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My dearest one,

From the first day that I held you and looked into your eyes,
I thought I knew the road ahead but every day brought a surprise.

I promised to delight you with new and wondrous things,
but truth be told the delight was mine each time you spread your wings.

I tried to give you freedom, yet shelter you from harm,
it would have been so simple just to keep you safe and warm.

But your spirit was always boundless, needed room for you to soar,
and I watched with awe and pride, as you opened each new door.

Now you’re getting married your life begins anew,
like the moment I first held you, my love will go with you.

A very warm welcome to Welverdiend Guesthouse and Function Venue,
we hope you find your stay with us unforgettable.

We understand to arrange a wedding can be a daunting task and very
taxing at times...

Let us guide you through your special journey, making it effortless,
luxurious, beautiful, lovely and a time you will always cherish.

The Welverdiend Team
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Wedding Checklist
12+ Months
•   Choose a date for your Wedding Day.

•   Talk about your budget and decide who is contributing towards what.

•   Discover your wedding style, look and feel.

•   Choose your wedding party: maid of honour, flower girls, best man, bridesmaids, 

     groomsmen and ring bearer.

•   Create a wedding website.

•   Remember to get your engagement ring insured and consider event/wedding insurance.

•   Begin compiling a guest list.

•   Explore ceremony and reception venue options.

•   Start gathering your wedding pro’s: wedding planner, photographer, videographer, 

     caterer, florist and entertainment.

•   Explore wedding dress and veil stykes.

•   Create style boards. Pinterest is a good platform to use.

•   Have you engagement photographs taken.

•   Browse through Save-the-Date designs to suit your wedding style.

10 - 11 Months
•   Choose your bridal party’s attire, accessories and shoes.

•   Reserve the ceremony and reception venues.

•   Book the pastor or minister of your church.

•   Confirm with your wedding pro’s: photographer, videographer, caterer, musician, 

     entertainment, florist and planner.

•   E-mail, post or courier your Save-the-Date cards.

•   Purchase your wedding dress, veil  undergarments and groom’s attire.

•   Establish a fitness routine.

•   Establish a beauty and care routine.

8 - 9 Months
•   Find enough accommodation for your out-of town guests.

•   Browse through wedding invitation styles and designs according to your chosen style. 

     (Programmes, menu cards, thank you cards, favours and invitations)

•   Refine your guest list.

•   Create 3 gift registries at national retailers.

•   Groom to start planning your honeymoon.

Wedding ChecklistWedding Checklist



6 - 7 Months
•   Explore different hair and make-up styles.

•   Meet with your pastor to discuss ceremonial plans.

•   Reserve all rentals such as chairs, drapes, lighting, decor, etc.

•   Choose a cake and tasting sessions.

•   Decide on the groomsmen attire.

•   Hire ceremony musicians.

•   Book available transport to and from venues.

•   Purchase wedding bands.

•   Order thank you cards.

4 - 5 Months
•   Choose flowers for wedding day, attendants, etc.

•   Schedule dress fittings.

•   Book honeymoon flights and hotels.

•   Book room for your wedding night.

•   Order the cake you decided on.

•   Plan welcome gifts or baskets for your out-of-town guests.

•   Prepare your desired play list for the reception and ceremony.

•   Finalise your wedding guest list.

3 Months
•   Finalise your honeymoon arrangements.

•   Plan ceremony and reception seating.

•   Experiment with your make-up trial and hair stylist.

•   Finalise your passage readings and hymns.

•   Purchase toasting flutes, services pieces, guest book, flower basket and ring bearer pillow.

•   Finalise reception menu. 

2 Months
•   Mail wedding invitations.

•   Begin writing vows.

•   Lay out content for wedding programme.

•   Finalise seating arrangements.

•   Finalise play lists.

•   Finalise fittings for wedding party and parents.

•   Decide on “something old, new, borrowed and blue”.

•   Book a day at the spa for beauty treatments.

