Welcome to VADAS Smokehouse & Bakery; a fuss-free setting
with a focus around delicious food and wine.
From a small get-together to a larger celebration, at
VADAS we offer you an experience to enjoy with
friends & family, all year around.
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VADAS, on Spier Wine Farm, is located
only 40 minutes from Cape Town, just
outside of the historic and beautiful town
of Stellenbosch.
Spier’s 4-star hotel is built village-style
along the Eerste River, surrounded by
vineyards, quiet gardens and historic
farm buildings, capturing the enigma of
Cape wine country.
Offering your guests a friendly place to
stay, allows for a memorable event at
VADAS without any hassle.

The Vadas
Vibe...
An experience at Vadas is about sharing big stories and
even bigger flavours. Founded through local ingredients
and an undeniable urge to create delicious, no-fuss food.

Our Earth-to-Eat menus use only the
best quality seasonal ingredients.
We offer various set menu options

All of our functions are catered

suited to your budget and are

by executive chef and owner,

flexible in creating a menu of your

PJ Vadas and his team.

choice.

Wedding Package
Wedding receptions and or wedding ceremonies will be required to take Vadas Smokehouse
& Bakery for a full day exclusive use, which will allow time for set up and breakdown.
Full day exclusive use charge is R150 000 minimum spend on food and beverage only. This
excludes our 12% gratuity on the final bill.
To make up your minimum spend on food & beverage you are required to choose one of our
BBQ inspired set menu options. Please see available set menus 1 to 5 on page 11-15.
Beverages such as wines and welcome drinks, such as bubbly or cocktails, will need to be
pre-selected from our beverage list. No beverage or food is allowed to be brought onto the
venue from external suppliers, except for the wedding cake.
Should your food and beverage spend fall short of the R150 000, the “difference” will be seen
as a venue hire fee.
You will have access to the venue from 9am for set up until 12:00am breakdown. Guests will
have access to the venue from 11am arrival. Final rounds will be called at 11:30pm and all
guests are to be out by 12:00am (all breakdown must happen on the day of the event as we
will be trading for breakfast the following morning).

Wedding Offerings
We do...
Vadas Smokehouse & Bakery will offer our existing set up as per our normal restaurant trade,
which include all chairs and tables, cutlery and crockery, glassware for wine, water and
beverage service for up to 130 guests. Groups exceeding 130 guests would need to hire in
additional operating equipment at the client’s cost. Vadas Smokehouse & Bakery will offer
waitering staff, bar staff and management staff for up to 130 guests. Additional staff can be
hired in at the client’s cost. Vadas Smokehouse & Bakery will be responsible for the table set
up with polished cutlery & crockery as per our normal restaurant set up.
We don't...
Vadas Smokehouse & Bakery does not offer wedding planning or equipment & décor
procurement or hiring.
We do not offer linen, flowers, DJ’s, audio & visual equipment or microphones. These items
will need to be hired in by the clients wedding co-ordinator at their cost.
The Vadas staff are not responsible for the wedding décor and hired in set-up (other than the
above mentioned) or break down of additional décor after the event.
Vadas does not offer a plated food menu for groups.
Vadas is a cashless operation; we only accept credit card, Snap scan and Zapper.
Vadas Smokehouse & Bakery is a private entity on Spier Wine Farm. We do not offer
accommodation, however we can put you in contact with the Spier team at the Spier hotel who
can offer you hotel room rates for your group, which is walking distance to our restaurant.
Wedding events that don’t have a wedding co-ordinator will be charged an additional fee for
the extra administration done by our events team. This fee will be 5% of the total event value.
Due to our focus on sustainability, we do not allow confetti or balloons on the premises, flower
petals can be used as a substitute.

