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Thank you for enquiring about Rockafella’s Function Room. We understand fully that the perfect 
function has many variables, and is often emotionally charged. It is for this reason that we attempt to 
ensure each function is as individually tailored as possible. 
 
Our aim is for your guests to experience a function of cherished memories. Please feel free to ask as 
many questions as you feel necessary.  
 
DESCRIPTION 
Rockafella’s Function Room is the latest addition to the sensational Rockafella’s Restaurant. Its 
glamorous, yet comfortable and stylish ambience featuring panoramic views over the race course on 
the upper level of the Golden Horse Casino ensures this is the perfect venue to host and celebrate 
your exclusive occasion, be it a VIP corporate function, a family event, wedding or cocktail party. 
 
Our experienced and friendly professional team will tailor a competitively priced package to create an 
environment and menu, either À la carte or buffet style, to suit your specific requirements and budget.  
 
This classy venue comfortably seats a maximum of 80 guests with a dance floor and up to 120 
without a dance floor. As the Function Room adjoins the main Rockafella’s Restaurant, both facilities 
can be combined to seat a maximum of 400 guests. The security is excellent and there is ample, 
convenient parking available with easy access to the Function Room. 
 
Whatever your requirements, the Rockafella’s team will make every effort to work closely with you to 
create a truly memorable and elegant event. 
 
BAR FACILITIES 
Options pertaining to the bar are as follows: 
 

- LIMIT: You select a monetary limit, and / or drinks offering. 
- FULL BAR:  Not limited. 
- CASH BAR 

 
Please confirm your bar requirements a month prior to your function. 
 
Wines, Sparkling Wines and French Champagnes must be selected one month prior to the day of the 
function to ensure an adequate supply. The full Rockafella’s Function Room wine list is also available 
for selections; please let us know if you would like to view a copy. Should you not provide a list of 
your selected wines to Rockafella’s Function Room at least one month prior to your function, we 
cannot guarantee availability or an adequate supply of the wine selected. 
 
Rockafella’s Function Room is licensed to offer a full bar service. Last rounds will be served @ 23h30 
and thereafter the bar closes promptly at midnight. 
 
Failure to adhere to this policy will result in your deposit being forfeited.  
 
MUSIC 
Please note that restrictions apply to the times when music is to be switched off and this will be 
discussed when your booking is confirmed.  
 
 
 
 
 



 
 
MENU SELECTION 
Your menu and food selections are very important on this special day, and therefore we have 
compiled a special Buffet Menu selection. Please see attached menus. Should you require, we will 
assist you with a specific menu selection and quote accordingly. 
 
Children under the age of 12 years will be charged at 50% of the agreed adult buffet menu price. 
 
Children under the age of 3 years will not be charged. 
 
Strictly no food or beverages may be brought onto the premises. 
 
 
SPECIAL DIETS 
A variety of dishes are available to cater to the special dietary requirements of vegetarians, diabetics, 
or those with allergies or religion based restrictions. A minimum of 7 working days notice is required 
for ordering certain ingredients that may fall into these categories. 
 
If you or your guests have any special health requirements, or may be allergic to any food of any 
description, the onus is on you to inform us in writing in that regard and to especially introduce that 
guest or guests to us on the day of the function.  
 
Rockafella’s Function Room accepts no responsibility in circumstances where, due to health 
requirements of any guest, it cannot reasonably meet the guest’s requirements. Failure to notify or 
introduce such guest/s shall be deemed to be notice to Rockafella’s Function Room that no such 
requirement exists. 
 
Although every care will be taken to accommodate any guest’s dietary requirements, Rockafella’s 
Function Room will not be responsible for secondary person’s actions. 
 
DÉCOR 
The provision of Rockafella’s Function Room standard furniture and equipment is at no extra charge. 
Please ensure that the equipment requested is satisfactory two weeks in advance of your function. 
 
Any décor or equipment hired on behalf of the client will be charged to his/her account, including a 
10% handling fee and delivery and collection charges if applicable. 
 
All decoration is to be discussed in detail with management to ensure that no damage is done to the 
venue. A R300 décor deposit will be charged to cover any possible damage 
 
Rockafella’s Function Room will not allow candles to be placed directly onto linen, and reserve the 
right to remove candles if necessary. Candleholders must be wide enough to ensure no wax damage 
to the linen. 
 
No permanent changes are allowed, that includes but not limited to nails, screws, hooks in the walls, 
floors, ceilings or frames. 
 
Décor and set-up to be completed 3 hours prior to the scheduled time of the function in order to allow 
for final cleaning of the venue. 
 
