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FROM OUR HOME TO YOURS 

The Red Carnation philosophy of generous hospitality, paired with the 

elegant settings our impressive event spaces offer, are sure to result in 

memorable events and occasions. All our venues are available for private 

hire and provide spectacular settings for events, birthday parties, 

anniversaries, and celebrations. 

Each event booking is meticulously managed by a dedicated member of our 

multi -skilled team of function organisers, who are on hand from the initial 

enquiry until the conclusion of the event. Working together with our team 

of talented chefs, you can look forward to a menu of delicious dining 

options to transform your event into a truly memorable occasion.  

Executive Chef Christo Pretorius, deftly combines international inspiration 

with home-grown flavours that celebrate seasonality, sustainability and the 
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plates, look forward to a selection of much-loved signature dishes created 

by Beatrice Tollman, the inspirational founder of The Red Carnation Hotel 

Collection. 
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THE APOSTLES BRAAI 



 

  
 

 

 
 

 

EXPERIENCE A TRADITIONAL 

SOUTH AFRICAN BRAAI 
 

The Apostles Braai showcases the very best of the South African barbeque 

tradition. Tender, locally sourced meat is roasted over customary hot coals, 

bringing together family and friends in the name of good food and good 

wine.  The cultural tradition of braai is something that all South Africans 

share, and we're proud to present this at The Twelve Apostles, with 

distinctive ocean and mountain views providing a stunning backdrop. 

Set amid lush indigenous gardens at the rear of the hotel, this beautiful light 

filled event venue offers sea and sunset views, with vistas extending up to 
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of mirrored walls and picture windows that allow natural light and 

panoramic views to wash in. A handcrafted Murano glass chandelier hangs 

in the centre of  the room and handblown Biot glassware from Provence 

graces the tables. 

 

Only available for exclusive use for up to 32 guests.  Venue Hire Fee applies. 
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BRAAI MENU FROM R 695.00 PER PERSON 

 

ARRIVAL SNACKS 

marinated olives and spiced nuts 

corn focaccia  rooster brood  whipped salted butter  smoked fish pate 

STARTER 

Marinated Chicken Pita Roll 

braai chicken thighs  fresh tomatoes  caramelized onion jam  cos lettuce   

chilli, garlic and coriander yogurt sauce 

 

MAIN COURSE SELECTION 

Served family style per table 

crispy Hasselback baby potatoes with creme fraiche and chopped chives 

mielie meel pap with chakalaka smoor 

baby gem lettuce, anchovies, croutons and Ceasar dressing 

grilled garlic and herb mushrooms 

12A Greek Salad  creamy lemon dressing 

From the Grill (Braai) 

grilled picanha steak with peppercorn sauce 

grilled lamb tjops with chunky mint dressing 

barbecued corn (Mielies) with sour cream, chives 

 

DESSERT 

Lemon and Raspberry 

lemon tart | lemon curd | crisp meringue | raspberry macaron | raspberry 

sorbet 
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SEAFOOD BRAAI MENU FROM R 795.00 PER PERSON 

 

ARRIVAL SNACKS 

marinated olives and spiced nuts 

corn focaccia  rooster brood  whipped salted butter  smoked fish pate 

STARTER 

Sustainable Fish Tataki and Nigiri 

chilli salsa |sesame oil |ponzu |sesame seeds 

MAIN COURSE SELECTION 

Served family style per table 

12A Greek salad  creamy lemon dressing 

variation of seasonal baby vegetables  herb butter  

Saldana bay mussels  creamy coconut broth  lemongrass  ginger  basil and 

chilli 

roasted sweet potatoes  creme fraiche  chopped chives 

 

From the Grill (Braai) 

sustainable line fish skewers  corn salsa  lime and avocado dressing  

grilled 16/20 prawns  lemon and herb butter sauce 

barbecued mielies  sour cream  chives  spiced popcorn 

DESSERT  
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salted caramel crème  vanilla custard  gooseberries 
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  Spice up your culinary skills with our South African Curry Master Class at The 

Apostles Braai.  For quick and easy weeknight dinners to impressing your 
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CURRY MASTER CLASS FROM R 575.00 PER PERSON 

 

