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Thornbirds Function Special 2016 
 

Perfect for year-end or birthday celebrations, Matric farewells and any special occasion. 
 
Winter Deal 
 

May to Aug 40-50 pax 51-70 pax 71-90 pax 91-130 pax 131-150 pax 151-210 pax 211-250 pax 

Mon & Tue R355 pp R345 pp R340 pp R335 pp R330 pp R325 pp R320 pp 

Wed & Thu R375 pp R365 pp R360 pp R355 pp R350 pp R345 pp R340 pp 

Fri & Sun R405 pp R395 pp R390 pp R385 pp R380 pp R375 pp R370 pp  

Sat, Public H. R425 pp R415 pp R410 pp R405 pp R400 pp R395 pp R390 pp 
 

Summer Deal 
 

Sept to Dec 40-50 pax 51-70 pax 71-90 pax 91-130 pax 131-150 pax 151-210 pax 211-250 pax 

Mon & Tue R370 pp R360 pp R355 pp R350 pp R345 pp R340 pp R335 pp 

Wed & Thu R390 pp R380 pp R375 pp R370 pp R365 pp R360 pp R355 pp 

Fri & Sun R420 pp R410 pp R405 pp R400 pp R395 pp R390 pp R385 pp  

Sat, Public H. R440 pp R430 pp R425 pp R420 pp R415 pp R410 pp R405 pp 

 
Included in the rate per person; 
 
* Venue hire for a period of 6 hours starting from guest arrival (overtime applies thereafter) 
- Bataleur Room: Minimum number of 40 adult guests 
                               Maximum of 90 guests without a dance floor 
- Fish Eagle Hall:  Minimum number of 100 adult guests 
                               Maximum of 250 guests without a dance floor 
* Venue setup on the day of your event (standard setup only) 
* Buffet menu selection as per menu selection 
* Welcoming beverages upon arrival (juice / sherry) 
* Table beverages  
- 2 x jugs of juice or 1 x jug of juice & 1 x JC alcoholic / JC non-alcoholic or 2 x bottles of house wine, red & white 
* Standard round tables seating 10 guests per table 
* Standard round Damask tablecloths in black / white / gold / cream 
* Black or white plain linen napkins 
* Gold or silver base plates  
* Standard chairs (wrought iron or anconas with white chair covers – allocation at Thornbirds’ discretion) 
* Standard cutlery, crockery & glassware 
* Ice buckets & easle 
* Lecturn (Fish Eagle Hall only) 
* Service staff including waiters & barmen – allocation based on final guest numbers 
* 14% VAT 
 
Excluded in the rate per person; 
 
* Menu variations / additions 
* DJ or entertainment 
* Centre pieces & additional décor 
* Bar account 
* Gratuity & other extras not mentioned 
 
Menu Selection 
 
Starters – you may select either 2 salads OR 1 soup OR 1 other starter 
 

Salads Select 2 Fresh bread roll with butter Included 

  Traditional Greek salad  

  Creamy potato & mayo salad  

  Mediterranean cous cous & roasted veggie salad  

  Pasta, pepper, tomato, onion, corn & chutney salad  

  Cooked beetroot, pickled onion & vinaigrette salad  

  Rice, peppers, onion, tomato & mayo salad  



 

Page 2 of 3                                                                               Client to initial ……………………………… 
 

Or Soup Select 1 Roasted tomato & parmesan soup   

  Homemade potato & leek soup  

Or Other Select 1 BBQ chicken wings  

  Peri peri chicken livers  

  Homemade chicken liver pate’  

  Homemade snoek pate’  

 

Main Course Select 2 only Slow cooked beef in a rich tomato & onion gravy  

  South African beef curry with sambals  

  Old-fashioned homemade boboetie  

  Roast chicken  

  Peri peri roast chicken  

  Honey & mustard roast chicken  

  Chicken casserole with seasonal veggies  

  Pork neck with apple sauce  

  Traditional beef lasagne  

  Homemade chicken lasagne  

  Vegetable lasagne  

  Malay fish curry  

  Spicy vegetable curry  

Starches Select 2 only Steamed white rice  

  Crispy roast potatoes  

  Seared herb baby potatoes  

  “Pap”  