 
 
 
 



 

 
 
 
PHOTOGRAPHERS 
We reserve the right to utilize any photographs taken at the venue for marketing purposes. 
 
Your details will be held by us on our computer database for use by its Administration Department. 
 
 
TIMES 
The time that you wish to start your function is at your discretion. Lunch time functions are between 9 
am and 4 pm.  A service fee of R500 per hour, or part thereof, will be charged after the above closing 
time.  Evening functions are between 5pm and midnight.  Should your party continue past midnight, 
the service fee from midnight will be adjusted to R1000 per hour or part thereof, and will be 
calculated up until the function room is vacated by all guests. The bar closes strictly at midnight and 
all guests have to depart by midnight.  
 
 
FLOWERS 
Please find herein our preferred suppliers list, established florists who have proved to have excellent 
time management, outstanding quality products and exceptional service. Should you not use the 
florist recommended, please ensure that any flowers brought on site are fully completed prior to 
arrival at Rockafella’s Function Room. 
 
 
DEPOSITS 
The products and services included in the proposal will only be actioned upon receipt of the signed 
finalised quotation, the signed terms and conditions of business and a deposit of 30 % of quoted 
price. The balance as well as R1000.00 refundable deposit (for any breakages that may occur on the 
day) is to be paid 2 weeks in advance to the function.  If the booking is within 2 weeks prior to the 
booking date, full payment is required. 
 
Accounts not paid as agreed upon shall be subject to interest charges of eighteen percent (18%) per 
annum on the unpaid balance. Should the client fail to make the payment of any invoices as required, 
the client shall be liable for all costs of collection incurred by company, including without limitation 
collection agency fees and legal fees, as well as court costs. 
 
 
ACCOUNT INFORMATION 
We accept all debit cards, major credit cards, cash and electronic transfers.  
 
 
SERVICE CHARGE 
A service charge of 10% will be added to the total bill.  A further 5% will apply when quoting a Halaal 
menu.  In the event your group of people is between 30-49 a R30.00 surcharge per person will 
apply. (NB all prices quoted include VAT and are subject to change). 
 
 
CONTACT DETAILS 
For Reservations & Information contact us on 033-342 9522 / 21 or email us at 
rockafellas@mweb.co.za.  
Alternatively you can contact The Dunranch Group on 033-394 3311 or via email at 
pa@dunranch.co.za  
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INCLUDED IN THE QUOTED PRICE 
 

 Venue & Menu 
 Setting of function venue with table & chairs 
 White table linen 
 White Chair covers 
 Wine and champagne glasses 
 Cake table and linen 
 Standard crockery and cutlery 
 Senior personnel 
 Waitron staff 
 Clearing of tables 
 Bar facility 
 VAT 

 
The above is included in the quoted price and cannot be excluded. 
 
 
 
 
 
EXCLUDED FROM THE QUOTED PRICES 
 

 Flowers and candles 
 Delivery and collection of additional furniture required 
 Candelabras, DJ 
 Flower bowls, vases and table numbers 
 Cakes and petal baskets 
 Name cards 

All prices include VAT and are subject to change 
 
 



 

 
  
 

LIST OF PREFERRED SUPPLIERS 
 
 
 
 
DĖCOR, LIGHTING & CANDLES 
 
FOXTROT S.A.: Vanessa Foxon     082 958 6266 / 072 628 6101 / 
www.foxtrotsa.co.za      vanessaf@foxtrotsa.co.za     033 396 1598 
 
MOIRA’S DÉCOR AND HIRE     083 989 3114 / 033 397 1279 
 
 
 
MUSIC 
 
DANIEL CHETTY:  Daniel       061 077 8233 
 
IGAL:   Igal                            083 694 9630   
 
 
 
 
VIDEO / PHOTOGRAPHERS  
 
SUBLIME TV AND MEDIA SERVICES:  John Blomkamp  076 176 1587  /  033 342 2677  
www.sublimetv.co     john@sublimetv.co  
 
ZASOKHAYA PRODUCTIONS: Khaya     082 971 3852 / 072 102 2940 
          
 
 
 
FLOWERS & FLORISTS 
 
 
MIDLANDS FLOWER HUB:  Cathy Van Der Merwe   033 342 1267 / 082 959 0841 
mfh@sai.co.za  
 
KERRY’S FLOWERS:  Kerry Dinkelman    033 347 2706 / 082 411 9106 

http://www.foxtrotsa.co.za/
mailto:vanessaf@foxtrotsa.co.za
http://www.sublimetv.co/
mailto:john@sublimetv.co
mailto:mfh@sai.co.za


 

 
 FUNCTION TERMS AND CONDITIONS 

 
1. FUNCTION DEPOSIT 

 
1.1 Rockafella’s Function Room will only secure your booking once we have 

received a 30% Function Deposit, along with signed terms & conditions. 
 

