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Good day 

Thank you for showing an interest in holding your function at Zevenwacht.  We have a young dynamic banqueting team to ensure that your every need is attended to and be it a wedding, corporate event or gala dinner, your function will be run in a slick professional manner.

We offer you a choice of 2 venues. For functions larger than a 100 guests “The Alfresco” is the perfect choice! This thatched roof venue set in idyllic surroundings adjacent to the lake is ideal for any occasion, memorable functions, unforgettable weddings, conferences and product launches.  The Alfresco is fully air conditioned. It can accommodate a maximum of 220 guests.  

Our alternative venue is “The Lapa” which is set in a wooded glade above the lake. This outdoor all weather facility provides a charming informal venue suitable for a maximum of 80 guests. 

What we have to offer –

· Cellar Tours

Visitors are welcome to tour the cellar by appointment.

· Wine Tasting

Savor the pleasure of sampling wines on their home ground, within sight of the vines on which they grow and of the cellar in which they are produced and matured. Open seven days a week.

· The Manor House Restaurant

The tastefully decorated Zevenwacht Restaurant, located within a turn of the 19th Century Cape Dutch Manor House, portrays both finesse and charm. Open for breakfast, lunch and dinner seven days a week, the restaurant offers contemporary global cuisine prepared to perfection. 

· Accommodation 

Country Inn - Situated in the heart of Zevenwacht’s picturesque vineyards, the Country Inn offers guests luxuriously appointed, air-conditioned suites, each with its own private terrace and uninterrupted view of Table Bay and False Bay. 

The Vineyard Cottages - Additional to Zevenwacht conference and hospitality venues, are seven beautifully appointed cottages, each with three double bedrooms and en-suite bathrooms, as well as a charming lounge. 

Chalet - Enjoy the view from a self-catering chalet with four en-suite bedrooms, set high on the slopes and surrounded by vineyards.

Our teams’ goal is to make sure your function is successful in everyway. We strive to provide a “wow” experience for you and your invited guests. 
If you have any further enquiries, please do not hesitate to contact Carmen our Banqueting co-ordinator. We look forward to hearing from you.

Kindest Regards
Zevenwacht Banqueting

Tel (021) 903 – 5123

Fax (021) 903 – 1704

restaurant@zevenwacht.co.za
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FUNCTION CONTRACT
Dear Sir / Madam 

Thank you for your interest in holding a function at Zevenwacht Wine Estate.  We offer a professional service, which covers every facet of your wedding from outstanding cuisine, exceptional service and exquisite decor to ensure that your special day is indeed one to remember: 

Client Information:

Client Name:………………………………       Date of Event:………………….

Event:………………………………………       Contact Details:






Tel No:…………………………...








Cell No: ………………………….






Identity No: …………………….

Venue: ……………………………………         Physical Address:     

…………………………………….

Number of Guests:  ……………………
…………………………………….

…………………………………….

Postal Address:

…………………………………….

…………………………………….

_________________________
ZEVENWACHT TERMS AND CONDITIONS

Rates Table

	Venues
	
	Rates for bookings taking place in 2010/2011

	Alffresco 

	
	R60 per person

	Lapa 
	
	R60 per person

	Ceremony on Lawn


	
	R3000.00

	Menus
	
	Rates till end of August

2011

	Cocktail menu 1
	
	R115.00 per person

	Cocktail menu 2
	
	R140 00 per person

	Buffet minimum spend 
	
	R220.00 per person

	Set menu minimum spend
	
	R200.00 per person

	Braai menu
	
	R220.00 per person

	Spitbraai menu
	
	R255 00 per person


1. All booking confirmations need to be in writing, as per this event detail form, stating your full name or the company, the contact person, postal address details, fax and telephone numbers and an outline of your requirements. 

No verbal agreements between any will be binding.  All booking details need to be in writing.

