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F U N C T I O N
P A C K A G E S

A T  A  G L A N C E

Venue capacity

Bar Service

Location

Services included

Additional services [may include an additional fee]
The following items are not included in our standard packages and can be arranged at an additional cost:

 Specialised catering requirements
 Additional staffing
 Alternative tablecloths, runners, glassware and crockery
 Extra décor and set-up elements, including balloons, floral arrangements and more

We also work closely with a trusted network of local suppliers, including printers, hair, nail and make-up
technicians, photographers, accommodation providers, florists and more. Preferential rates have been negotiated
for our clients on services provided by these partners.
 

CanD’s Kitchen is an intimate bistro and micro-function venue situated on the picturesque High Street in the village
of Hermanus.

Our passion is creating memorable events — from birthday celebrations, baby showers and kitchen teas to elegant
micro-weddings. We also host corporate gatherings, complete with state-of-the-art projection equipment available
on site.

The venue offers two versatile spaces: a welcoming main bistro area ideal for seated dining, and a beautiful
covered courtyard that can transform into a dance floor or dedicated event space. The courtyard has also been the
setting for a variety of art and craft classes.

W H O  A R E  W E ?

5 High Street, Hermanus

Bistro area: 32 guests | Courtyard: 40 guests

Liquor License | Juice, smoothy or cocktail bar available
on request 

Catering | Trained event staff  | White table cloths |
Standard glasses & crockery | Tables & chairs

F L E X I B L E  P A C K A G E S
We offer a variety of catering options, from our popular set packages to fully customised menus.  

Looking for something themed or need to accommodate dietary requirements? We’ll tailor something special for you.  

Packages are available for groups of 25 or more, with the entire group required to select a single package option.
Your booking includes exclusive use of the courtyard for the duration of your event. For smaller groups of fewer than
25 guests who would still like exclusive use of the full event space, a venue fee of R2 000 will apply during daytime
events.  For evening events, you will enjoy exclusive access to the entire event space. Should your group consist of
fewer than 25 guests, an additional venue hire fee of R4 000 will be added to your final bill.



Enjoy our breakfast buffet that consists of:

Muesli, fruit & yogurt cups

Ham & cheese mini croissants

Egg cups with peppers & bacon

Spinach & feta pies

Gluten-free waffles with berries

Fresh fruit kebabs

Salmon rolls with cream cheese

Includes a cappuccino or a tea (Rooibos or Ceylon) for each guest.  Orange juice will be provided for the table

(limited to 250ml per guest).    

BREAKFAST PACKAGES

D A Y T I M E  P A C K A G E S

OPTION 1: SET MENU (3 OPTIONS)

Each guest can order one of the three breakfast options.

Hashbrown Breakfast

Avo Breakfast 

Veg Omelette

Includes a cappuccino or a tea (Rooibos or Ceylon) for each guest.  Orange juice will be provided for the table

(limited to 250ml per guest).  

R 150 per person
OPTION 2: BREAKFAST BUFFET

R 220 per person

LIGHT LUNCH PACKAGE

SET MENU (3 OPTIONS)

Each guest can order one of the three breakfast options.

Chicken Mayo Pancake

Bacon, Mushroom & Cheddar Pancake

Spinach, Mushroom & Feta Pancake

Includes a cappuccino or a tea (Rooibos or Ceylon) for each guest.  Orange juice will be provided for the table

(limited to 250ml per guest).    

R 100 per person



LUNCH PACKAGE

SET MENU (3 OPTIONS)

Each guest can order one of the three breakfast options.

Beef Lasagne served with Greek Salad

Chicken & Broccoli Bake served with Greek Salad

Lentil Bobotie served with Greek Salad

Dessert - Chocolate Brownie

Includes a cappuccino or a tea (Rooibos or Ceylon) for each guest.  Orange juice will be provided for the table

(limited to 250ml per guest).    