2. REFUNDABLE SUPPLEMENTARY DEPOSIT 
 

A R1000.00 Refundable Supplementary Deposit is included in the total cost of the 
function and is re-payable 2 weeks after the function date. This is required to secure 
breakages and any additional costs incurred at the function. 

 
3. PAYMENTS 

 
3.1. After the initial 30% deposit paid, a further 40% of the total amount is required 2 

months before the Function.  The balance of the agreed Function Cost is 
payable in full 14 days prior to the function. This balance is a non-negotiable; 

 
3.2. Any amendments as to number of guests and anticipated changes are to be 

communicated on such date;  
 
3.3. Any increase in numbers should be communicated and paid in full, within 48 

hours prior to the function;  
 
3.4. Rockafella’s Function Room regrettably only accepts Bank Guaranteed 

Cheque payments.  See below for payment details; 
 

3.5. Additional unannounced guests must be paid for in full within 24 hours after the 
function. 

 
 

The banking details for Rockafella’s Function Room are as follows: 
 
 
 
ACCOUNT NAME: QUIPSELL TRADING 1028 cc 
FIRST NATIONAL BANK  
ACCOUNT NO:  62103347565 
BRANCH CODE: 257355 (Liberty Midlands Mall) 
 
 
 
REF ON DEPOSIT SLIP: DATE AND NAME OF FUNCTION 
FAX NO: 033-394 0878 FOR ATTENTION: ACCOUNTS DEPARTMENT  
OR SCAN AND EMAIL accounts@dunranch.co.za  

mailto:accounts@dunranch.co.za


 
 

4. RESERVATION TERMS & CONDITIONS 
4.1. A minimum guarantee of fifty (50) guests is required for all functions. If the 

number of guests falls below the minimum guarantee, the client will 
automatically be billed for the specified minimum number.  

 
4.2. In the event that the number of guests decrease below the contracted number, 

a maximum of 20% reduction on the original numbers booked will be permitted. 
Billing will be based on the last confirmed number, 14 days prior to the function. 

 
4.3. A guest list is required by management a minimum of 7 days prior to the 

function. Any changes to the guest list thereafter must be done in writing. 
 

4.4. All goods hired will be done so on your behalf and are only guaranteed for the 
actual day of the event. All damaged and or lost goods will be replaced and 
charged to your account at replacement cost. 

 
4.5. The client as required by the vendors must settle the accounts for all vendors 

engaged on your behalf. The company cannot be held responsible for non-
payment of vendor bills.                                                                                                                                                                                            

 
5. VERBAL ADVICE 

Verbal advice by either party, or any fundamental important issue, shall not 
apply such that it is agreed that anything which is not confirmed in writing which 
falls into that category, shall not be intended to be acted upon and shall not 
apply. Consequently, under no circumstances should verbal advice be acted 
upon without confirmation. 

 
6. CANCELLATION 

In the event of a Client cancellation: 
 

6.1 6 to 9 months prior to the function, 25% of the paid Function Deposit paid (per 
Clause 1.1) will be retained as a cancellation fee; 

 
6.2 3 to 6 months prior to the function, the full Function Deposit paid (per Clause 

1.1) will be retained as a cancellation fee; 
 

6.3 0 to 3 months prior to the function, all monies paid will be forfeited as a 
cancellation fee;   

 
6.4 The Client will be liable and subject to this cancellation penalty and the 

cancellation terms and conditions contained herein not withstanding, inter alia, 
an event of death, serious injury or an Act of God or any other reason or cause 
whatsoever that may occasion such cancellation; 

 
6.5 The Client hereby warrants and agrees that the penalty provisions as   

                                   stated, inter alia, in this clause, are fair and equitable. 
 

7. PENALTY 
Should the times on the contract not be adhered to, the full refundable deposit will be 
forfeited. 



 

 
 

8. POSTPONEMENT OF FUNCTION 
 

8.1 In the event of your function being postponed, you will be given 14 days in 
which to re-confirm a further suitable date; 

 
8.2 Should we not receive re-confirmation of this date within this period, the full 

cancellation terms and conditions will apply as reflected in Clause 6 above;  
 

8.3 Postponements will not be considered should you be within 6 months of your 
function date. 

 
9. FOOD PRICE FLUCTUATIONS 
 

Menu prices are subject to change due to food price escalation.   
 

10. WINE LIST 
 
Our wine list is available upon request.  