We offer a choice of 2 venues for your function: 

The Alfresco -
can accommodate up to 220 guests without a dance floor/

180 guests with a dance floor. 
(Minimum of 100 guests are required to book this venue)

Includes tables, chairs, cutlery, crockery, glassware, white table cloths, white napkins, white chair covers and the bar set-up.

The Lapa - 
can accommodate up to 80 guests without a dance floor/

50 guests with a dance floor. 

(Minimum of 30 guests are required to book this venue)

Includes tables, chairs, cutlery, crockery, glassware, white table cloths, white napkins, white chair covers  and the bar set-up.

2. Special winter rates available. Please enquire.

3. Cancellation policy:

A cancellation fee equal to 50% of the reserved number of guests based on the minimum menu cost per person is payable should cancellation happen by less than 60 days before the function.

Please be advised that all cancellations need to be in writing.

4. The venue hire, together with a signed contract will serve as a deposit to secure your reservation and is NOT REFUNDABLE. The deposit will be required no later than 7 days after the date of reservation. Should the deposit not be received within the 7 day period, the venue will automatically become vacant for alternative bookings. The deposit will serve as a venue fee on the date of the function and is therefore not refundable. Please forward a copy of the deposit slip with a copy of the signed contract to confirm your booking. 

5. A Wedding Ceremony may be held on the lawn next to the lake, together with the reception in the Alfresco, or Lapa, rates as per above table. This includes the red carpet, chairs, white chair covers, PA system with CD player, Ceremony tent, Gazebo, podium, microphone and stand, The lawn is to be vacated 1,5 hours from start of the ceremony. In the event of rain, we can move the ceremony to the Lapa (if not booked) at the same cost –alternatively in your chosen venue.  

6. Full payment for the Food must be received together with confirmation of final numbers which is due no later than 10 days prior to the function. Please take note that there will be a 10% gratuity charge on all food and beverage.  

7. If an account bar is to be available, the bar limit/estimated consumption is to be provided and is payable in advance together with the food payment. The balance of the bar account is payable at the end of the function. Any balance owed by Zevenwacht Restaurant shall be duly refunded. 

8. All changes to the chosen menu must be made 2 weeks before the function in writing.
9. The final numbers for your function are to be finalized in writing 14 days prior to the date of your function, together with the order of events / time schedule / bar requirements, etc.  The numbers which are finalized 14 days prior to the event may not be less than 10% of the number of guests as stated on the event detail form and is part of the contract.

The client will not be refunded for guests that do not attend the function.

10. Zevenwacht Wine Estate is fully licensed and only Zevenwacht Wines are stocked. A Full range of liquor and beverage will also be available.

11. Kindly note that no liquor or food may not be brought onto the estate.

12. The client is responsible for the Guest Seating Plans, Guest List and Table numbers.

13. Normal function hours are : (unless otherwise arranged) 

      Evening Functions: 
Starting at 17h00 - Bar closes at 23h30

Venue to be vacated by 24h00 

Day Functions: 
 
Bar closes 6 hours after start of function
Venue to be vacated 6½ hours after start of function
14. Any time frame changes you will be charged at an applicable rate.

15. Should the bar be required to stay open for any additional hours, this can be arranged, at a charge of R1000.00 per hour.
16. Set up of function:  Set up will commence 3 hours prior to the guests entering the venue.  Please note that Zevenwacht in not held responsible for any décor or equipment brought in for the function.  The client is held responsible for arranging the collection of décor and equipment before or on the following day, no later than 9 am.
If changes are made to your menu, the price will be subject to change. As bookings are taken well in advance, price increases could materialize. Please take note that there will be a minimum spend per head on food +10% service fee.