R 160 per person

Each guest will have one of the following bites

‘Koeksuster’

Peppermint Crisp Tartlet

Milktartlet

Malva pudding cupcakes

‘Hertzogies’

Finger Sandwiches - Biltong / Tomato, chees & onion (Braaibroodjie)

Includes a cappuccino or a tea (Rooibos or Ceylon) for each guest.  Orange juice will be provided for the table

(limited to 250ml per guest).    

R 200 per person

SOUTH AFRICAN HIGH TEA (AKA HOOG TEE)



BURGER

R 280 per person

Starter:

Charcuterie Cups

Mains:

BBQ Bacon & Cheese Beef Burger

Vegan Burger

Dessert

Chocolate Brownies

E V E N I N G  P A C K A G E S



R 400 per person

POTJIE

Starter:

Bread Table

Potjie (Choose one)

Chicken & Wors Potjie

Curry Beef Potjie

Cider Pork Potjie

Available sides (Choose any two):

Pumpkin Pie

Rice

Barley

“Potbrood”

Garlic & Cream Cheese bread

Broccoli Pie

Mash

Samp & Beans

Salad (Underline your choice)

Grilled beetroot & butternut salad / Lentil salsa / Asian vegetable salad with        

peanut butter dressing / Spiced chickpea & baby marrow salad / Greek salad / Green Salad /  Beetroot salad with

mint yogurt

Dessert (Choose 1)

Malva Pudding

Chocolate & Date Pudding

Peppermint Crisp Tart

Fruit & Ice Cream

Grilled beetroot & butternut salad / Lentil salsa / Asian vegetable salad with peanut butter

dressing / Spiced chickpea & baby marrow salad / Greek salad / Green Salad / Beetroot

salad with mint yogurt



Starter:

Bread Table

Choose between 

Lamb Chops

Pork Chops 

Chicken

Sirloin Steak

Available sides (Choose any three):

Pumpkin Pie

Rice

Barley

“Braaibroodtjie” Buns

Garlic & Cream Cheese bread

Broccoli Pie

“Braai” pie

“Braaipap Pot”

 Salad

Dessert (Choose 1)

Malva Pudding

Chocolate & Date Pudding

Peppermint Crisp Tart

Fruit & Ice Cream

PRICE ON REQUEST

BRAAI

Grilled beetroot & butternut salad / Lentil salsa / Asian vegetable salad with peanut butter

dressing / Spiced chickpea & baby marrow salad / Greek salad / Green Salad / Beetroot

salad with mint yogurt



Starters (Choose one)

Grilled tomato, aubergine & halloumi stack with basil pesto sour cream drizzle

Half-shell mussels steamed in white wine, finished with a herbed tomato breadcrumb crust

Crumbed Italian Scotch Queen olives wrapped in sausage meat

Trio of bruschetta: tomato & basil, mushroom with garlic & thyme, and feta, olive & spinach

Trout tartare with lemon & capers on melba toast

Mains (Choose one)

Cranberry & herb-stuffed chicken roll with red wine reduction

Beef bourguignon

Pork tenderloin stuffed with spinach, sun-dried tomatoes & olives

Grilled trout steaks with lemon & dill

Lamb shanks with tomatoes, peppers & green olives

Sides (choose any two)

Hasselback potatoes

Boursin mash with chives

Flash-fried green vegetables

Garlic herb rice

Roasted vegetables

Desserts (choose one)

Lemon posset brûlée

Trio of chocolate mousse

Opera cake with coffee buttercream

Banana Eton mess

Mini strawberry & mint cream pavlova

Chocolate lava cake with cream

PRICE ON REQUEST

PLATED DINNER



Starter:

Charcuterie Cups

Meat Dishes

Beef Brisket

Roast Chicken

Gammon

Vegetable Dishes:

Pumpkin Pie

Roasted Vegetables

Vegetable RiceRice

Roasted Potatoes

Salads

Dessert 

‘Koeksuster’

