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GOLF DAY
INFORMATION

ABOUT US

Dear Event Organizer,

Thank you for your interest in hosting your Corporate Golf Day

with us. Below please find a detailed explanation of the services

offered by Centurion Country Club.

Should you require any additional information please do not

hesitate to contact us.

Peter Matkovich designed Centurion Country Club golf

course was opened in 1995. He was responsible for the

construction of the golf course. The course has three

unique features in that we have waste desert section,

parkland sections and then we have numerous holes

surrounded by water and 44 bunkers in total. All in all

the golf course has 10 holes where the Hennops River

and lakes come into play. The course is still relatively

easy to play for the straight hitters.

The rough and fairways are planted with Kikuyu grass

while the greens are bent grass.

The total measurement off the men's club markers is

6373m and 5313m for the ladies. Senior tees are also

available. The club offers a driving range, chipping green

and a large putting green for visitors and members to

make use of.

Our facilities are of the highest standard with a stylish,

fully stocked Pro Shop boasting top brand names and

well-informed friendly staff. The Pro Shop also

incorporates a club fitment centre and you can also find

a golf teaching academy on our premises. 



DISCUSSION POINTS DETAILS ANSWER

NUMBER OF PLAYERS The final number must be confirmed 7 days prior to the
golf day. If not confirmed you will be billed for the
number of golfers discussed as per your booking.

GREEN FEES 
FOR MORE THAN 40 PLAYERS

Mondays: R270.00 p.p
Tuesdays: R280.00 p.p
Wednesdays: R310.00 p.p (Minimum of 60 players) 
Fridays: R280.00 p.p for the morning field 
Fridays: R310.00 p.p (Minimum of 80 players) 
Exclusive use of field – R51 000.00 for the entire day
(choose your tee-off time)
Thursdays are reserved for our members only so no golf
days allowed on a Thursday. 

You will be billed for a minimum field of 120 players for a
shotgun start. If u do not book the course for exclusive use
the following charges will be applicable:
Shotgun start at 12h00: R7700
Shotgun start between 11h00 – 12h00: R8900
Shotgun start between 10h00 – 11h00: R10 100

Midweek group bookings of 12 to 40 players R360 p.p
Less than 12 players normal playing fees.
Sunday afternoon group rates: R380 p.p 12 or more
Pricing valid from 01/03/23 – 29/02/24.

We have 14 permanent caddies. Please note if additional
caddies are required, these need to be pre-booked.

TEE OFF TIME WINTER TEE OFF TIMES:
May to August 

1st & 10th tee: 06h40 – 08h10
1st & 10th tee: 11h10 – 12h50                
120 Players maximum
10 Minute intervals 

COMPETITION We advise an Alliance, American Scramble or Betterball
Stableford. Regrettably no individual golf formats are
allowed on corporate days due to delays in the field.
Please supply us with the competition details and attach
to the scorecards for your players.
Local club rules and dress code are provided in this
document. Ensure your players are aware of club rules
and dress code.

SERVICE FEE The fee is of R750.00 and includes:
The starting of the field
The finalizing of the score cards. 

Kindly note that scorecards will be arranged from 
1st to last. The service fee will be added to the master
account. Please supply us with your prize-list.

NEAREST TO THE PIN For your convenience we have ‘nearest to the pin’
markers.
Hole: 3, 8, 11 and 17. 
Please indicate your choice.

LONGEST DRIVE For your convenience we have ‘longest drive’ markers.
Hole: 1, 5, 7, 10 and 15.
Please indicate your choice.

BOOKING CONFIRMATION SHEET
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SCORECARDS These can be obtained on or prior to your golf day.

GOLF CLINIC If you have any non-golfers in your group that you would
like to entertain! Why not arrange a golf clinic for them,
run by our Teaching Pro’s?

DRIVING RANGE You may hire the range for the day at R2450 (incl VAT).
This will ensure that your guests can warm up prior to
teeing off.