  Samp  

Vegetables Select 2 only Creamed spinach  

  Glazed carrots  

  Pumpkin fritters drizzled in a caramel drizzle  

  Oven roasted seasonal vegetables  

  Roasted butter beets  

  Sauteed chilli spinach  

Dessert Select 1 only Homemade malva pudding with custard / ice cream  

  Baked brandy & sugar apples with custard  

  Crème brule  

  Crème caramel  

  Chocolate mousse  

  Ice cream with chocolate sauce  

  Seasonal fruit salad with ice cream  

 
Valid from 1 May to 23 December 2016 
Number of guests are based on adults 
A shortfall fee of R130 per person will be levied per person short of the minimum number of guests 
A refundable retainer of R2500 is payable for any breakages, loss or damage to Thornbirds’ property 
Changes in guest numbers will result in pricing being adjusted accordingly as per the pricing tables above 
Changes in guest numbers will result in function rooms being changed if need be. Function rooms are subject to availability in 
such instances and an increase or decrease in guest numbers on the client’s behalf whereby venue availability is no longer 
possible does not constitute a cancellation or postponement. Normal cancellation policies will apply 
Thornbirds reserves the right to host more than 1 function on the same day 
Beverage allocations are based on 10 guests per round table  
Venue allocations are based on total guest amounts  
The Bataleur room includes the adjoining patio as well as a small paved area in the front garden for welcoming beverages 
The Fish Eagle Hall includes the adjoining patio as well as the garden area with cement benches & tables 
Guests are to remain in the stipulated booked venue area  
Proof of payment of a 30% deposit of the quote amount & the R2500-00 retainer along with a copy of the signed terms & 
conditions, a copy of the signed function special, copy of credit card & copy of ID secures your booking 
In the event of any monies paid into Thornbirds account without a function being confirmed by Thornbirds, a 10% administration 
fee will be deducted should this amount be due for refund due to no availability or any other reason whatsoever 
Thornbirds reserves the right to change the menu selection at any time           
Dates & function rooms are subject to availability  
A postponement is considered a cancellation 
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Thornbirds full terms & conditions apply 
No-shows will be billed 
Final guest numbers must include service providers such as DJs etc. 
All external items / décor / props, DJ equipment etc. must be removed at the end of the event within a 30 minute period of the 
departure time 
Alcohol will not be served to or bought for any person/s under the legal drinking age of 18 years 
Alcohol will not be served at Matric Farewells except to teachers or persons appointed by the school who are over 18 years or 
older 
Guests are to refrain from hanging out in the parking areas 
Thornbirds security reserves the right to search any vehicle at any time 
No alcohol or non-alcoholic beverages may be brought onto the premises at any time unless written permission has been 
obtained from management 
Thornbirds reserves the right to confiscate any beverages brought onto the premises without written permission from 
management 
Any person who refuses to hand in a cooler box or beverages at security will not be granted entrance onto the premises 
Right of admission is reserved at all times 
Prices are subject to change without prior notice 
 

Name: 

Contact number: Email: 

Date of event: Type of event: 

On behalf of company (name): 

Number of guests: 

 
 
 
I ……………………………………………………………………………………………, the undersigned, with ID number …………………………………………………….. 
Hereby acknowledge that I am duly authorised to sign this agreement and that I have read, understood and agree to the terms 
and conditions as laid out in this document. 
 
 
 
………………………………………………………………………………                    …………………………………………………….                      ………………………………. 
Full name                                                                                             Signature                                                                  Date 
 
 
 
………………………………………………………………………………                    …………………………………………………….                      ………………………………. 
Witness full name                                                                               Signature                                                                  Date 


