WELCOME

Welcome to Portobello Restaurant! We are thrilled to have you join us on this special day. As you arrive,
we invite you to indulge in our selection of welcome drinks, specially curated to set the tone for the
festivities. We have prepared delectable menu options to create an unforgettable dining experience
for you and your guests. Our wedding menu packages showcase the best of our Italian cuisine and are
sure to impress even the most discerning palate.

Please note that our event requires a minimum of 40 guests and a maximum of 60 guests.
This ensures that we can provide the highest level of service and attention to detail for your special day.

At Portobello Restaurant, we are passionate about creating beautiful memories with our guests. Our
vibrant, fun, and interactive celebration of local flavours and authentic Italian dining will make your
wedding reception unforgettable. Our contemporary and casual restaurant is situated in George'’s

CBD, and our menus are inspired by Italy's 20 distinct culinary regions, from the creamy risottos of
northern Tuscany to the bright olive oil and tomato-based recipes of southern ltaly.

MENU COSTS

Menu prices based on menu selected. For dietary requirements please
notify us when choosing your menus.
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MENU OPTI

R365 per person

STARTER

Italian Starter Plate
Coppa ham, salami, cooked Italian ham, marinated olives, caponata & focaccia
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MAIN COURSE

Gnocchi
Aubergine, olive, sunblush tomato, roast butternut, baby spinach, toasted almonds

or

Lamb Pappardelle
Brasied lamb ragu, sauteed mushrooms, pinenuts, pecerino

or

Poached Line Fish
Roast fennel, lingue, zucchini ribbons, baby spinach, white wine sauce, basil oil, lemon aioli

or

Pork Belly
Roast pork belly, parsnip & cauliflower cream, baby corn
mange tout, tenderstem broccoli, crackling, caramelised apple
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DESSERT

Tiramisu
Creamy coffee dessert, soft Savoiardi biscuits, dusted with cocoa powder
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MENU OPTI

R410 per person

STARTER

Carpaccio
Venison carpaccio, spring onion, rocket, toasted pine nuts, truffle oil & Parmesan

or

Porcini Risotto \/
Sautéed porcini mushrooms, white wine Parmesan, truffle oil

or

Cheese & Pancetta
Melted cheese balls, fresh herbs & smoked chilli flakes, crispy pancetta chards, roast garlic aioli
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MAIN COURSE

Prawn & Baby Squid
Prawns & Patagonia squid, prawn bisque, spaghetti, smoked chilli & garlic

or
Steak On The Coals

300g Sirloin steak, roast garlic butter new potatoes, tenderstem broccoli
green peppercorn sauce

or

Italian Fennel Sausage & Broccoli
Spiced Italian sausage, broccoli, creme fraiche rigatoni pasta, fennel & Parmesan

or

Poached Line Fish
Roast fennel, lingue, zucchini ribbons, baby spinach, white wine sauce, basil oil, lemon aioli
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DESSERT

Chocolate Marquise
Rich dark chocolate marquise, Italian burnt meringue, berries & sesame brittle
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GUEST DETAI

FINAL NUMBERS OF YOUR GUEST LIST,

ALONG WITH FULL PAYMENT IS DUE T MONTH

BEFORE THE WEDDING. NO REFUND
FOR CANCELLED GUESTS.

SERVICE PROVIDERS

Service Providers such as DJ's, Photographers, etc form part of your guest list and
must be paid for in full. Full rate per person applies.

Service providers can arrive at the venue on your wedding day, strictly from 12:00

RATE PER PERSON EXCLUDES
Flower Arrangements

Décor and Draping that you wish to rent in extra

DJ and Sound Equipment

Wedding Cake /Candles & Batteries

Wedding Stationary (program, table placements,menus, customized table
numbers, etc.)

FINAL PAYMENT

The full amount of your total invoice is due: Tmonth before the wedding. Failure to
adhere to this payment schedule: Portobello Italian Kitchen reserves the right to
cancel the clients wedding and keep the non-refundable payment.

All additional beverages, 10 % service charge, and any other monies due to be
sealed on the day of your wedding.

This document serves as a contract between the client and Portobello Italian
Kitchen. Please note that your date will not be booked if you have not signed this
document and sent a copy to: events@wildroutegroup.co.za
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TERMS ACCEPTANCE

CLIENT NAME & SURNAME (BRIDE) ID NUMBER
CLIENT NAME & SURNAME (GROOM) ID NUMBER
WEDDING DATE

and (groom) ____________________________ hereby agree,
on (Date signed): _________________________, to the terms and
conditions of the wedding package document.

Client Signatures:

(bride) - ____

Portobello Italian Kitchen
Co Reg Nr: 2020/624653/07
Vat Nr: 4430271447
Address: 104 Meade Street, George, 6530
Tel Nr: 044 630 0401
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DEPOS| DETAI

Minimum Spend: R30,000.00
Venue Hire - R8,000.00

First 25% non-refundable deposit required 10 DAYS of making your reservation
to secure your date/booking.

Second 25% Deposit to be made 1 month after first deposit.

The full amount of your total invoice is due: 1 month before the wedding.

No refunds

No Corkage (All beverages to be purchased from your drinks list).

No music after 24h00.

Minimum pax - 40 (Any no shows will be charged in full on the day of the event).
Menu Option 1- R365.00 PP

Menu Option 2 - R410.00 PP

WIFl in the restaurant is capped to 250 megabytes per device.

VENUE DETAILS

NO LIQUOR OR BEVERAGES ARE ALLOWED TO BE BROUGHT INTO OUR VENUE.
WE DO NOT ALLOW CORKAGE.

Last rounds @ the bar: 23:30 (or 30 minutes before the cut of time). Last song to be
played and lights on: 23:45 (or 15 minutes before the cut off time). Guests will not be
able to socialize @ the outside areas after the cut of time.