SWING ANALYSIS The swing analysis option is an excellent way to
distinguish your golf day from your run of the mill golf
day. What we offer is a complete analysis of your client’s
swing. We make use of two cameras and V1 analysis
software. As a result of using two cameras we capture the
swing from both the front view and the back view. These
views are then digitally synchronized and then analyzed
to provide an in depth look at the mechanics of the
individual’s golf swing. In addition, company logos can be
added to the viewer which your clients then receive. The
analysis is completed within two to three working days of
the event. The swings are then mailed to the golf day
participants.
20-40: R7 035.00
41-72: R9 870.00
73-144: R12 810.00

CARTS - RENTAL We have 40 carts available @ R440 per cart 
(subject to change)
All bookings of carts must be handled by yourselves and
booked at least 14 days in advance.
If the company is responsible for the above fee the cart
fee will be billed to the master account.
Please note that all players MUST SIGN THE INDEMITY
FORM at the Pro Shop prior to receiving a cart.

GOLF CLUB – RENTALS We have 5 club rental sets at R600.00 each.
Please pre book at the Pro Shop (012) 665-9602.

PULL CARTS - RENTALS We have pull carts available at R70.00 per pull cart. 
Please pre book at the Pro Shop (012) 665-9602.

SECURITY GATE ACCESS Please supply us with your alphabetical guest list 
2 days before your golf day including those assisting with
the day, deliveries and others joining you for the dinner.
A gate access code will be issued for all your guests. Must
produce driver’s license.

PIN FLAGS & CUPS There is a R230 fee payable should you have your own
branded pin flags and/or cups and these need to replace
the club flags and cups. 



DISCUSSION POINTS DETAILS ANSWER

ADVERTISING PROMOTIONS Advertising on the course:
THE PLACING OF ADVERTISING BRANDING IS
PERMITTED ON THE GOLF COURSE AND AROUND THE
CLUBHOUSE. NO VEHICLES MAY DRIVE ON THE GOLF
COURSE – TARRED ROADS MUST BE USED AND DISPLAY
CARS MAY NOT BE PARKED WITHIN 2 METERS OF ANY
TEE. YOU ARE REQUIRED TO BRING ALONG ANY
FURNITURE THAT YOU MAY NEED SUCH AS TABLES,
CHAIRS, UMBRELLAS, TABLECLOTHS, COOLER BOXES
ETC. YOU ARE REQUIRED TO KEEP ALL NOISE LEVELS,
INCLUDING MUSIC, TO A MINIMUM. WE DO NOT TAKE
RESPONSIBILITY FOR ANY LOSS AND/OR DAMAGE TO
BANNERS OR ANY PROMOTIONAL ITEMS. 
Kindly note that all banners, equipment etc. cannot be
stored or kept on our premises before or after your golf
day. We unfortunately do not have any storage facilities.
Please do not hand out anything (caps, shirts, money, etc.)
to any of our staff members.

WELCOME SIGNAGE Please advise what you require your welcome signage to
read. Please email your company logo to me.

REGISTRATION TABLE     Registration tables will be set out on the patio area in
front of the scoreboard near the Pro Shop. Please arrange
for your staff to man the registration table.
Linen: Black only

GIVE-AWAYS AND PRIZES The Pro Shop will gladly assist you with the selection of
giveaways and prizes for your golf day. 
Please Note: All prizes must comply with the R&A
(governing body of golf) ruling of no more than R6000.00
per prize. For further details please go to the Royal &
Ancient website link below – explaining “Amateur status”
and prizes for a hole in one.

http://www.randa.org/en/Rules-and-Amateur-
Status/Amateur-Status/Rules-of-Amateur-
Status.aspx#/amateur/?ruleNum=3&subRuleNum=2

ARRIVAL REFRESHMENTS MENU Do you require arrival snack platters on arrival? 
Please see platters on the function menu.

Add fruit juice charged on consumption.
Only coffee and tea – R18.00 p.p

Prices are subject to change without notice.