17. The quoted price includes the set up and staff to manage the function.  

18. Zevenwacht has an exclusive agreement with FLORAL SERVICES, a company specializing in floral and décor.  Once a reservation has been confirmed, your details will be forwarded to FLORAL SERVICES (All flowers and décor requirements including draping, lighting, chair covers and table décor. ETC) for final arrangements with yourselves.                                                                                                                     

CONTACT DETAILS:
FLORAL SERVICES

CONTACT PERSON:
HENNA VON WIELLIGH

TEL:


082 553 2196

E-MAIL:


info@floralservices.co.za 

FAX:


021 – 903 5257    

19. The Farm has accommodation at the Country Inn, which includes a Honeymoon Suite. There is additional accommodation available at the Vineyard Cottages as well as a self catering Chalet. Accomodation capacity is 76 people in total. For reservations, please contact Lehanie on reservations@zevenwacht.co.za or 021 903 5123.

20. For décor purposes, the function facility is available to you on the day of your function from the time pre-arranged and confirmed with the undersigned only. 

21. There are standard ranges of crockery, cutlery, glassware and serviettes for the various venues.  Should you require other ranges, the cost of hiring will be for your own account. 

FLORAL SERVICES can assist in this regard.

22. Malicious damage to our property and theft will be charged for at full replacement cost. 

23. Please take note that any damage to the linen i.e. Burn marks, candle wax etc. will be invoiced fully to the client.

24. Whilst every precaution will be taken to ensure the safeguarding of your                                                        belongings, Zevenwacht Wine Estate will not be liable for loss or damage to any property whatsoever (décor props, wedding gifts, valuables etc.)

25. Should the Zevenwacht Wine Estate building, surrounding gardens, décor or napery be damaged during the setup, duration or dismantling of the function, the client shall be held responsible and will be billed accordingly.

26. Zevenwacht Wine Estate, it’s employees or any person employed at any function, will not be held liable for any loss, or injury to persons, due to negligence or any other cause whatsoever. 

27.  Banking Details:

Account Name:

Awarding Trading 18 (PTY) LTD
Account Number:

1186 077 689
Branch Code:


118602

Bank:



Nedbank Limited
Please fax the proof of payment to 021 903 1704 together with the signed contract for confirmation of your booking.

Thank you for your co-operation.  Should you have any further requests or queries, please do not hesitate to contact us. 


We kindly invite all brides to register for bride of the year on www.capeweddings.co.za
Banqueting coordinator

021 – 903 5123

_________________________________________

______________________ 

Signature Client / Name





Date

ZEVENWACHT BREAKFAST MENU

COLD BUFFET

Fresh Fruit Juice from the Cape

Selection of fresh and stewed fruits

Muesli

 Selection of Yoghurts

***      

Fresh Farm Bread accompanied by a selection of Danish Pastries, Croissants, Muffins and Scones served with our homemade Cape Berry Preserves.

***    

Selection of succulent cold meats, salmon platter

Zevenwacht Cheddar, local cheese and biscuit platter

HOT BUFFET

Scrambled eggs, Bacon, Beef sausage, Pork sausage     

Fried Mushrooms

Grilled Tomatoes     

Cheese Grillers

Smoked Kippers

***  

Coffee/Tea

R155.00 per person
(Price subject to change, without prior notice)

A 10% gratuity will be added to all food and refreshment charges.

THIS MENU WILL ONLY BE SERVED UNTIL 11H00 IN THE MORNING
ZEVENWACHT 

BUFFET MENU OPTIONS

 R220.00 PER PERSON + 10% GRATUITY
(Price subject to change, without prior notice)

 MINIMUM OF 100 PEOPLE FOR THE ALFRESCO 

MINIMUM OF  30 PEOPLE FOR THE LAPA

STARTERS

Choose 1 of the following starters 

to be served plated at your table:

1. Thai Chicken Salad with sweet chili sauce

or

2. Shrimp cocktail with a Avocado swirl

or

3.  Butternut tart with a side herb salad

or

4. Bread display with chicken liver pate, snoek pate, 

biltong pate and marinated olives

or

5.  Soup served with bread rolls and butter  

Choose one:

Puree of tomato and Basil soup served with sour cream

Puree of Butternut soup 

Potato and Leek soup

Cream of Mushroom soup

MAIN COURSE

Please choose 1 dish out of each category for the buffet:

CHICKEN and FISH

Grilled Chicken Thighs with Lemon and Herb Sauce

or

Chicken and Mushroom Casserole

or

Cape Malay Chicken Curry

or

Line fish with a Lemon and Caper Berry butter

or 

Seafood paella 

BEEF, LAMB AND PORK

Baked Gammon with Honey and Mustard 

or

Leg of Lamb with Red Wine & Rosemary

or 

Rare Roast Beef Sirloin with Mustard Sauce

or

Beef Sirloin with wild Berry Sauce 

or

Roast de-boned Pork Neck with  Sweet and Sour Sauce 

or

Lamb and beef tomato stew

ONE POT DISH

Traditional Boboti 

or

Beef lasagne

or

Vegetable lasagne

or

Farm chicken pie

STARCH:

Choose one

Savoury Rice

or

Yellow Raisin Rice

or

Basmati Rice

POTATO DISHES:

Choose one

Roast Potatoes

or

Rustic Potato Wedges

or

New Potatoes with Garlic and Herbs

 YELLOW/ ORANGE VEGETABLES:

Choose one

Grilled Butternut with Cinnamon Bark

or

Orange and Ginger Sweet Potato

or

Honey Glazed Carrots

GREEN VEGETABLES:

Choose one

Creamed Spinach and Feta

or

Cauliflower and Broccoli  Mornay
or

Grilled Seasonal Vegetables,

or

Green beans with onion and bacon

SALADS:

Choose one

Spicy Pasta Salad

or

Potato Chive and Bacon Salad

or

Greek Salad

or

Roasted Vegetables and Cous Cous Salad

or

Mozzarella and Tomato with Fresh Basil Salad

or

Pear, Sunflower Seeds & Blue cheese (Strawberries when in season)

DESSERTS;

Choose any 2 

Baked Malva Pudding with Lavender Custard

Sticky Toffee Pudding with Brandy Sauce

Apple Tart with Fresh Cream

Lemon Meringue Pie
Tiramisu

Baked German cheesecake

 Chocolate mousse

Turkish Delight Meringue Roulade

Pavlova with Fresh Fruit

Chocolate Brownies

Vanilla Cheese Cake with a Baked & Fridge Layer

White Chocolate Mousse infused with Lemongrass & Chilli

Vanilla ice cream

(Price subject to change, without prior notice)

A 10% GRATUITY WILL BE ADDED TO ALL FOOD & BEVERAGE CHARGES
Plated Menu

Applicable to the Alfresco

R200.00 per person + 10%

(Price subject to change, without prior notice)

For this menu only 1 starter, 1 main and 1 dessert can be chosen by the person booking the event before the function, options cant be given.

Starters

Infused brie with fig wrapped in phyllo pastry served with raspberry sauce and balsamic reduction

Smoked salmon trout with preserved lemon and mint cous cous topped with baby greens

Venison carpaccio with piquant peppers and a walnut and rocket pesto

Mussels in a creamy saffron and garlic sauce with a aromatic crusty ciabata

Mains Courses
Fish

Norwegian Salmon poached in sweet guava infusion served with lemongrass basmati rice

Pan fried line fish with a creamy mussel sauce served with mash potatoes and grilled vegetables

Meat & Poultry

Ostrich steak on a mushroom risotto accompanied with cranberry and onion marmalade

Pork fillet encrusted in seschwan pepper and course salt served with a peach and mint salsa

Duck breast in a scenty citrus sauce on a smashed sweet potato

Roast sirloin with a black mushroom and harissa butter served with crispy potatoes

Beef fillet wrapped in black forest ham with a mustard sauce served with mash potatoes