 
11. BAR FACILITIES 

 
a. A fully licensed bar is available on the premises; 
 
b. The bar is available for service as from the commencement of the function and will 

close no later than 23h55, therefore last round will be called at 23h30. Failing which, 
the full Refundable Supplementary Deposit will be forfeited; 

 
c. It is specifically recorded that the consuming of alcohol and beverages, not 

purchased from our bar, is strictly forbidden. Any transgression of the above will lead 
to the beverage being charged to the account of the client and the full Refundable 
Supplementary Deposit will be forfeited. 

 

12. MUSIC 
 

In light of the venue being situated in a residential area; music must be turned off by no 
later than 23h55. In terms of our lease agreement this is unfortunately not negotiable. 
Failing which, the deposit will be forfeited.   

 
13. ARRIVAL/DEPARTURE 
 

a. The venue is available from 08H00 on the day of the function until 16H00 for a lunch 
time function; and from 17:00 until 00H00 for a dinner function. 

b. The venue will only allow one wedding per day. 
c. In light of the venue being situated in a residential area it is requested that guests 

leave by 00h00 (Midnight). 
 

14. DECOR 
 
a. Please inform your décor company that the venue is available from 08h00 on the day 

of your function. Prior arrangements must be made with the co-coordinator as to the 
intended time for the above; 

 



 

 
 
 
 

b. All décor and draping is to be removed from the premises at the end of the function 
unless otherwise arranged with Management.  Please note that any décor that is left 
on our property is left at your/the Décor Company’s own risk and we take no 
responsibility for breakages or loss thereof; 

 
c. A R300 décor deposit is required. All décor and draping is to be removed from the 

premises at the end of the function unless otherwise arranged with Management.  
Please note that any décor that is left on our property is left at your/the Décor 
Company’s own risk and we take no responsibility for breakages or loss thereof. 

 
15. FOOD 
 

a. All the food provided for the function remains the property of Rockafella’s Function 
Room; 

 
b. No food may be removed from the premises under any circumstances; 
 
c. No food is allowed to be brought on to Rockafella’s Function Room Property; 

 
d. It is a health requirement that the food provided can only remain in the heated units for 

a maximum period of 2 hours. The staff are compelled to remove the main course 2 
hours after the requested serving time due to health requirements / constraints.  

 
16. DAMAGE TO PROPERTY 
 

The Client shall be liable for any damage to the property of Rockafella’s Function Room, 
arising from any cause whatsoever, whether or not the damage is due to the negligence 
of the Client and/or his/her guests. 

 
17. RISK, LOSS OR DAMAGES 
 

a. Rockafella’s Function Room shall not be held liable for interruptions of services (water, 
electricity, sanitary services), but every precaution will be taken to ensure 
uninterrupted supply or services. 

 
b. Rockafella’s Function Room will not be liable for loss or damage to any property 

(décor, flowers, wedding gifts, valuables etc.) we recommend that all personal and 
valuable property be removed directly after the function. 

 
c. Should Rockafella’s Function Room buildings, interiors and décor be damaged during 

the set-up, duration or breakdown of the function, the client shall be held responsible 
and will be billed accordingly. 

 
d. Rockafella’s, its employees or any person employed by Rockafella’s Function Room 

will not be held liable for any loss, or injury to persons, due to negligence or any other 
cause whatsoever. 

 
e. Smoking is not permitted inside Rockafella’s Function Room and or the bathrooms 

belonging to Rockafella’s. 
 



 

 
 
 

f. Neither Rockafella’s Function Room nor its agents or employees shall be liable for any 
damages or loss which may be caused to any goods of the customer, its employees or 
invitees brought onto the premises for whatever reason, nor for any injury or loss of life 
of the customer or its employees howsoever caused. The customer further indemnifies 
and holds harmless Rockafella’s Function Room against any claim that may be made 
against the company by any third party relating to the provisions of this clause. 

 
18. SECURITY 
 

a. Security can be arranged on special request  
 
b. It is a mandatory condition of booking a 21st birthday party or Matric function that 

additional security will be required by the Rockafellas Function Room for the 
customer’s account. 

  
19. NO VARIATION 
 

 No variation to these terms and conditions is permitted without the prior written consent of 
Rockafella’s Function Room senior Management. 

 
20. CONCEPTS AND MATERIALS 

 
The company reserves the right to use negatives and/or reproductions for display, 
publications or other purposes. 
 

21. ASSIGNMENT 
 

This agreement is not assignable or transferable by client and any attempted assignment 
or transfer shall be null and void and of no force or effect. 