HALFWAY HOUSE MENU 

You can only select one option. Please
advise dietary requirements. 

The club will supply you with meal
vouchers. Please supply your company
logo.

Grab and go

Meal and drink:
Baguette (Egg mayo, Chicken mayo, 

      Ham and cheese, Roast beef and gherkin, 
      Cheese and tomato) - R75

Boerewors roll off the braai - R75
Roast BBQ beef roll - R75

Drinks restricted to a soft drink, local beer, water or a
Powerade.

DRY SNACKS Do you require dry snack platters on the patio after play?
Please see platters on the function menu.

http://www.randa.org/en/Rules-and-Amateur-Status/Amateur-Status/Rules-of-Amateur-Status.aspx#/amateur/?ruleNum=3&subRuleNum=2
http://www.randa.org/en/Rules-and-Amateur-Status/Amateur-Status/Rules-of-Amateur-Status.aspx#/amateur/?ruleNum=3&subRuleNum=2
http://www.randa.org/en/Rules-and-Amateur-Status/Amateur-Status/Rules-of-Amateur-Status.aspx#/amateur/?ruleNum=3&subRuleNum=2
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WATERING HOLES Holes 5 and 15 are our permanent watering holes. 
At these holes you will find a thatched lapa with
electricity, water, cement bar counters and toilets (Code
for toilet door C16XYZ). Holes 3 and 11 also have a
thatched lapa and a counter top. Other holes can be
arranged with the Events Manager but will not have the
facilities like these four holes. 
We recommend a maximum of 4 alcoholic watering holes.
Please note that you need to arrange your own staff to
man the watering holes. No furniture is available from
the club. Please bring your own. NO DRINKS AND FOOD
FROM OUTSIDE ALLOWED. SHOULD DRINKS BE
SUPPLIED FROM OUTSIDE, A CORKAGE FEE OF R600.00
PER HOLE WILL BE ADDED TO YOUR BILL (subject to
change). Should snacks be supplied, only dry snacks will
be allowed. If a sponsored hole serves any form of food,
i.e. burgers, boerewors rolls, etc. a fee of R5000
surcharged will be added onto the invoice. It is expected
that the Club’s halfway house is supported in full as the
kitchen will be preparing food for all golfers and guests
otherwise no snacks will be allowed. 

Availability of stock:
All your requirements will be ready at 10h30. 
Stock control (Master account)
The F&B department will assist with the guidelines of
quantities required for each hole and drinks will be
charged on consumption and replenished as needed.
However, should the client insist on certain quantities,
this will then be charged to the master account and no
returns will be accepted. The client is responsible to check
and sign for all drinks issued by the F&B dep for the
watering holes. Extra drinks can be ordered during play. 

All drinks will be transported to the watering holes by the
F&B department. No extra stock will be supplied after
15h00. It is the client’s responsibility to get the F&B
department’s signature on returned stock. The client is
responsible for all stocks until returned to the stores at
the club. Please see watering hole list below. Drinks and
dry snacks. Players Account: Please note that if watering
holes are for players account (cash basis) you do not need
to complete the form. 

You are required to keep all noise levels, including
music, to a minimum. No dangerous objects or
activities of whatsoever nature will be permitted in
particular but not limited to the watering holes or any
other holes on the golf course or in and around the
clubhouse and its facilities. Dangerous objects shall
include but not be limited to objects such as firearms,
including pellet guns, bows and arrows, crossbows,
knives, spears, and darts.

BAR REQUIREMENTS NO DRINKS OR FOOD FROM OUTSIDE MAY BE BROUGHT
INTO THE CLUBHOUSE FOR CONSUMPTION. Our corkage
fee is, R80 per bottle of wine, R150 per bottle of sparkling
wine (MCC) local, R300 per bottle for French
champagne, R450 per bottle for speciality beverages with
a cost of less than R5000 per bottle, R1000 per bottle for
speciality beverages with a cost of over R5000 per bottle.
Only applicable if we are not able to source the required
beverages for your function.
With regret no other beverage may be brought in.