Vegetarian Mains

Penne pasta tossed in Rocket & Walnut Pesto with Sundried Tomato and Goats Cheese

Thai Green Vegetable Curry with Lemongrass Basmati Rice

Vegetable Paella

Marinated Mediterranean Vegetable Wrap on Rice Noodles

Dessert

Chocolate brownie and marshmallow squares served with lime sorbet

Belgian white chocolate  Crème Brulé infused with Lavender 

Mint Marble Cheesecake

White chocolate mousse infused with lemongrass and a hint of chilly served with exotic fruits

Baked Malva pudding with a lavender infused custard

Turkish delight meringue roulade

ZEVENWACHT BRAAI MENU

Minimum 30 guests

Garlic bread filled with Basil Pesto & Sundried Tomatoes

Lamb Chop

Boerewors

Chicken Thigh

Sirloin Steak

Garlic & Herb Baby Potatoes

Mielie Pap with Onion & Tomato

Potato, Chive & Bacon Salad

3 Bean Salad

Greek Salad

DESSERT

Ice cream with Butterscotch Sauce

Chocolate Mousse

Tea and Coffee

R 220.00 PER PERSON

(Price subject to change, without prior notice)
A 10% gratuity will be added to all food and beverage charges

SPIT BRAAI

Minimum 30 guests

STARTER
Please choose 1 of the following starters:

Thai chicken salad

Shrimp cocktail

Soup of the day
MAIN COURSE 
Marinated Lamb Spit

Boerewors
Griddle Cakes with Preserves

Potato, Chive & Bacon Salad

Greek Salad

Beetroot salad

Potato bake
Roasted Seasonal Vegetables

DESSERT

Chocolate Mousse

Baked apple crumble

Vanilla ice cream
Coffee/tea

R255.00 per person

(Price subject to change, without prior notice)

A 10% gratuity will be added to food and refreshment charges

ZEVENWACHT COCKTAIL MENU 1

Cold Cocktails

Assorted Pates & Savory Biscuits
Crab & Avocado Sushi

Vol-au-Vent with assorted Fillings

Smoked Salmon & Cream Cheese

Salt and pepper squid

Hot Cocktails

Bacon Rolls

Spicy Chicken Rissoles

Shrimp Phyllo

Mini Rump Kebabs

Greek Meat Balls

Cheese & Corn Spin rolls

Haddock Quiche

R 115.00 per person 

(Price subject to change, without prior notice) 

A 10% gratuity will be added to all food and refreshment charges
ZEVENWACHT COCKTAIL MENU 2

Cold Cocktails 

Smoked Salmon with Black Caviar
Salt and pepper squid

Assorted Pates & Savory Biscuits

Vol-au-Vent with assorted fillings

Rare Roast Beef with Horseradish

Meatballs rolled in Mustard & Cheese

Hot Cocktails

Chicken kebabs with Peanut Butter Sauce

Asparagus Quiche

Spinach Phyllo

Rissoles with Cheese & Spring Onion

Potato & Cheese Balls

Beef Samoosas

Crumbed Butterfly Prawns

R 140.00 per person 

(Price subject to change, without prior notice) 

A 10% gratuity will be added to all food and refreshment charges

The above cocktail menus will only be available until 19h00.


The wines of Zevenwacht wine farm are distinguished by their finely crafted elegance and classic style.  Characterised by good quality, varied soils, the vineyards have been selectively planted with red and white noble varietals.

Our cellar Master Jacques Viljoen and his assistant, Pierre de Klerk, honour the centuries-old wine-making traditions, yet are boldly innovative, welcoming the contribution that modern technology makes to the vinification of premier wines.