•   Purchase gifts for attendants.

 



1 Months
•   Confirm date, times and location with vendors.

•   Confirm honeymoon reservations.

•   Pack for your honeymoon.

•   Pick up wedding rings.

•   Confirm marriage license with the pastor.

•   Order wedding programmes to be printed.

•   Final dress fitting with shoes and undergarments.

•   Write thank you notes as gifts are received.

2 Weeks
•   Follow up with silent guests.

•   Give a final count to the caterer.

•   Update gift registries.

•   Begin breaking in your wedding shoes.

•   Make arrangements for animal and house care while you are on honeymoon.

•   Send final play list to the DJ of entertainer.

•   Get final hair cut and colour.

•   Delegate wedding day duties: gift table, guest book, etc.

•   Delegate return of tuxes, wedding dress, etc.

•   Send directions to wedding chauffer.

The Day Before

•   Prepare final payments to vendors.

•   Give photographer and videographer your final requests.

•   Lay out wedding clothes.

•   Prepare wedding day emergency kit.

•   Get spa treatments for you and the bridal party.

•   Deliver welcome baskets.

•   Get mani, pedi and massage.

•   Get to bed at a decent hour.

Wedding Day
•   Eat a good breakfast.

•   Allow plenty of prep time.

•   Give rings to the best man.

•   Enjoy this great day!.



Our wedding menu’s have been sampled with utmost care by our chefs and delicatessen specialists. We pride

ourselves in our quality menu’s and guarantee our food is of the highest standard. We strive to source the

freshest and best quality produce available. Our food managers and food handlers are properly trained and

educated to make food that is delicious and safe for our customers. We would like to use his opportunity to

express that we do not use meats that are contaminated or meats that contain ay harmful substabces. We

take extra care in choosing our butcheries and  food suppliers to bring you safe, delicious food to eat. Our

customers can carry on enjoying Welverdiend’s delicious menu and catering service. Should you have any

questions or querie pertaining to our catering, do not hesitate to contact us.

Beyond the Wedding
•   Ensure all returnable items get returned.

•   Get your dress to a cleaner.

•   Order thank you cards.

•   Get your surname changed.

•   Frame your beautiful memories for your new home.

Welverdiend Wedding Day Menu’s

Welverdiend



Menu Option 1

Design Your Own
(minimum of 50 pax - maximum of 250 pax)

STARTERS

PLEASE SELECT 3 SALADS & 3 STARTERS OF WHICH 1 CAN BE A SOUP

•           SOUPS

•           SALADS

•           COLD STARTERS

•           HOT STARTERS

- Spicy butternut &  almond soup served with sweet chili croutons
- Garlic roasted country vegetable soup served with pancetta on the side
- Chunky chicken & tortilla soup 

- Split Greek salad with chef’s dressing
- Penne salad served with sun dried tomatoes, olives, spring onions, basil pesto & parmensan shavings
- Caprese salad with tomatoes, mozzarella& basil
- Tuna & rocket salad layered with boiled egg a& roasted bel peppers
- Grilled vegetable & crouton salad with basil pesto, minted aubergines & fresh herbs
- Turmeric, potato & pancetta salad with rocket & peppadew
- Butterbean, green bean, sun dried tomato & spinach salad with a sweet chilli & lime dressing
- Roasted butternut, couscous, rosemary, onion & blue cheese salad

- Biltong, cream cheese & peppadew terrine
- Mini crepe filled with beef & avocado
- Savoury flapjacks topped with tandoori chicken
- Assorted breads,dips and sambals
 

•           HOT STARTERS
- Cape malay style fish cakes served with sweet chilli
- Mini savoury vegetable quiche
- Mussels in creamy carlic sauce

MAIN COURSE
PLEASE SELECT 1 ROAST

•           ROASTS
- Roasted leg of lamb
- Roasted sirloin of beef
- Roasted pork kassler
- ANY SELECTION SERVED WITH WHOLE ROASTED CHICKEN