Peppermint Crisp Tartlet

Milktartlet

Malva pudding cupcakes

‘Hertzogies’

Ice Cream & Chocolate Sauce
PRICE ON REQUEST

BUFFET

Grilled beetroot & butternut salad / Lentil salsa / Asian vegetable salad

with peanut butter dressing / Spiced chickpea & baby marrow salad /

Greek salad / Green Salad / Beetroot salad with mint yogurt



TERMS AND CONDITIONS – FUNCTION BOOKINGS
1.Booking & Payment

       1.1 A non-refundable deposit of 60% is required to secure your booking.
       1.2 The remaining balance must be settled no later than two (2) days prior to the function date.
       1.3 A 10% service fee will be added to the final invoice.
2.Quotations & Pricing

       2.1 Items quoted on request will require up to three (3) working days to prepare and issue a quotation.
       2.2 For functions scheduled more than three (3) months in advance, an estimate will be provided.
       2.3 A final confirmed amount will be issued one (1) month prior to the function date.
       2.4 Pricing may be subject to change due to fluctuations in supply and demand within the market.
       2.5 Should the final amount differ substantially from the estimate and the client elects to cancel, 50% of the deposit will
‘      be refunded.
       2.6 The venue will endeavour to accommodate the client as far as reasonably possible.
3.Damage Deposit

       3.1 Evening functions are subject to a refundable damage deposit of R1000.
       3.2 The deposit will be refunded after the event, provided no damage, loss, or excessive cleaning is required.
4.Bar & Beverages

       4.1 A cash bar will be available on the premises.
       4.2 No outside beverages are permitted, with the exception of wine with a corkage of  R 50 per bottle.
       4.3 Any guest found bringing in unauthorized beverages may be asked to leave the premises, and all fees paid may be     
       forfeited.
5.Event Timing

       5.1 Music volume will be reduced and last call at the bar will take place at 23:30.
       5.2 The function venue is available until 00:00 (midnight).
       5.3 Any extension beyond this time will incur an additional fee of R500 per hour.
6. Indemnity

       6.1 The venue, its owners, management, and staff shall not be held liable for any loss, damage, injury, or death   
       sustained by any guest or third party on the premises, howsoever caused.
       6.2 The client hereby indemnifies and holds harmless the venue against any such claims arising from the function.
7.Right of Admission

       7.1 The venue reserves the right of admission and may, at its sole discretion, refuse entry or remove any individual whose 
       behaviour is deemed inappropriate, unsafe, or disruptive.
8.Allergens

       8.1 Please inform us of any food allergies or dietary requirements at the time of booking. While we take every precaution 
       to minimise cross-contamination, all meals are prepared in a kitchen that handles allergens, including but not limited to   
       nuts, seeds, dairy, and gluten.

I hereby, ____________________________ acknowledge that I have read, understood, and agree to the terms and
conditions set out in this document.

Signed on this _______ day of __________________ 20 ______ at _______________________________________.

_____________________________________ _____________________________________

Signatory CanD’s Representative

_____________________________________ _____________________________________

Witness Witness
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F U N C T I O N
F O R M

I N F O R M A T I O N  O F  F U N C T I O N
Date:   
Function time:
Proposed time for food service:
Number of guests:
Package chosen:  

______________________________
______________________________
______________________________
______________________________
______________________________

I N F O R M A T I O N  O F  O R G A N I S E R

Full Name:   
Contact Number:
Work Number:
Email:
Address:  

______________________________
______________________________
______________________________
______________________________
______________________________
______________________________

I N F O R M A T I O N  F O R  I N V O I C E
Company Name (if applicable):
Contact Number:
Work Number:
Email:
Address:

______________________________
______________________________
______________________________
______________________________
______________________________
______________________________

A L L E R G E N S  O R  D I E T A R Y  R E Q U I R E M E N T S

Allergens: ______________________________
______________________________
______________________________
______________________________
______________________________
______________________________

Dietary Requirements:
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