Inspire . Imagine . Indulge

Sparkling Wines, Methode’ Cap Classique and Champagne

JC Le Roux Domaine

R95.00

A naturally light sparkling wine that blends the flair and finesse of a noble cultivar with tempting fragrance of a table grape made primarily from Sauvignon Blanc

JC Le Roux Sauvignon Blanc

R95.00

This sparkling wine exhibits fresh tropical flavours with an underlying grassiness typical of Sauvignon Blanc

Villiera Traditional Rose Brut

R160.00

Salmon pink MCC toned by dominant pinotage with pinot noir and chardonnay.  

Charming perfume beguiles, textured earthy dryness with late cherry grip.

Graham Beck Brut

R195.00

Blend of chardonnay and pinot noir. Light yeasty aromas with a rich creamy complexity.

Moët Et Chandon

R850.00

Light stylish mousse, which enhances a delicate dryness on the taste, with an elegantly refined and effervescent aftertaste

Dry Un-Wooded Aromatic Wines

Zevenwacht Sauvignon Blanc

2009/10
R82.00

Crisp and juicy with tantalizing flavours of tropical fruit, green apples and figs with flinty herbal accents

Dry wooded Aromatic Wines

Zevenwacht Chenin Blanc

2009
R57.00

With Hints of lime and gold colour this wine boasts flavours of pineapple and citrus with honey and nuts on the nose

The Tin Mine White

2009
R79.00

A blend of classic white varieties: 51% Chardonnay, 40% Sauvignon Blanc and 9% Viognier

An exotic and spicy wine with perfumes of peaches, honey and flowers

Fruit-Driven Medium Bodied Wines

Zevenwacht Rosè

2009
R52.00

Flavours and aromas such as raspberry and strawberry tease the palate and nose with a nutty undertone that creates a perfect balance between fruit, sweetness and acidity

Per Glass R15.00

House Wines

Zevenwacht Bouquet Blanc

2010
R52.00

This is an exciting blend of 45% Gewurztraminer and 55% Riesling.

This wine exhibits succulent lychees and rose petal flavours, it’s like watching the Moulin Rouge in a Turkish restaurant – fanfare and feather boas with heady spice and a faint sweet incense lingering in the atmosphere

Per Glass R15.00

Zevenwacht Zevenblanc

2009
R57.00

Pale gold in colour with a muted grassiness on the nose, this is a delicious lifestyle wine with a fresh intensity and lashings of tropical fruit and fig flavours.

Per Glass R15.00

Zevenwacht Zevenrood

2007
R60.00

It’s delicious with a first impression of cherries and chocolate and a red berry and spicy oak nose

Per Glass R17.00

Fruity Medium Bodied Barrel-Aged Red Wines

Zevenwacht Pinotage

2009
R86.00

The wine is forthcoming on the nose with a bouquet reminiscent of red currents; it has mild tannins and flavours of ripe berries with hints of liquorice and banana

The Tin Mine Red

2008
R90.00

The nose bursts out of the glass with crushed berries, mocha and fine cedar woods aromas – a combination of both

 classical and  new world scents

53% Syrah, 19% Merlot, 18% Cabernet Sauvignon and 10% Primitivo

Zevenwacht Cabernet Sauvignon

2008
R90.00

The nose reveals some blackcurrant fruit flavour with hints of spice.  The palate shows intense fruit with rich red berry flavours and balanced soft tannins

Full Bodied Barrel Aged Spicy Red Wines

Zevenwacht Merlot

2007
R95.00

Plum red in colour with youthful purplish tinges. Subdued cherry aromatics on the nose complimented by subtleties of cedar wood. Soft and pliable tannins invigorate the juicy palate

Zevenwacht Syrah

2007
R105.00

A warm vibrant wine bursting with white pepper and sweet, spicy-floral tones of Jasmine and Violets and loads of black currant flavours.  Includes a modest yet significant blending partner – Viognier, which accentuates the spicy fruit and floral tones