Your options on the bar are as follows:
No drinks vouchers will be accepted.
Please indicate your limit on the bar and the person
responsible to sign off the bar account that evening. 
Wine can be chosen and put on the tables for prize giving
and charged to the main account.
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PRIZE GIVING PROGRAM Please supply us with the order of events for the evening. 

DÉCOR AND COLOUR SCHEME All décor requirements must be discussed with the golf
coordinator. Delivery and collection times need 
to be set. 
Please Note: If there are any table décor or center pieces,
please have them with the F&B department the day before
the function or earlier if possible. 

White chair covers available at R15 each.   

Any shortages and/or breakages of cutlery, crockery, linen
or equipment, of any nature whatsoever, supplied by the
club, or rental company will be payable by the customer,
upon demand. 

The club supplies standard white table clothes and
serviettes for either round tables or rectangular trestle
tables. 

PRIZEGIVING VENUE This will take place in a venue allocated for your function.  
If numbers increase/decrease the venue may be changed
without prior notification.      
PLEASE NOTE THAT THE CLUBHOUSE IS A SMOKE FREE
ZONE! 
The organizer of the golf day will be held responsible for
any of your guests who smoke illegally inside the venue. 

Venue hours :
The following hours applicable to evening functions :

The kitchen will be closed at 21h00
The coffee table will be cleared by 23h00
All music shall terminate at 00h00.

PRIZEGIVING DINNER Please see the function menus below. 
There are a number of options available. 
Final catering numbers must be confirmed 7 (seven) days
in advance. The entertainment staff and support staff
should be catered for and included in the final count of
pax. Our kitchen always prepares extra food for the buffet
stations and therefore NO TAKE-AWAYS ARE PERMITTED.
In order to ensure a professional and efficient service
delivery at your prize giving function, the club makes use
of an outsourced company for function waiters. 
1 waiter for every 10 guests. This is compulsory on all
functions and will be billed separately. 

SEATING FOR PRIZEGIVING The seating will be at 8 seater rectangular tables with
white linen. Round tables are also available to seat 8 to 10
upon request.  
Please advise if you are bringing in your own table cloths
and overlays.
Any other furniture requirements will have to be hired in
at the client’s own cost. 
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PRIZE GIVING PROGRAM Please supply us with the order of events for the evening. 

PRIZE TABLE/S Prize tables will be covered with white/black tablecloths. 

ENTERTAINMENT OR CELEBRITY Please let us know whether you will be having a master of
ceremonies, celebrity, disco or any other form of
entertainment. 
If a dance floor is required an extra fee will be charged. 
Please advise if you’re bringing in a stage.

SPECIAL DIETARY REQUIREMENTS Please advise special dietary requirements 

ACCOUNTING DETAILS 50% deposit required to secure your date.
Please note that your final account needs to be settled
SEVEN DAYS prior to your golf day.
We will only invoice one company. If a company will be
assisting with funding of the golf day, please invoice them
directly.

SPECIAL REQUIREMENTS

If you have any additional requirements not mentioned above – please feel free to add your requests in the “Answers column”! The
weather elements could play a part in disrupting your golf day. 
Please ensure you are aware of the safety factors involved. 
Should you require further information, please contact your golf day coordinator. 

I hereby agree that the above information is correct and accept that this document has all the necessary information for 
Centurion Country Club to ensure that your golf day is a success.

PLEASE ENSURE THAT ALL YOUR GUESTS RECEIVE A COPY OF THE ‘DRESS CODE’ AND THAT THEY COMPLY WITH THE CLUB’S 
AND SAGA’S (South African Golf Association) REQUIREMENTS.

CONFIRMATION AND CANCELLATION POLICY

Your golf day will only be confirmed and reserved for 7 days once we have received a completed booking sheet and a deposit.
A 50% deposit is required to secure and confirm your booking within 7 days of when your quotation was sent. If the deposit is not
received the date will automatically release without any further communication. 
This is a holding deposit and will be deducted off your final account. 