•           WARM DISHES
PLEASE SELECT 3 WARM DISHES

•           RED MEAT
- Beef lasagna
- Beef stroganoff
- Bobotie
- Venison pie 

•           CHICKEN
- Chicken & coconut curry, served with sambals
- Chicken breyani
- Moroccan spiced chicken fillet

•           VEGETARIAN
- Pumpkin fritters in caramel sauce
- Zucchini Bake
- Vegetable lasagna
- Brown lentil & vegetable curry

•           PASTA
PENNE, FETTUCCINI OR TAGLIATELLE WITH YOUR CHOICE OF SAUCE

- Napolitana, alfredo or bolognaise
- Tomato, bacon & olive
- Spicach, mushroom & feta

•           FISH
- Catch of the day

ANY SELECTION WILL BE SERVED WITH
- Savoury rice
- Roasted potatoes
- One seasonal vegetable dish

DESSERTS
PLEASE SELECT 3 DESSERTS

- Mini wild berry cheesecake
- Crème brûlée
- Chocolate mousse
- Chocolate brownies
- Fruite salad served with fresh cream
- Milk Tart
- Peppermint Crisp

•           COLD

•           HOT
- Malva pudding
- Brandy pudding
- Self-saucing chocolate pudding

•           Tea and Coffee station available at the end of the evening



Menu Option 2

Design Your Own
(minimum of 50 pax - maximum of 250 pax)

STARTERS

PLEASE SELECT 4 SALADS & 4 STARTERS OF WHICH 1 CAN BE A SOUP

•           SOUPS
- Spicy butternut & almond soup served with sweet chilli croûtons
- Garlic roasted country vegetable soup served with pancetta on the side
- Chunky chicken & tortilla sooup 

•           COLD STARTERS

- Split Greek salad with chef’s dressing
- Penne salad served with sun dried tomatoes, olives, spring onions, basil pesto & parmesan shavings
- Caprese salad with tomatoes, mozzarella & basil
- Tuna & rocket salad layered with boiled egg & roasted bell peppers
- Grilled vegetable & crouton salad with basil pesto, minted augbergines & fresh herbs
- Turmeric, potato & pancetta salad with rocket & peppadew
- Butterbean, green bean, sun dreid tomato & spinach salad with a sweet chilli & lime dressing
- Roasted butternut, couscous, rosemary, onion & blue cheese salad 

- Biltong, cream cheese & peppadew terrine
- Mini crepe filled with beef & avocado
- Savoury flapjacks topped with tandoori chicken
- Assorted breads, dips and sambals

•           HOT STARTERS
- Cape malay style fish cakes served with sweet chilli
- Mini savoury vegetable quiche
- Mussels in a creamy garlic sauce

MAIN COURSE
PLEASE SELECT 2 ROASTS

•           ROASTS
- Roasted leg of lamb
- Roasted sirloin of beef
- Roasted pork kassler
- ANY SELECTION SERVED WITH WHOLE ROASTED CHICKEN

•           WARM DISHES
PLEASE SELECT 4 WARM DISHES

•           RED MEAT
- Beef lasagna
- Beef stroganoff
- Bobotie
- Venison pie



•           CHICKEN
- Chicken & coconut curry, served with sambals
- Chicken breyani
- Moroccan spiced chicken breast fillet
- Chicken Pie

•           PASTA

ANY SELECTION WILL BE SERVED WITH
- Savoury rice
- Roasted potatoes
- Potato Bake
- Two seasonal vegetables

•           VEGETARIAN
- Pumkins Fritters in caramel sauce
- Zucchini Bake
- Spincah Quiche
- Vegetable lasagna
- Brown lentil & vegetable curry

- Napolitana, alfredo or bolognaise
- Tomato, bacon & olive
- Spinach, mushroom & feta