ARRIVAL SNACKS 

onion bhaji  mint and coriander chutney 

mini chicken pies  Mrs Balls chutney 

potato samosas  pineapple chutney 

 

MAIN COURSE  

tandoori marinated lamb chops finished off on the braai 

deboned and tikka masala marinated chicken thighs 

12A style pilaf rice 

homemade naan bread on the braai 

mint and garlic yogurt sauce 

tomato, cucumber and onion sambal 

Durban style carrot sambal 

 

DESSERT  

Cape Malay Milk Dessert 

boeber  toasted pistachio and coconut flakes  rose water jellies 
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THE CONSERVATORY 



 

  

 
 

 

 
 

UNWIND & RELAX WITH YOUR 

FAVOURITE TIPPLE 

 

Our Conservatory offers a peaceful corner to soak up spectacular views of 

the Atlantic Ocean and Table Mountain National Park. Savour a cocktail in 

The Leopard Bar next door, and discover our collection of gins with delicious 

canapés. 

 

While ideal for quiet time, the Conservatory can also be used for exclusive 
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breakaway room for conferences. 

Join us for a superb Gin-tasting experience, with a flight of three local gins 

paired with tonic waters and a variety of botanicals and spices, to create your 

own uniquely crafted blend. Complement your gin with three delicious 

canapés. 

 

Indulge in our modern take on this age-old tradition, with High Tea available 

twice-daily in either The Leopard Bar or The Conservatory. High Tea is served 

at the table, with a three-tier stand filled with sweet and savoury treats. Look 

forward to a delicious selection with a selection of finger sandwiches, scones 

with cream and jam and sweet delicacies prepared by our Pastry Chef.   
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THE GIN LAB 

GIN MAKING EXPERIENCE FROM R 725.00 PER PERSON 

 

WELCOME 

Enjoy a welcome drink with your host in The Conservatory 

 

GIN TASTING 

Start off the event with a tasting of 3 hand-picked local gins, beautifully 

paired with our $|XZŻ´ selection of canapés including: 

 
Smoked fish pate  homemade cheese biscuit 

Musgrave Pink Gin 
 

House-smoked beef filet tartar  chive aioli  crispy onions 
Inverroche Amber Gin 

 
Mushroom croquette  soy pickled mushrooms 

Cruxland Kalahari Gin 
 

Seasonal fruit pâte de fruit 

 

GIN-MAKING  

Interactive gin-making with your 12A host and the evening at leisure 
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TEA BY THE SEA FROM R 625.00 PER PERSON 

Our High Tea is served on a 3-tiered display stand, with a selection of finger 

sandwiches, scones with cream and jam and sweet delicacies prepared by our 

Pastry Chef.   

 

SWEET ITEMS 

plain and cheese scones  mascarpone  cheddar cheese  berry compote 

almond frangipani  passionfruit whipped ganache 

dark chocolate torte  toffee ganache 

#XJŻ´ N|XX´XNJ¦X Chantilly cream  berry compote 

choux puffs  coffee  milk chocolate crème 

lemon tart  vanilla whipped ganache 

berry macaroon  mix berry crème 

 

SAVOURY ITEMS 

marinated tomato  cheddar cheese  tomato bread 

salted beef  honey mustard mayonnaise  gherkins  red onion  pretzel roll 

seeded bagel  smoked salmon trout  crème fraiche 

roast chicken mayo  toasted mix nuts 

mushroom  truffle oil  goats curd  empanada 

 

Vegan and Vegetarian options available on request 

Weekend surcharges apply 
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COCKTAILS AND CANAPÉS FROM R 595.00 PER PERSON 

 

Cocktails with a chef selection of canapés, beautifully paired for the occasion.   

 

Watch the sun dip beyond the Atlantic Ocean as you sip on signature 

cocktails from our talented mixologists. Home to some of the best sunset 

views in Cape Town, The Leopard Bar offers a sundowner experience you 

won't forget. Passionate service and a creative bar menu are accompanied by 

laid-back live music that sets the mood each evening. 

 

Enjoy an impressive selection of South African wines and craft beers, 

inventive cocktails, and a wide collection of cognac, whisky, and port. The 

Leopard Bar is also a popular spot for whale watching - whales are frequently 

seen between July and December, with sightings of southern right whales all 

but guaranteed during August and November. 
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