 
22. LAW 

 
This agreement shall be construed and interpreted solely in accordance with the laws of 
South Africa, without application of its conflict of laws provisions. Should any term and 
condition be declared illegal or otherwise unenforceable, it shall be served from the 
remainder of this agreement without affecting the legality or enforceability of the remaining 
terms and conditions.  
 
Rockafella’s Function Room remedies set forth herein are not exclusive and are in 
addition to any and all other remedies available at law or in equity, none of which shall be 
deemed as waived by virtue of it’s exercise of any other remedy. 



 
 

Menu One 
 

FROM THE COLD BUFFET 
(Your choice of three) 

Crispy Garden Greek Salad 
Potato & Celery Salad 

Carrot & Pineapple Salad 

Three Bean Salad 
Beetroot & Fennel Salad 

Butternut & Roasted Sunflower Salad 
Spinach Coleslaw 

 

Dressings include French, Greek, 1000 Island, Olive Oil and Balsamic Vinegar 
  

FROM THE CARVERY 
 

Crispy Honey Glazed Roast Pork 

Cajun Spiced Farm Fresh Chicken 
 

Sauces include Apple Sauce & Rosemary Gravy 
 

FROM THE HOT BUFFET 
(Your choice of one dish) 

Authentic Curry – Your choice of Chicken or Vegetable 

(Served with Poppadoms, sambals, chutney & hot chili relish) 
Italian Vegetable Lasagne  

Cheesy Vegetable Bake 
 

Seeded Cocktail Rolls and Butter Pats 

 
 

HOT ACCOMPANIMENTS 
(Your choice of four) 

Cajun Paprika Spiced Roast Potatoes 

Savoury Rice 
Creamed Styled Spinach 

Cauliflower au Gratin 
Roasted Cinnamon Butternut 

Broccoli & Almonds 

 
 

FROM THE DESSERT BUFFET 
 

Fresh Fruit Salad 

Vanilla Ice Cream 
Vanilla Custard 

Malva Pudding 
 

Price: R160.00 per person incl. VAT 



 

 

Menu Two 
 

FROM THE COLD BUFFET 
(Your choice of three) 

Crispy Garden Greek Salad 
Potato & Celery Salad 

Carrot & Pineapple Salad 

Three Bean Salad 
Beetroot & Fennel Salad 

Butternut & Roasted Sunflower Salad 
Spinach Coleslaw 

 

Dressings include French, Greek, 1000 Island, Olive Oil and Balsamic Vinegar 
  

FROM THE CARVERY 
(Your choice of two roasts) 

Crispy Honey Glazed Roast Pork 

Flame Grilled Barbeque Chicken 
Pepper & Mustard Marinated Rolled Beef Roast & Yorkshire Pudding 

 
Sauces include Apple Sauce, Horseradish & Rosemary Gravy 

 
FROM THE HOT BUFFET 

(Your choice of one dish) 

Authentic Curry – Your choice of Beef or Chicken or Vegetable 
(Served with Poppadoms, sambals, chutney & hot chili relish) 

Cheesy Vegetable Bake 
Spinach & Mushroom Lasagne 

Beef Potjie 

Traditional Mince Lasagne 
Bobotie 

 
Seeded Cocktail Rolls and Butter Pats 

 

HOT ACCOMPANIMENTS 
(Your choice of four) 

Cajun Paprika Spiced Roast Potatoes 
Savoury Rice 

Creamed Styled Spinach 

Cauliflower au Gratin 
Roasted Cinnamon Butternut 

Broccoli & Almonds 
 

FROM THE DESSERT BUFFET 

Fresh Fruit Salad 
Malva Pudding 

Vanilla Ice Cream 
Vanilla Custard 

 

Price: R170.00 per person incl. VAT



 
 

Menu Three 
 

FROM THE COLD BUFFET 
(Your choice of three) 

Crispy Garden Greek Salad 
Potato & Celery Salad 

Tuna & Sweet Corn Pasta Salad 

Carrot & Orange Salad 
Beetroot & Fennel Salad 

Coleslaw 
 

Dressings include French, Greek, 1000 Island, Olive Oil and Balsamic Vinegar 

 
Your choice of two 

Norwegian Smoked Salmon Pâté or Chicken Liver Pâté served with Melba Toast 
Cheese & Corn Spring Rolls 

Mutton Mince Samoosas 

OR 
Minted Cream of Carrot Soup 

French Bread 
 

FROM THE CARVERY 
(Your choice of two roasts) 

Crispy Honey Glazed Roast Pork 

Pepper & Mustard Marinated Rolled Beef Roast & Yorkshire Pudding 
Cajun Spiced Farm Fresh Chicken 