•           PORK
- Smoked Pork Neck with Sweet Mustart Sauce

•           FISH
- Catch of the day

DESSERTS

PENNE, FETTUCCINI OR TAGLIATELLE WITH YOUR CHOICE OF SAUCE

PLEASE SELECT 4 DESSERTS

•           COLD
- Mini wild berry cheesecake
- Crème brûlée
- Chocolate mousse
- Chocolate brownies
- Fruit salad served with fresh cream
- Milk Tart
- Peppermint Crisp

•           HOT
- Malva pudding
- Brandy pudding
- Self-saucing chocolate pudding

•           Tea and Coffee station available at the end of the evening



Menu Option 3
•           SPITBRAAI

Spitbraai is available on request along with dishes from option 1 and/or 2 please enquire
regarding the costing.

•           BRUNCH WEDDINGS
Brunch wedding hosting available on request, please enquire regarding catering menus and
costs.



W 3
Flat square wooden box

Welverdiend Decor Items
Please consult our decor price list for current prices on all decor items.

Wood

W 2
Wooden under plate with

frame work

F 1
Large trellis with tea light candle

holders

F 3
Single trellis

F 2
Medium trellis with candle holders

Trellis
W 4

Cube wooden square box

W 1
Wooden gift box



WH 6
Square white platter

WH 3
Small white tin with feet

WH 1
Flat oval platter

WH 2
Three tier white square plates

White Range

WH 9
Slanted white tin

WH 4
Small white single cupcake

stand

WH 5
Square white cake stand with 

lace trim

WH 7
Square cake stand with lace

trim

WH 8
Large white tin with feet



G 6
Extra large glass holder

White Range

G 4
Small square glass holder

G 5
Large glass holder

G 1
Small slanted glass holder

G 2
Medium stanted glass holder

G 3
Round glass bowl in stand

WH 10
Square white tin

WH 11
Small round souffle bowls

WH 12
Spiral cupcake stand

Glass Range



Glass Range

G 13
Small round tea light candle

holder

G 14
Square modern glass cake stand

G 15
Glass ball paraffin lamp

G 10 
Large glass dome

G 11
Round glass starter bowl

G 12
Single dinner candle holder

G 7
Round slanted glass holder

G 8
Small glass dome

G 9
Medium glass dome



Glass Range

G 22
MEdoum glass rectangular bowl

G 23
Large glass rectangular bowl

G 24
Large glass rectangular bowl

with silver trim

G 19
Medium glass tea light candle

holder

G 20
Small glass tea light candle

holder

G 21
Medium Martini vase

G 16
Round glass donut

G 17
Glass pear

G 18
Large glass tea light candle

holder



Glass Range

G 31
Narrow glass vase with base

G 32
Small narrow cylinder vase

G 33
Medium cylinder glass vase

G 28
Silver edge slanted vase

G 29
Medium hurrucane vase

G 30
Medium round cylinder vase

G 25
Flat glass fish bowl

G 26
Large glass fish bowl

G 27
Small glass fish bowl



Glass Range

G40
Small glass rose bowl

G 41
Medium glass rose bowl

G 42
Medium glass rose bowl

G 37
Small round glass bowl with

base

G 38
Small round glass souffle bowl

G 39
Small glass roly ploy bowl

G 34
Large slanted glass vase

G 35
Hourglass vase

G 36
Glass vase



Glass Range

G 49
Round glass and silver lantern

G 50
Small tea light candle holder

G 51
Small hurricane tea light candle

holder

G 46
Small round glass tea light

holder with silver trim

G 47
Medium round glass tea light

holder with silver trim

G 48
Glass candle holder with

base

G 43
Large fish bowl

G 44
Slotted round bowl

G 45
flat round bowl



Glass Range

G 58
Large narrow vase with base

G 59
Glass pillar

G 60
Medium cylinder vase

G 55
Large Maritni vase

G 56
Small Martini vase

G 57
Large square cylindere vase

G 52
Two tier glass and silver

cupcake stand

G 53
Glass and silver cake stand

G 54
 Glass boepens vase



Glass Range

Rustic Range

Candelabra and candle holders

G 61
Large round cylider vase

G 62
Large hurricane vase with base

G 63
Slanted glass vase

RU 1
Small ivy leaf stand and vase

RU 2
Large ivy leaf stand and vase

RU 3
Extra large bronxe urn

C 1
Five arm silver candelabra

C 2
Silver single candle holder

(ball shaft)