Please note that Centurion Country Club reserves the right to charge a cancellation fee, which will be calculated as a percentage
of your golf day as follows:
Notice before 60 days prior to the golf day: No cancellation fee.
Notice from 60 – 31 days prior: 30% of the total cost. 
Notice within 30 –14 days prior: 50% of the total cost. Notice within 14 or fewer days prior: 100% of the total cost. All prices include VAT.
All prices are subject to change, please refer to your quotation. (valid for 7 days)

NAME & SURNAME SIGNATURE DATE

COMPANY NAME GOLF DAY DATE



CENTURION COUNTRY CLUB - Local Rules

OUT OF BOUNDS
All estate boundary fence/walls.
Beyond all white stakes.
White stakes on the left of the 4th hole indicate out of
bounds on the 4th hole only. 
All estate roads and beyond excluding service roads.

WATER HAZARDS
Lateral water hazards are water or portions thereof

       which are demarcated with red stakes.
All other water hazards on the course demarcated by     
yellow stakes.

DROP ZONES
8th hole - In front of 8th ladies tee.
9th hole - On the fairway over the water.

TREES     
A ball may be dropped away from all young trees 

       which  have a white tag and are under 2 club lengths 
       in height – no penalty.

IMMOVABLE OBSTRUCTIONS
Paved or cemented pathways.
Bridges

WASTE BUNKERS 
The sandy areas with plants, vegetation and rocks at hole 11
is a waste bunker and players may ground their clubs
without penalty. Loose impediments may also be removed
without penalty.

GARDENS
Relief may be taken from all gardens marked with a blue
stake. Drop nearest point of relief – not nearer the hole - no
penalty. 
Stones in bunkers may be removed – no penalty.

PLACING 
Check notice board

MOTORIZED GOLF CARTS
Check notice board

NOTE
A ball coming to rest in private property is deemed to be a
lost ball. You may NOT retrieve it. Please respect our
resident’s privacy.

GOLFERS DRESS CODE

Please attach this document to your invitations.

Centurion Country Club’s dress code complies with the SAGA
(South African Golf Association) regulations. We request our
members and visitors to comply with the regulations:

Golfers dress code on the course:
No jeans
Trousers with zips – no draw string pants
Short socks may be worn with golf shorts – no secret socks
Recognized golf shirts with collars only
Golf shoes only – soft spikes
NO ‘TAKKIES’ are permitted!! – ONLY GOLF SHOES WITH
SOFT SPIKES
No walking around bare feet or in socks will be allowed
after golf

 
Clubhouse dress code:

Smart casual only. Please note that children are required to be
neatly dressed and under control of an adult whilst in the
clubhouse.

LOCAL RULES AND DRESS CODE 
TO YOUR INVITATION 



Name of Golf day:  

Date of Golf day:  

Hole Number:  

Person Responsible:  

