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Introduction

Toadbury Hall is a hidden gem tucked in the picturesque Cradle of Humankind.
With a mere 20-minute drive from both Johannesburg and Pretoria, it’s around
the corner, but you will feel like you are far, far away.  We offer discerning guests
so much to choose from for their year-end celebration, be it an intimate luncheon
or a grand gala dinner. 

One Destination. One Exceptional  Country Hotel.

Venue Hire and setup
Welcome drinks
Menu as detailed per package
Drinks specials for your tab
A personal coordinator
Back-up power

All Packages include:



Fine Dining

Spoil your team with a gourmet 3-course dinner at out flagship restaurant,
Bijou. This package includes 2 bottles of house wine per table of 10 guests.
The venue boasts beautifully manicured gardens with sunset vistas, a
platform for avant-garde cuisine featuring classical dishes. 

R750 per person / Minimum 20 guests

Menu
Starter Selection

Vietnamese Poached Prawns served with
baby Spinach, Miso Aioli, Avocado &

Parmesan Yuzu Dressing

Butternut Salad with cucumber,
broccolini, feta, red onion, peppers &

garden greens

Creamy Camembert Cheese Parcel rolled
in a Flaky Phyllo Pastry

Mains Selection

Kingklip topped with Tomato Provençal
Stew, served with Parmesan Mash and

Crème Basilic

Supreme: Grilled Chicken Fillet, crumbed
Polenta, Root Vegetables, Pea Puree and

Champignon sauce

Angus Beef Fillet with Rosti potato,
Spinach and a Forestier sauce

Braised Lamb Shank with Buttered Mash,
sautéed Mushrooms and braised Gravy



Fine  Dining
Cont.

Vegan / Vegetarian Mains

Vegetable Lasagna. Baked
Mediterranean Vegetables in

between Lasagna sheets, Béchamel
and Napolitano sauce, topped with

Cheese

Thai Curry: Thai Curried Vegetables
braised in a Coconut Cream sauce
served with Jasmine rice, Sambals

and crispy Poppadums

Dessert Selection

Crème Brulé with Lemon
Shortbread and Strawberries.

Double-decker Brownie served
warm with Vanilla Ice-cream and

Berry Compote

Malva pudding served with Malay
Date Compote and Orange Ice-

cream

Exotic Fruit Salad infused with
Madagascan Vanilla Syrup, served

with Orange sorbet, and Shortbread



Boma Braai

Enjoy starry skies and roaring fires at the Toadbury Boma. The venue
provides an opportunity to bond, share, entertain and be entertained.
Experience a cultural celebration, a feast and the perfect opportunity to
indulge. It’s simple and you are guaranteed a delicious and authentically
South African experience. 

R790 per person / Minimum 30 guests

Menu
From the Grill

Spit-roasted lamb
Garlic & Rosemary Rump

Steak
Farm-Style Boerewors

Indonesian Fruity Chicken
Skewers

Sides

Green salad
Garlic bread

Pap
Chakalaka

Corn on the cob
Mushroom sauce

Dessert

Koeksisters
Milk-tart

Fruit salad and ice cream
with wild berry sauce



Garden Picnic

Toadbury is renowned for our gourmet picnics. Relax and enjoy the tranquility of
the estate with a basket filled with delectable goodies and a bottle of house wine
per 2 persons for menu option 1 in your private picnic spot, in the gardens or
next to the lake. 

Minimum 10 guests

Menus
Option 1 - R620 pp

Bacon, egg and cheese brioche pillars 

Cheese straws 

Biltong bread sticks 

Teriyaki beef kebabs with pickled baby
onions and roast peppers 

Lamb Croquettes with sweet chilli and
mint dip 

Buttermilk and coriander chicken
strips 

Beef Shawarma Salted caramel
popcorn Vegetable stir-fry wraps 

Roasted butternut and feta quiche
with cheese gratin 

Beetroot, pear and blue cheese tartlet 

Fruit Kebabs with Passion Fruit Coulis 

Orange and lemon baked cheesecake 

Chocolate Eclairs 

Cheese Platter with Savoury Biscuits



Garden Picnic
Cont.

Option 2 - R510 pp

Freshly baked Bread rolls with a
selection of Dips

Vietnamese Summer Rolls

 Biltong, Caramelized Nuts &
Dried Fruit

Local Cheese selection with
Biscuits & Preserves

Selection of Cured Cuts with
Piccalilli & Mustard Mayonnaise 

Samosas

Spring rolls

Chicken Prego Lollipops

Soy and Honey Marinated Beef
Skewers

Cappuccino Squares

Seasonal Fruit Skewers

*Vegan / Vegetarian available on request



Bush Chefs

R880 per person / Minimum 8 Guests

Flaunt your inner braaimaster and
bring your team closer by letting
Toadbury host you for your very
own Bush Chefs cookoff.

You'll have the time of your life
cooking with and for your team
mates. After the Toadbury judges
picks the winner and awards some
prizes, you will enjoy your meals
together.

A beautiful setting away from the
hustle and bustle of the city where
you can relax and enjoy. End the
year with a team that's stronger
than ever!

If you are ready to do something
different for YOUR team, then book
your spot soon.

Package includes all ingredients,
crockery, cutlery and a prize for the
winning team!



Add-Ons & Partners

Discounted Accommodation 
From R1800 B&B in a standard
room, and R2250 B&B in an
executive room

Entertainment
Bands / D.J / Karaoke from R5000
Omo the Clown from R2500

Activities & Teambuilding
Hot Air Ballooning from R2650 pp
Archery from R280 for 10 arrows
Paintball from R250 pp
Ax-Throwing from R250 pp
Bush Games from R720 pp
Survivor Team Challange R350
Footloose Amazing Race R470
Inflatable Sports R850



How to Book

0105937523

Contact information 

enquiries@toadbury.co.za
www.toadbury.co.za