C 3
Silver single dinner candle holder



Candelabra and candle holder

C 10
10cm Silver small ball candle holder

C 11
Small silver bowl

C 12
Single small ball candle holder

C 7
Bronze seven arm candelabra

C 8
Large silver single candle holder

C 9
60cm Silver ball candle holder

C 4
Five arm fold candelabra

C 5
Silver table top three are

candelabra

C 6
Bronze five arm candelabra



Silverware

C 19
Silver square tin with feet

C 20
Large silver bowl with base

C 21
Large silver bowl with white inlay

C 16
Square vintage cake stand

C 17
Round tin cake stand

C 18
Single round cupcake stand

C 13
Extra large silver urn

C 14
Extra large silver stand

C 15
Small round vintage stand



Silverware

C 19
Silver square tin with feet

C 20
Large silver bowl with base

C 21
Large silver bowl with white inlay

C 16
Square vintage cake stand

C 17
Round tin cake stand

C 18
Single round cupcake stand

C 13
Extra large silver urn

C 14
Extra large silver stand

C 15
Small round vintage stand

C 28
Medium aluminium vase

C 29
Small aluminium vase with lines

C 30
Silver boat bowl with base

C 25
Small round silver vintage bowl

with base

C 26
Small round silver embossed

 bowl

C 27
Small aluminium vase

C 22
Oval silver bowl

C 23
Round tin bowl with ears

C 24
Silver urn with base and ears



Welverdiend Wedding Packages

Our wedding packages have been carefully curated to suit every bride and groom’s need, from pocket-wise
luxury to full-out extravagance, we have all the tweedle dees and tweedle dums to make your day extra
special. Discover our various options and tweak it to perfection to suit your every need.

Silverware

C 31
Silver fleur-de-lis table number

stand



Package Gold
Included in package:

- Reception Venue - seating up to 250 guests, until midnight on the wedding day
- Tables (white wash, 10 seater rectangular) chairs (Clear Perspex tiffany chairs with cushions)
- Cutlery, crockery and glasware, salt and pepper sets
- Cake, gift and DJ tables
- Sound system
- Event management and service staff
- Cleaning up after wedding
- Use of reception venue until midnight of the wedding day

Additional costs:
- Setup of venue the previous day - R1000
-  Ceremony area - On the terrace in front of the guesthouse, hay bales as seating - R1500
- Décor - table and all additional décor required, please view our décor section for options and
 prices.
-  Service providers - DJ, Flower arrangements, any additional requirements - please consult service
 providers for costs.
- Dining - All meals are additional - please view the menu option section.
- If you would like to use the venue after midnight a surcharge of R1000 per hour is applicable, this
 must be arranged prior to wedding day.

Package GoldPackage Gold



Package Diamond
Included in package:

- Exclusive use of Guesthouse for the day of the wedding, including 7 guest rooms which can be
             used for the day and evening of the wedding with breakfast on the Sunday morning.
-            Ceremony area - On the terrace in front of the guesthouse, seating to be arranged
-            Reception Venue - seating up to 250 guests, until midnight on the wedding day
-            Tables (white wash,10-seater rectangular) chairs (Clear Perspex tiffany chairs with cushions)
-            Cutlery, crockery and glassware, salt and pepper sets
-            Standard table décor
-            Cake, gift and DJ tables
-            Sound system
-            Event management and service staff
-            Cleaning up after wedding
-            Setup of venue the day before the wedding
-            Use of reception venue until midnight of the wedding day  

Additional costs:
- Décor - Additional décor required for the inside and outside of the venue, please view our décor
             section for options and prices.
-            Service providers - DJ, Flower arrangements, any additional requirements - please consult service
             providers for costs.
-            Dining - All meals are additional - please view the menu option section.
-            If you would like to use the venue after midnight a surcharge of R1000 per hour is applicable, this
             must be arranged prior to wedding day.