Please order packs of 6, 12, 18, 24  

  Price  Issued   Extra   Return  Used Amount

Softdrinks 330ml

Appletizer  R 26.00          

Grapetizer Red R 26.00          

Coke 330ml R 19.00          

Coke Lite 330ml R 18.00          

Coke Zero 330ml R 18.00          

Creme Soda 330ml R 19.00          

Fanta Orange 330ml R 19.00          

Sprite 330ml R 19.00          

Sprite Zero 330ml R 18.00          

Stoney 330ml R 19.00          

Sparberry 330ml R 19.00          

Lipton Lemon 330ml R 23.00          

Lipton Peach 330ml R 23.00          

Softdrinks 440ml

Coke 440ml R 21.00          

Coke Lite 440ml R 21.00          

Coke Zero 440ml R 21.00          

Creme Soda 440ml R 21.00          

Fanta Orange 440ml R 21.00          

Sprite 440ml R 21.00          

Sprite Zero 440ml R 21.00          

Stoney 440ml R 21.00          

Softdrinks 200ml

Dry Lemon 200ml R 17.00          

Ginger Ale 200ml R 17.00          

Lemonade 200ml R 17.00          

Soda 200ml R 17.00          

Tonic Light 200ml R 17.00          

Blue Tonic 200ml R 18.00          

Pink Tonic 200ml R 18.00          

Tonic 200ml R 17.00          

Tomato Cocktail 200ml R 26.00          

Energy & Water

Branded Still 500ml R 15.00

Branded Sparkling 500ml R 15.00

Red Bull 275ml R 38.00

Power Mblast 500ml R 23.00

Power Naartjie 500ml R 23.00

Power Orange 500ml R 23.00

Power Island Burst 500ml R 23.00

Power Jagged Ice 500ml R 23.00

WATERING HOLE LIST



Price Issued Extra Return Used Amount

Beers - Local

Castle Lite R 23.50

Hansa R 22.00

Amstel R 23.00

Castle R 22.00

Carling Black Label R 23.00

Beers - Imported

Heineken R 27.00

Windhoek Draught R 28.00

Windhoek Lager R 24.00

Ciders & Coolers

Flying Fish Lemon R 26.00

Hunters Dry R 28.00

Savana Lite R 30.00

Savana Dry R 30.00

Klippies & Cola 275ml R 30.00

Hunters Gold R 28.00

Red Square 275ml R 35.00

Hunters Gold R 28.00

Liquers

Jagermeister 1LT R 550.00

Tequila Gold R 450.00

Side Kick Cookies & Cream R 220.00

Side Kick Strawberry R 220.00

Peach Schnapps R 250.00

Ponchos R 350.00

Amarula R 250.00

Zappa Black R 350.00

Apple Sours R 185.00

Strawberry Lips R 230.00

Caramel Vodka R 400.00

PO 10 C R 250.00

Melktertjies R 220.00

Chocolates

Lunch Bar Large  R 17.00

Bar One R 16.00

Kit Kat R 16.00

Jungle Energy Bar R 15.00

PVM Energy Bar R 18.00

Candy

Wine Gums R 14.00

Fizz Pops R 2.50

Jelly tots R 11.00

Crisps

Simba 40g R 11.50

Lays Chips 40g R 11.50

Savory

Biltong R 50.00

Peanuts R 12.00

Dry Wors R 50.00

Bag of Ice R 25.00

Compulsory handling charge 15%

RULES ON RETURNS:
NO OPENED 6 PACKS WILL BE RETURNED. 
NO OPENED BOTTLES CAN BE RETURNED.



PLATTER MENU
All platters serve 10 people

 Assorted Platter 1
Beef samoosas, moroccan chicken cigars, basted pork riblets, chilli beef rissoles, greek meat balls,

chicken drumsticks

R950.00

Assorted Platter 2
Grilled vegetable kebabs, cocktail chicken and mushroom pies, cocktail cheese grillers, crispy

chicken strips, beef samoosas

R950.00

Assorted Platter 3
Coconut crumbed chicken wings, boboti spring rolls, chicken samoosas, spicy meat balls, pork

chipolatas

R950.00

Vegetarian Platter
Cheese balls, jalapeño rissoles, vegetable spring rolls, mini Greek wrap, cheese and corn samoosas

R950.00

Sandwich Platter
Filled cocktail rolls and sandwiches (chicken mayonnaise, rare roast beef and piccalilli, chutney

cheese and ham, mozzarella tomato and pesto, salami)

R750.00

Slider Platter 
Beef sliders, chicken sliders, vegetable sliders 

R850.00

Wrap Platter 
Mediterranean chicken wrap, Asian pulled pork wrap, crispy beef wrap, Greek wrap

R950.00

Sweet Platter 
Lamingtons, chocolate eclairs, koeksisters, cupcakes, chocolate brownies

R650.00

Fruit Platter 
Freshly sliced seasonal fruit or fruit skewers with honey and yoghurt dips

