ANTIPASTO BUFFET STARTER

Marinated and roasted brinjals, marinated and roasted peppers, marinated baby marrows, seafood salad, baby marrow and onion frittata, coppa and pancetta, caprese salad, baked fish,  home-baked bread and farm butter.

MAIN COURSES
LASAGNE 

Traditional meat Lasagna made with layers of fresh pasta, beschamel sauce and a pork mince and beef mince ragu`

SPINACH AND RICOTTA CANNELLONI

Tubes of pasta filled with spinach and ricotta and topped with beschamel and 

Napoletana sauce.

PICCATA

Veal scallops topped with a creamy mushroom and brandy sauce.

ARROSTO DI AGNELLO 

Deboned leg of lamb roasted with garlic and rosemary and served with a red wine jus. 

POLLO ALLA MASSERIA

Chicken breast fillets in a white wine and caper sauce 

FARFALLE AL SALMONE E CAVIAR

Bowtie pasta served in a creamy smoked salmon sauce and garnished with caviar

RAVIOLI DI CARNE

Pasta squares filled with a farce of roast meats, served with a creamy tomato, basil and black pepper sauce

GNOCCHI AL PESTO

Potato dumplings served in a sweet basil pesto sauce

CARRE DI AGNELLO

Roast rack of lamb with a herb crust

FILLETTO DI MANZO

Fillet of beef, medium roast served with a red wine gravy

TROTA SALMONATA AL FORNO

Whole salmon trout stuffed with garlic and herbs and roasted
CONTORNI – SIDE ORDERS 

PATATE ARROSTO

Italian style roast potatoes with garlic and rosemary

RISOTTO

Italian style savoury rice

PASTA

Fresh pasta tossed in garlic, parsley and chillies.

VERDURE ARROSTO

A medley of vegetables tossed in olive oil and roasted with a sprinkling fresh herbs

MENU  4 continued… 

Sides/contorni …

SPINACI ALL’ITALIANA

Blanched spinach tossed in garlic and olive oil and topped with parmesan shavings.

INSALATA MISTA

A salad with mixed lettuce, rocket, red cabbage, red peppers, cucumbers and cheese, and sprinkled with origanum.

RUCOLA, PANCETTA E GORGONZOLA

Rocket, crispy pancetta and gorgonzola cheese dressing

INSALATA DI CECI E FAGIOLI

Italian  three bean salad, chickpeas, borlotti beans and butter beans tossed with a tomato

And celery salsa

ZUCCHINE AL GORGONZOLA

Oven roasted baby marrows topped with cream and gorgonzola cheese.

STUFFED PEPPERS

Sweet bell peppers stuffed with garlic, parsley, bread crumbs and cheese and roasted with

Olive oil.

DESSERT  BUFFET

TIRAMISU

Italian coffee dessert made with savoiardi, espresso and mascarpone cheese

BIGNE` ALLA CREMA

Profiteroles filled with crème patissiere and topped with a chocolate sauce

SALAME AL CIOCCOLATO

A decadent roll of chocolate, biscuits and nuts

CORNETTI

A selection on mini cones with a variety of ice-cream fillings

NIDI AI FRUTTI

Mini pavlovas filled with cream and topped with seasonal fruit and lemon curd

DOLCE DI STAGIONE

A seasonal dessert, a warm pudding in winter and a fruity dessert in summer

FORMAGGI LA MASSERIA

A selection of La Masseria cheeses with crackers and fruit preserves

_____________________________________________________________________________________________
2 COURSE BUFFET  - Antipasto starter plus choose 2 MAINS and 2 SIDE ORDERS and 1 plated dessert 
R220-00

3 COURSE BUFFET- Starter plus choose 2 MAINS & 2 SIDE ORDERS AND 4 DESSERTS


R275-00

3 COURSE BUFFET – Antipasto starter plus choose 3 MAINS & 4 SIDE ORDERS & ALL DESSERTS

R350-00

                                       (includes snacks and 1 selected drink on arrival)
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