Vadas Function Hire Options
Exclusive Hire - breakfast
Maximum covered indoor seating 130 pax / outdoor seating up to 250 pax (weather dependant).
Exclusive use charge: R30 000 minimum spend requirement on food and beverage, which
excludes 12% gratuity.
access for set up/break down from 8:00 to 11:30
access for guests from 09:00 - 11:00

Exclusive Hire - lunch or dinner
Maximum covered indoor seating 130 pax / outdoor seating up to 250 pax (weather dependant).
Exclusive use charge for either lunch or dinner: R75 000 minimum spend requirement on food
and beverage, which excludes 12% gratuity.
LUNCH ACCESS
access for set up/break down from 09:00 to 16:00
access for guests from 11:00 - 15:30
DINNER ACCESS
access for set up/break down from 15:00 to 23:30
access for guests from 18:00 - 23:00

Exclusive Hire - all day
This provides you with exclusive use of the entire premises and facilities.
All day exclusive charge: R150 000 minimum spend requirement on food and beverage,
which excludes 12% gratuity.
ALL DAY ACCESS
access for set up/break down from 09:00 to 23:30
access for guests from 11:00 - 23:00
Later trading can be arranged with prior notice.

Function T&C's
For bookings above 100 guests, we require the client to take the entire restaurant exclusively.
For all events our food will be served “family style” in bowls and platters to suit each table,
where your guests get to “share” the experience.
For tables of 10 or more guests, clients must choose from one of our set menu options.
VADAS is neither Halaal nor Kosher certified but will gladly order in from another supplier for
your guests (an additional surcharge will apply) .
Only Spier wines and Spier sparkling wines are available, with the exclusion of champagne,
which we will source according to your budget and preference. We do not accept 'bring your
own' on the farm as Spier is a wine farm.
FUNCTION BOOKINGS INCLUDE:
Sufficient staffing to carry out functions of up to 130 guests according to specifications.
Above this, barmen/ waiters / runners can be arranged at an extra cost.
The restaurant ’s existing and available stock of tables, chairs/benches, cutlery, paper
napkins, glassware and serve ware for plating and dishing up food.
FUNCTION BOOKINGS EXCLUDE:
Linen, flowers, specialised chairs or tables, decorations, etc.
Staffing for functions in excess of 130 guests.
The client is welcome to arrange additional items for the event, with the consent of
VADAS Smokehouse & Bakery.

Deposits and Payment...
To secure your booking, a deposit equal to 50% of the value of the agreed spend is required
to be paid upfront to VADAS BBQ COMPANY (Pty) LTD.
This deposit and signed terms & conditions will secure your reservation. Until the deposit is
paid, the booking remains provisional. The balance of fees for the event is required to be settled
on the day of the event.
Please contact us for banking details and to confirm your booking.
Proof of payments are to be emailed to info@vadas.co.za
All menus are to be settled 14 days prior to the reservation date.
All and any changes must be confirmed via email.
All extra charges and bills for beverages, service etc. must be settled on your departure.
Please note that we do not carry accounts.
A 12 % gratuity will be added to the final food and beverage bill .
All prices are quoted in South African Rand and include 15% VAT.

Cancellation Policy
Your provisional dates will be reserved for up to 2 weeks after your initial reservation
has been made.
Vadas Smokehouse & Bakery reserves the right to release the booking should no deposit be
made. If cancelled within 45 days of the reserved date, 50% of the deposit will be forfeited.
For client cancellations less than 7 days before the reserved date, 100% of the deposit will be
forfeited. Vadas Smokehouse & Bakery has the right to cancel any booking forthwith and
without any liability on its part in the event of damage by destruction of the venue by fire or
any other causes.
Children are welcome if parental supervision is maintained at all times.
Smoking is only permitted in designated areas with butt disposal facilities. Smokers are not
permitted to litter on the grounds.
A patron’s personal property brought onto the premises is not covered by the Vadas
Smokehouse & Bakery insurance. The utmost care will be taken at all times but we cannot
accept liability for the loss and damage thereof.
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We look forward to sharing
in your memories
Our team at VADAS Smokehouse & Bakery will personally be present to
ensure an enjoyable experience for you, your family and your guests.
If required, we can assist you with recommendations of preferred service
providers and welcome any co-ordinator or event planner to make
use of our facilities.
For any further inquiries or to make an appointment to view our space, please
contact us on 021 809 1137 or info@vadas.co.za
for set menu options, please continue onto page 10-14