 (Sauces include Apple Sauce, Horseradish & Rosemary Gravy) 
 

FROM THE HOT BUFFET 

(Your choice of two) 
Authentic Curry – Your choice of Beef, Chicken or Vegetable 

(served with Poppadoms, chutney, sambals & hot chili relish) 
Butter Chicken 

Sweet & Sour Pork 

Italian Lasagne – Your choice of Beef or Chicken or Vegetable 
Chicken a la King 

Savoury Spinach Filled Butternut Topped with Roasted Sunflower Seeds 
Cheesy Vegetable Bake 

 

Seeded Cocktail Rolls and Butter Pats 



 
 

 
HOT ACCOMPANIMENTS 

(Your choice of four) 
Cajun Paprika Spiced Roast Potatoes 

Savoury Rice 

Creamed Styled Spinach 
Roasted Cinnamon Butternut 

Roasted Capsicum Potatoes 
French Style Green Beans 

Courgette in a Napolitano Sauce 

Carrot Bundles 
 

 
FROM THE DESSERT BUFFET 

(Your choice of three) 

Fresh Fruit Salad 
Apple Crumble 

Malva Pudding & Vanilla Custard 
Vanilla Ice Cream & Fresh Cream 

Chocolate Éclairs  
Crème Caramel  

 

 
Price R190.00 per person incl. VAT 



 

 
Menu Four 

 
FROM THE COLD BUFFET 
(Your choice of three) 

Crispy Garden Greek Salad 
Potato Salad 

Chicken & Avo Salad 
Apple & Banana Waldorf Salad 

Tuna and Sweet Corn Pasta Salad 
Roasted Capsicums, Goats Cheese & Walnut Pasta Salad 

Coleslaw 

 
Dressings include French, Greek, 1000 Island, Olive Oil and Balsamic Vinegar 

 
Your choice of two 

Norwegian Smoked Salmon Pâté or Chicken Liver Pâté served with Melba Toast 

Crumbed Mushrooms with Tartare Sauce 
Cheese & Corn Spring Rolls 

Mutton Mince Samoosas 
Battered Calamari Rings and Tartare Sauce 

OR 

Butternut Soup 
French Bread 

 
FROM THE CARVERY 

(Your choice of two roasts) 

Crispy Honey Glazed Roast Pork 
Pepper & Mustard Marinated Rolled Beef Roast & Yorkshire Pudding 

Cajun Spiced Farm Fresh Chicken  
Minted, Rosemary Basted Lamb Leg Roast 

(Sauces include Apple Sauce, Mint Sauce, Horseradish & Rosemary Gravy) 

 
FROM THE HOT BUFFET 

(Your choice of two) 
Authentic Curry – Your choice of Beef, Lamb, Chicken or Vegetable 

(served with Poppadoms, chutney, sambals & hot chili relish) 

Butter Chicken 
Barbeque Marinated Pork Ribs 

Italian Lasagne – Your choice of Beef or Chicken or Vegetable 
Chicken al a King 

Cheesy Vegetable Bake 

 
Seeded Cocktail Rolls and Butter Pats 



 
 

 
 

HOT ACCOMPANIMENTS 
(Your choice of four) 

Cajun Paprika Spiced Roast Potatoes 

Savoury Rice 
Creamed Styled Spinach 

Cauliflower au Gratin  
Roasted Cinnamon Butternut 

Broccoli & Almonds 

Roasted Capsicum Potatoes 
French Style Green Beans with a Sour Cream Sauce 

Courgette in a Napolitano Sauce 
Pea Corn Medley 

 

FROM THE DESSERT BUFFET 
(Your choice of three) 

Fresh Fruit Salad 
Chocolate Mousse  

Apple Crumble 
Vanilla Ice Cream & Fresh Cream 

Chocolate Éclairs 

Crème Caramel 
Malva Pudding and Vanilla Custard 

Peppermint Crisp Tart 
 
 

Price R210.00 per person incl. Vat 



 
 

Menu Five 
 

FROM THE COLD BUFFET 
(Your choice of three) 

Crispy Garden Greek Salad 
Greek Potato Salad 

Creamy Chicken Salad with Mango Dressing 

Tuna Salad 
Marinated Button Mushrooms 

Napolitano Mushrooms Tagliatelle 
 

Dressings include French, Greek, 1000 Island, Olive Oil and Balsamic Vinegar 

 
Your choice of either: 

Grilled Calamari Rings and Tartare Sauce 
Creamy Butternut Soup topped with Orange Sauce & Croutons 