Soft drinks

Coke, Coke Light, Lemonade, Soda water etc 





R12

Appletizer, Grapetizer White & Red 






R15

Jug of 1.3 litre juice








R45

Non Alcoholic punch Jug of 1.3 litre juice






R55

Alcoholic punch
 Jug of 1.3 liter juice






R70

Red monis Grape 750 ml








R36

White monis Grape 750ml







R36

Classico Monis Grape 750ml







R50












Beer 

Castle 










R13

Black Label 









R13

Amstel 










R15

Windhoek Lager 








R15

Windhoek Light 









R15

Heineken









R18

Spirit Cooler

Bacardi Breezer









R21

Smirnoff Spin









R17

Ciders 

Hunters Gold









R17

Hunters Dry 









R17

Savanna 









R19

Spirits

Bells, J&B









R18

Brandy, Gin, Vodka, Cane







R10

Zevenwacht’s preferred suppliers:

	Company Name


	Contact
	Telephone number
	Email

	Gerit & John Entertainment

(Ceremony, welcoming and reception band)
	Dirk Coetzee
	073 389 4470
	coet@telkomsa.net


	Kanya Hunt Cakes


	Kanya Hunt
	082 375 5200
	kanyahunt@telkomsa.net

	
	
	
	

	Classic Tours


	Roger Scheibe
	082 455 7511

021 555 1038
	info@classictours.co.za

	Honey jewelers


	Cecille
	084 576 3933
	cecille@tiscali.co.za

	Absolute Dance


	Lizette & Dawid
	084 403 3249
	djlabso@yahoo.com

	DJ Dream Weddings DJ’S

	DJ Brent
	083 265 2076
	brent@dreamweddingdjs.co.za

	Robyn Roberts Design (Wedding wear)
	Robyn Roberts
	021 686 1378
	robynpaul@uninet.co.za

	Simply Silver


	Marlene
	082 452 7039
	Andre.mt@mweb.co.za

	Helga Bridal Hair and Make-up
	Helga
	084 706 9190
	

	Horse and cart


	Michelle
	083 226 8735
	gavmic@worldonline.co.za

	Antonet’s Design (Stationery)
	Antonet
	082 805 5606
	antonets@telkomsa.net

	Top Hat Mens wear


	Irvin
	021 424 3578
	Irvin@tophat.co.za

	Dream Nails


	Sharon
	
	sfitzroy@mweb.co.za

	Jan Hendrik photography


	Jan Hendrik
	076 753 7769
	jh@janhendrik.com

	Gavin Withers Photography


	Gavin Withers
	083 658 0332
	gavin@gwphoto.co.za

	Prins and Prins Jewelers


	Janet
	021 938 7510
	janet@prinsandprins.com

	Thompsons Tours


	
	021 408 9555
	

	Marc Wyllie videographer


	Marc
	084 501 4022
	marc@mwproductions.co.za



From Cape Town International Airport: 

Take the N2 to Somerset West 

Take the R300 Bellville exit 22a turn off  (left)

Take the M12 Stellenbosch Arterial road off-ramp (right)

Cross the Van Riebeeck Road (Kuils River Main Road) crossing, do NOT turn into Kuils River!

+/- 1 km Turn left @ the Zevenwacht Link Road

Turn right at the T-junction – follow signage  

N1 - From Cape Town 

Follow N1 to Paarl. Take the R300 Mitchells Plain off ramp (right). 

Take the M12 Stellenbosch Arterial road off-ramp (left)

Cross the Van Riebeeck Road (Kuils River Main Road) crossing, do NOT turn into Kuils River!

+/- 1 km Turn left @ the Zevenwacht Link Road

Turn right at the T-junction – follow signage  

N2 - From Cape Town 

Follow N2 to Somerset West

Take the R300 Bellville exit 22a turn off  (left)

Take the M12 Stellenbosch Arterial road off-ramp (right)

Cross the Van Riebeeck Road (Kuils River Main Road) crossing, do NOT turn into Kuils River!

+/- 1 km Turn left @ the Zevenwacht Link Road

Turn right at the T-junction – follow signage  