MENU
VADAS SMOKEHOUSE & BAKERY

SET MENU 1
R350 per person

SNACK PLATTERS

Sourdough bread platter with seasonal spreads
Mushroom arancini served with truffle aioli
MEAT PLATTERS

Smoked Farmer Angus chicken with garlic aioli
Smoked Farmer Angus pork with apple chutney
SIDE PLATTERS

Roast potatoes served with garlic & rosemary
Fire roasted butternut with a maple pecan glaze
Apple and fennel slaw with red cabbage, coriander
and a chilli ginger dressing
SWEET PLATTERS

Vadas Pasteis de Nata

MENU
VADAS SMOKEHOUSE & BAKERY
SET MENU 2
R450 per person
SNACK PLATTERS

Sourdough bread platter with seasonal spreads
Smoked brisket croquettes served with wholegrain mustard, boerenkaas
and a salsa verde
Smoked harissa chicken skewers with mint yoghurt and coriander
MEAT PLATTERS

Smoked brisket with a BBQ sauce
Smoked Farmer Angus pork and apple chutney
Smoked Farmer Angus chicken with garlic aioli
SIDE PLATTERS

Roast potatoes served with garlic & rosemary
Beetroot salad with whipped feta and pistachio dukkha
Apple and fennel slaw with red cabbage, coriander
and a chilli ginger dressing
SWEET PLATTERS

Vadas Pasteis de Nata
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MENU
VADAS SMOKEHOUSE & BAKERY
SET MENU 3
R550 per person
SNACK PLATTERS

Sourdough bread platter with seasonal spreads
Smoked brisket croquettes served with wholegrain mustard, boerenkaas
and a salsa verde
Smoked harissa chicken skewers with mint yoghurt and coriander
MEAT PLATTERS

Smoked brisket with a BBQ sauce
Smoked Farmer Angus pork and apple chutney
Smoked Farmer Angus chicken with garlic aioli
SIDE PLATTERS

Roast potatoes served with garlic & rosemary
Beetroot salad with whipped feta and pistachio dukkha
Apple and fennel slaw with red cabbage, coriander
and a chilli ginger dressing
Fire roasted butternut with a maple pecan glaze
SWEET PLATTERS

Pecan pie and gelato
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MENU
VADAS SMOKEHOUSE & BAKERY
SET MENU 4
R750 per person
CHARCUTERIE & BREAD

Farmer Angus charcuterie and sourdough bread platter
with seasonal spreads
SNACK PLATTERS

Smoked harissa chicken skewers with a mint yoghurt dressing
and coriander
Smoked salmon trout gravlax with watercress, fennel and garlic aioli
MEAT PLATTERS

Roast Angus beef fillet served with hollandaise sauce
Smoked Farmer Angus pork and apple chutney
Smoked Farmer Angus chicken with garlic aioli
SIDE PLATTERS

Roast potatoes served with garlic & rosemary
Beetroot salad with whipped feta and pistachio dukkha
Apple and fennel slaw with red cabbage, coriander
and a chilli ginger dressing
Fire roasted butternut with a maple pecan glaze
SWEET PLATTERS

Pecan pie and gelato
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MENU
VADAS SMOKEHOUSE & BAKERY
SPITBRAAI - MENU 5
R750 per person (minimum 30 people)
SNACK PLATTERS

Sourdough bread platters with seasonal spreads
Braaied BBQ chicken skewers with a peri peri glaze
Pork belly ‘burnt ends’ with BBQ sauce
Mushroom arancini and truffle aioli
MEAT PLATTERS

Whole spit roasted lamb or suckling pig served with
mint sauce or apple chutney
SIDE PLATTERS

Garlic baguette
Braaied corn on the cob with a butter glaze
Potato salad served with boiled eggs, spring onion and mustard aioli
Apple and fennel slaw with red cabbage, shaved fennel bulbs
and coriander
SWEET PLATTERS

Chocolate fudge pie
Toasted marshmallows & caramel sauce
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