R650.00

Dry Snack Platter 
Dry worse, Biltong and Peanuts

R150.00 p/p 



Option 1 

1 Roast or 1 casserole, 2 vegetable or salad selections and 1 dessert 

R250.00

Option 2

1 Roast, 1 casserole, 2 vegetable selections, 2 salad selections and 2 dessert

R350.00

Option 3

1 Starter, 2 roasts, 1 casserole, 2 vegetable selections, 2 salad selections and 2 dessert

R400.00

Option 4

1 Starter, 2 roasts, 1 casserole, 2 vegetable selections, 3 salad selections and 3 dessert

R450.00

Starters

Chicken livers with toasted panini                                                           

Teriyaki and sesame seed chicken wings                                              

Crumbed mushrooms with tartare sauce                             

Butternut soup served with rolls                        

Cream of chicken mushroom served with rolls

Potato and leek soup served with rolls

Roast tomato soup served with rolls

Roasts

Rosemary and panko crusted beef sirloin                                            

Whole roast lemon and herb chicken

Deboned leg of lamb

BUFFET SELECTOR



Casseroles

Beef curry and rice

Beef lasagne

Beef stroganoff with fettuccini                                                               

Beef and onion pie with mash

Chicken lasagne

Chicken curry and rice

Orange chicken casserole and savoury rice

Chicken leek and mushroom pie with mash 

Grilled line-fish with pilaf rice

Baked hake with cheddar sauce and steamed rice

                                              

Vegetarian Casseroles

Vegetable Curry and Rice

Vegetable Lasagna                                                                                       

Spinach and Feta Quiche  

 

Vegetables

Sweet roasted cinnamon butternut  

Mashed green beans with potatoes and onions                             

Cream spinach  

Mixed seasonal country vegetables  

Broccoli and cauliflower bake                                                            

Honey glazed carrots 

Salted carrots 

Sweet minted peas                                                                                         

Mediterranean vegetable bake   

Salads

Greek salad

Potato salad

Curry peach & pasta salad

Beetroot & apple salad

Rainbow coleslaw salad

 

Desserts

Fresh fruit salad and ice cream

Chocolate brownies with ice cream 

Malva pudding with and Amarula custard 

Ice cream with chocolate sauce 

Chocolate mousse  

BUFFET SELECTOR Continued...