Fillet of Beef Medallion with a Merlot Reduction 

Phyllo Pastry Baskets, tossed grilled Cherry Tomatoes, 
Grilled Mushrooms topped with Halloumi  

Cream of Chicken and Crab Soup 
 

FROM THE CARVERY 
(Your choice of two roasts) 

Crusted Beef Wellington centered with Caramelized Onions & Roasted Macadamia Nuts 

Rolled Lamb Leg with a Spinach & Apricot Filling 
Corn Fed Farm Chicken with Traditional Stuffing 

Honey Glazed Pineapple & Maraschino Gammon 
(Sauces include Apple Sauce, Mint Sauce, Horseradish Sauce & Rosemary Gravy) 

 

FROM THE HOT BUFFET 
(Your choice of two) 

Authentic Curry – Your choice of Beef, Deboned Lamb, Chicken & Prawn 
(Served with Poppadoms, sambals, chutney & hot chili relish) 

Boeuf Bourguignon (prime cut rump slowly cooked with red wine & onion) 

Spinach and Feta Ravioli 
Madagascan Cream of Chicken 

Veal with Crab Sauce 
Creamy Cheese & Vegetable Pie with Phyllo Pastry & Sesame Seeds 

Oxtail Potjie  

 
Seeded Cocktail Rolls & Butter Pats 



 
 

 
 

HOT ACCOMPANIMENTS 
(Your choice of four) 

Cajun Paprika Spiced Roast Potatoes 

Savoury Rice 
Braised Spinach with Basil 

Cauliflower au Gratin 
Roasted Cinnamon Butternut 

Broccoli & Almonds 

Roasted Capsicum Potatoes 
Bean Bundles with Leeks and Lemon Butter 

Courgette in a Napolitano Sauce 
Mustard Mash 

Roasted Baby Vegetables tossed in Balsamic and Rosemary 

 
FROM THE DESSERT BUFFET 

(Your choice of four) 
Fresh Fruit Salad 

Strawberry Cheese Cake 
Apple Crumble & Cream 

Vanilla Ice Cream 

Malva Pudding & Vanilla Custard 
Peppermint Crisp Tart  

Marble Mousse 
Brandy Tipsy Tart 

Trifle 

Carrot Cake 
 

 
 

Bottomless Tea and Filter Coffee 

 
 

 
Price R225.00 per person incl. VAT 



 
 

Menu Six 
 

FROM THE COLD BUFFET 
(Your choice of three) 

Crispy Garden Greek Salad 
Greek Potato Salad 

Creamy Chicken Salad with Mango Dressing 

Tuna & Sweet Corn Pasta Salad 
Marinated Mushrooms 

Lemon Flavored grilled Calamari Salad 
 

Dressings include French, Greek, 1000 Island, Olive Oil and Balsamic Vinegar 

 
Your choice of either: 

Line Fish Chardonnay topped with Two Large Tiger Prawns 
Norwegian Smoked Salmon Pâté or Chicken Liver Pâté served with Melba Toast 

Lamb Noisettes topped with a Plum, Tomato and Mint Sauce 

Creamy Butternut Soup topped with Orange Sauce & Croutons 
Fillet of Beef Medallion with a Merlot Reduction 

Phyllo Pastry Baskets, tossed grilled Cherry Tomatoes, 
Grilled Mushrooms topped with Halloumi 

Cream of Chicken and Crab Soup 
Grilled Calamari Rings and Tartare Sauce 

Grilled Prawns topped with a Parmesan Sauce 

 
FROM THE CARVERY 

(Your choice of two roasts) 
Crusted Beef Wellington centered with Caramelised Onions & Roasted Macadamia Nuts 

Rolled Lamb Leg with a Spinach & Apricot Filling 

Corn Fed Farm Chicken with Traditional Stuffing 
Honey Glazed Pineapple & Maraschino Gammon 

(Sauces include Apple Sauce, Mint Sauce, Horse Radish and Rosemary Gravy) 
 

FROM THE HOT BUFFET 

(Your choice of two) 
Authentic Curry – Your choice of Beef, Deboned Lamb or Prawn 

(Served with Poppadoms, sambals, chutney & hot chili relish) 
Boeuf Bourguignon (prime cut rump slowly cooked with red wine & onion) 

Ravioli in Fresh Spinach Sauce 

Madagascan Cream of Chicken 
Oxtail Potjie 

Creamy Cheese & Vegetable Pie with Phyllo Pastry & Sesame Seeds 
 

Seeded Cocktail Rolls & Butter Pats 



 
 

 
 

HOT ACCOMPANIMENTS 
(Your choice of four) 