Package Diamond
Package DiamondPackage Diamond



Other services

Flowers:

Décor:

Sound / Bands / DJ:
• Ian Herselman (Sound and DJ)
 Contact - 064 515 1596
 Email - phantomonceproductions@gmail.com   

• Ons Kunstenaars
 Contact - 072 572 6243 / 083 676 2102
 Email - info@ons-kunstenaars.co.za   

• André Lubbe
 Contact - 082 562 1646  

• Petal and Twig
 Contact - 017 826 3512
 Email - petalandtwigflorist@gmail.com

• Red Cactus Hiring
 Contact - 082 791 5971
 Email - redcactus.hiring@gmail.com

Photograpy:
• Frost Industries - Michelle Eksteen
 Contact - 082 457 4995
 Email - michelle@frostindustries.co.za

Other servicesOther services



Wedding Budget Breakdown

30% 30%

14% 12%

7% 7%

Venue / Coordination Catering

Photography Flowers / Decor

Attire / Accessories Miscellaneous

VENUE
RENTALS
WEDDING PLANNER
DJ/LIVE MUSIC
OFFICIANT

15%
6%
5%
3%
1%

FOOD SERVICE
BAR SERVICE
REHEARSAL DINNER
CAKE/DESSERT

WEDDING PHOTOGRAPHER
WEDDING ALBUM/PHOTOBOOK
ENGAGEMENT SESSION
PRINTS/ENLARGEMENTS

7%
3%
2%
2%

WEDDING DRESS
BRIDAL ACCESSORIES
TUXEDO/SUIT

5%
1%
1%

FLORAL ARRANGEMENTS
NON-FLORAL DECORATIONS
BRIDAL PARTY BOUQUETS
BOUTONNIERES/CORSAGES
CENTERPIECES

STATIONERY
CONTINGENCY
FAVORS/GIFTS
BEAUTY/SPA

Wedding Budget BreakdownWedding Budget Breakdown

17%
9%
2%
2%

6%
2%
2%
1%
1%

3%
2%
1%
1%



Wedding Budget 
THE BREAKDOWN

5%

12%

12%

3%

12%
8%

3%

45%

MISCELLANEOUS

PHOTOGRAPHY
& VIDEOGRAPHY

FLOWERS
& DECOR

STATIONERY

ATTIRE
WEDDING
PLANNER

CEREMONY

RECEPTION

Photo &
Video
12%

- Photography
-Videography

- Engagement Session
- Albums

Flowers
& Decor
12%

- Ceremony Flowers
- Reception Flowers

- Bouquets & Boutonnieres
- Lighting

-Decor Rentals

Stationary
3%

- Ceremony Flowers
- Reception Flowers

- Bouquets & Boutonnieres
- Lighting

-Decor Rentals

Ceremony
3%

- Marriage License
- Officiant Fees

- Ceremony Venue
- Ceremony Musicians

Attire
12%

- Wedding Dress
- Alterations

- Tuxedo
- Wedding Rings

- Accessories
- Hair and Makeup

Misc.
3%

- Gifts
- Favors

- Parking/Transportation
- Cushion

Reception
45%

- Reception Venue
- Catering & Cake

- Rentals (furniture, linens, etc.)
- Entertainment

Planner
8%

- Wedding Planner
- Day-of Coordination

Wedding BudgetWedding Budget



Venue
&

Guest Rooms 
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T: 082 370 4180
E: welverdiend@twkagri.com