Assorted bread rolls and butter included on all choose your own buffet menus
 

Roasts

 - Rosemary and panko crusted beef sirloin                            

 - Barbeque chicken                                                                   

 - Lemon and herb chicken                                                       

 - Southern fried chicken                                                           

 - Grilled Lemon and herb line-fish                                         

Casseroles 

 - Beef curry and rice                                                                

 - Beef lasagne                                                                          

 - Beef stroganoff and fettuccini                                              

 - Beef and Onion Pie with mashed potatoes                          

 - Chicken lasagne                                                                     

 - Chicken curry and rice                                                          

 - Chicken leek and mushroom pie and mashed potatoes       

Vegetables 

 - Sweet roasted cinnamon butternut                                     

 - Green beans with potatoes and onions                                

 - Cream spinach                                                                       

 - Mixed country vegetables                                                    

 - Salted carrots                                                                         

 - Minted peas                                                                           

Additional Starch Options 

 - Samp and beans                                                                     

 - Rosemary garlic roast potatoes                                            

 - Pap                                                                                         

Vegetarian Selection

 - Vegetable curry and rice                                                      

 - Vegetable lasagne                                                                 

 - Spinach and feta quiche                                                       

 - Quinoa Salad                                                                          

Desserts

 - Fresh fruit salad and ice cream                                                     

 - Chocolate brownies and ice cream                                                

 - Malva pudding with and Amarula custard                                     

 - Chocolate mousse                                                                           

CHOOSE YOUR OWN BUFFET

R95.00

R60.00

R60.00

R65.00

R85.00

R95.00

R90.00

R85.00

R95.00

R75.00

R75.00

R75.00

R25.00

R30.00

R35.00

R35.00

R25.00

R25.00

R15.00

R15.00

R10.00

R75.00

R75.00

R70.00

R65.00

R60.00

R55.00

R45.00

R45.00



Braai menu 1
Sirloin steak 100g

Boerewors 100g

BBQ chicken drumsticks

Pap and sheba

Mixed salad

Potato salad

Cocktail rolls

Chocolate creameaux

Red velvet cheese cake

R245.00

Braai Menu 2
Rump Steak 200g

Lamb Chops 150g

Chicken Espetada

Pap tart

Corn on the cob

Mediterranean vegetable bake

Greek salad

Potato salad

Garlic bread

Ice cream and chocolate sauce

Pistachio opera slice

Baked New York cheesecake

R280.00

Spit braai menu
Whole lamb on the spit

Roast baby potatoes cocktail onions and button mushrooms cooked in the dripping

Foot long cheese griller slices

Corn tart

Greek salad

Curry peach and pasta salad

Beetroot & apple salad

Cocktail Portuguese rolls

Chilled strawberry cheesecake

Carrot cake

Minted chocolate fudge brownies

R350

BRAAI MENU



150g Grilled and basted chicken breast, beef patty or vegetable patty 

Brioche buns

Mixed seasonal lettuce

Sliced tomatoes

Caramelized onions

Pickled dill cucumber

Grilled pineapple

Sliced cheddar

Cheese and mushroom sauce

Hand cut fries or baked potato wedges

 

R165.00

BUILD A BURGER BUFFET



Please note: A maximum of 2 options can be chosen of each course. Final

numbers of each chosen dish need to be given 7 days prior to your function.

STARTERS
Compressed prawn and avocado cocktail, crisp salad, creamy herb dressing

R105.00

Beetroot cured salmon, orange and fennel crème fraiche, wild flower and micro green salad

R115.00

Camembert tartlet, red onion and cranberry chutney, green micro herb salad

R85.00

Roast duck breast, crispy duck leg croquettes, cherries, almonds

R115.00

Green pea soup, crispy seaweed, buttered peas, croutons, wild flowers

R55.00

PLATED MENU

MAIN COURSE
250g Ribeye of beef, potato fondant, crumbed bone marrow, cauliflower puree, candied cherry

tomatoes, king oyster mushrooms, baby onions

R315.00

250g Beef fillet, Dauphine potatoes, julienne vegetables, Bordelaise sauce

R315.00

Bacon wrapped chicken breast, feta and peppadew stuffing, steamed broccoli, Spanish potatoes,

honey mustard sauce

R185.00

Lamb shank, rosemary potato mash, mustard shallot sauce

R305.00

Salmon, braised leek, wilted kale, tarragon potatoes, pickled butternut, verjuice beurre blanc

R310.00

Pan fried kabeljou, onion rice cake, sweet chilli and mango salsa

R265.00

Red Thai vegetable curry, poppadum, coriander salsa, steamed jasmine rice

R185.00

Mushroom casserole, deep fried cheese balls, savoury basmati rice

R185.00

Butternut gnocchi, roasted butternut, toasted nuts, blue cheese cream sauce

R185.00



Please note: A maximum of 2 options can be chosen of each course. Final

numbers of each chosen dish need to be given 7 days prior to your function. 

DESSERT
Lemon tartlet 

Jellied lemon and lime, baked shortcrust, torched Italian meringue, passion fruit compote

R75.00

Strawberry panna cotta, mixed berry and raspberry coulis

R75.00

Symphony of Dessert

Mini vanilla cheese cake,chocolate brownie, mini fresh fruit pavlova

R85.00

PLATED MENU Continued...



GET IN 
TOUCH
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Carmia van Wyk

Contact number: 012 665 9601
Email address: carmia@centurioncountryclub.co.za
www.centuriongolfestate.co.za

Membership & Golf Events Manager
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