Cajun Paprika Spiced Roast Potatoes 

Savoury Rice 
Braised Spinach with Basil 

Cauliflower au Gratin 
Roasted Cinnamon Butternut 

Broccoli & Almonds 

Roasted Capsicum Potatoes 
Bean Bundles with Leeks and Lemon Butter 

Roasted Baby Vegetables tossed in Balsamic & Rosemary 
 

FROM THE DESSERT BUFFET 

(Your choice of four) 
Fresh Fruit Salad 

Strawberry Cheese Cake 
Apple Crumble & Cream 

Vanilla Ice Cream 
Malva Pudding & Vanilla Custard 

Peppermint Crisp Tart 

Marble Mousse 
Brandy Tipsy Tart 

Trifle 
Carrot Cake 
Fruit Pavlova 

Mini Chocolate Forest Cake 
 

 
 

Bottomless Tea and Filter Coffee 

 
 

 
Price R240-00 per person incl. VAT 



 
 

 

Cocktail Menu 

 

 
Cold Selection 

 
 

Selection of Savory Canapés including Mayonnaise Chicken, 
Minted Lamb, Cheese & Tomato and Chives & Shrimp 

 
 

Grilled Chicken and Tomato Pesto Phyllo Cups 
 
 

Assorted Wraps with 
Smoked Salmon and Cream Cheese 

Beef Tomato Pesto and Tzatziki 
Chicken and Sweet Basil 

 
 

Tomatoes with Guacamole 
 
 

 

Hot Selection 
 
 

Chicken Strips with Peri peri Sauce 
 
 

Zucchini and Pumpkin Frittata 
 
 

Crumbed Prawns 
 
 

Spinach and Corn Bites topped with Grilled Cheese 
 
 

Cocktail Sausage Rolls with a Spicy Dip 
 
 

Crumbed Mushrooms Tartare 
 

 
 
 
 

Price R160.00 per person incl. VAT 



 

 
 
 

STARTERS 
 
 

                       Sweet and savory Scones, Muffins and Sausage Roll        R23.00 p/p 
 
 
 

Marinated Pork Ribs 
 Grilled Chicken Wings   R23.50 p/p 

Crumbed Mushrooms & Tartare sauce 
 

  
 
 Phyllo pastry cups stuffed with Rocket,   R20.00 p/p 

Grilled Mushrooms, Cherry Tomatoes, 
crumbed Halloumi Cheese and roasted Pine Kernels 

 
 

 
 Sausage Rolls  
 Samoosa’s Mutton or Corn    R23.00 p/p 

Chicken Strips 
 

 
 

Grilled beef Chipolatas 
 Sweet & sour mini Chicken Kebabs   R30.00 p/p 

Phyllo pastry cups stuffed with grilled  
Veg, Feta & spicy Dip 

 
 

Chicken Samoosas 
 Vegetable Spring Rolls    R15.00 p/p 

Chili Bites 
 
 

 
                                                               Mutton Mince Samoosas                                              

                                             Cheese and Corn Spring Rolls                      R14.00 p/p 
 
 
 
 

Battered Corn & Spinach bites served with  
 A spicy relish                                           R10.00 p/p                            

 
 

Please note that 
all our menus can be changed to accommodate  

your favorite dishes and or special requests.



 

                                              Rockafellas – Theatre of Food 

 
 
 

  

               

                             Confirmation of Agreement       

   Please complete booking form & fax back to 033 342 9521 or email: rockafellas@mweb.co.za     

                                   

Contact Person         Date of Function         
Banking Details (for deposit 
refund) 

    

Identity No.        Telephone No.             

Invoicing Details        Email Address        Fax No.     

Type of Function        Physical Address               

                          

Number of Guests - Adults        Guest Tables        DJ / Band - Background music     

Number of  Children – Under 12 
years 

       Cake Table        MC     

     Gift Table        Photographer     

Menu Choice        Arrival Time        Florist     

Jugs of Juice        Serving Time        Cash Bar / Tab Limit     

Champagne        Podium/PA System        Décor Contact Info    

Main Table                 

Extras / Special Requests                         

                          

                          

I Hereby accept the Terms & Conditions as stated in the Agreement:         

Signature  __________________________________  Full Name  ____________________________  Date  _______________________________________ 

My Signature appended hereto confirms my acceptance of the aforesaid Terms & Conditions.  I furthermore confirm that I am indebted to Rockafellas in the amounts as indicated in 
(clause 1) as well as any such further amounts as agreed with Rockafellas for purposes of the entire Function as stated in, but not limited to the aforesaid Terms & Conditions I 
further confirm that it was explained to me that I am entitled to have this document translated into a language of my choice at my expense. 


