


Welcome to Pierneef’s Kraal, where time slows down and every detail tells a story.

Surrounded by the beauty of nature and the rich heritage of the original Pierneef
hometead, Pierneef’s Kraal offers a space to gather, celebrate, and simply be. 

From gentle mornings in the garden to meaningful moments shared around a table,
each experience is thoughtfully designed to be unforgettable.

We are honoured to host you.

W E L C O M E
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Your hosts, Chris & Annette de Beer welcome you to Pierneef’s Kraal. This fertile
and luscious landscape inspired many iconic masterpieces by Jacobus Hendrik
(Henk) Pierneef, or just ‘Pierneef’ as the world would come to know him. Arguably
the most prolific landscape art by a South African artist. He called this piece of
land ‘Elangeni’ – where sunshine is at the gate. And it is at this exact gate, under
the same trees, in that same light, on Pierneef’s very foundations that our story
begins and where you will find the same peace in the midst of a bustling city.

Owners, Chris & Annette de Beer



WHAT WE OFFER

Multiple Venue Options
Delicious Food

Accommodation
De Gallerij Art Gallery

On-premises Pickleball Court
Peaceful Scenery
Nature & History

Intentional Hospitality



SUMMER
HOURS

WINTER HOURS

MONDAY &
TUESDAY
CLOSED

MONDAY & TUESDAY
CLOSED

WEDNESDAY,
THURSDAY &
SUNDAY
07:30 to 16:00

WEDNESDAY,
THURSDAY, FRIDAY,
SATURDAY & SUNDAY
07:30 to 16:00

FRIDAY &
SATURDAY
07:30 to 17:00
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Kitchen closes 1 hour before closing time,
and the bar closes 30 minutes before.



EVENT
OPTIONS



E V E N T  O P T I O N S

THE SAARTJIE AREA

01

An undercover dining experience with a modern twist

Max 40 Guests

To book the whole area - R1200 per hour venue hire

Please note:

This area consists of a lower part and upper part which can also be

booked separately. See following pages



THE ENTIRE SAARTJIE AREA



E V E N T  O P T I O N S

THE SAARTJIE LOWER AREA
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An undercover dining experience with a cozy feel

Max 30 Guests

This area has a fireplace which can be utilised upon request



THE SAARTJIE LOWER AREA



E V E N T  O P T I O N S

THE SAARTJIE UPPER AREA
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An undercover dining experience overlooking the garden

Max 20 Guests

This area overlooks the beautiful Pierneef’s Kraal Gardens



THE SAARTJIE UPPER AREA



E V E N T  O P T I O N S

DE PIEKNIEK
A relaxed picnic experience on the lawn

Max 40 Guests

R350 per person that includes:
-Picnic setup (blanket, scatter cushions, sun umbrella and garden

chairs)
-Picnic box

Our Picnic Box Includes:
 Biltong • Chorizo Picante • Flatbread • Potbrood • De Kraal butter

 Olives & feta • Brie • Caprese • Alcoholic/Non-alcoholic drink

Please note:
No tables, chairs, glass, or crockery allowed

Additional drinks can be ordered separately from the bar
10% service will be added to the bill
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DE PIEKNIEK



E V E N T  O P T I O N S

TEAGARDEN

Relaxed dining in our beautiful garden

Max: 30 guests

For more than 14 guests - R600 per hour venue hire

10% service fee will be added to your bill
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DE KRAAL TEAGARDEN



E V E N T  O P T I O N S

PERGOLA AREA

Where comfort & history meets nature

Max: 20 guests

R600 per hour venue hire

Fireplace setting with shaded seating
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PERGOLA AREA



E V E N T  O P T I O N S

PIERNEEF’S DINING ROOM

Luxury meets intimacy in Pierneef’s Original Kitchen

Max: 24 guests

R600 per hour venue hire

Fireplace and elegant indoor setting
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PIERNEEF’S DINING ROOM



E V E N T  O P T I O N S

DE PICKLE

Sip & Serve

Max 8 guests

R250 per person

Included:
60 min on the court, use of pickleball equipment, a bubbly drink & a

snack box to share per 2 guests including De Kraal Favorites
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DE PICKLE



At Pierneef’s Kraal, our kitchen is an extension of the experience.

A place where care, creativity, and quiet intention come together.

Led by our Head Chef, Victoria, each dish is prepared with a deep respect for
ingredients and a genuine love for the craft. 

It is in this attention to detail, and in the passion behind each plate, that our food
becomes more than a meal — it becomes part of the memory you take with you.

D E  K R A A L  K I T C H E N





F O O D  O P T I O N S

FOOD OPTIONS

<14 guests

A LA CARTE
MENU

15-25 guests

PLATTERS
OR

SET-MENU

26+ guests

See more information in following pages

PLATTERS
OR

SET-MENU 
ON REQUEST PROVIDED
ALL GUESTS ORDER THE

SAME MEAL ITEM



A LA CARTE MENU

Click here to have a look at our menu

https://www.pierneefskraal.co.za/restaurant/


Set-menus to be chosen if the number of guests for your function exceed 12pax at De Kraal
Restaurant. Drinks may be ordered from the menu as usual, although pre-ordering of wine,
water and juice is suggested to ensure smooth running of your event. Please note that we

charge according to the option selected by the guest on the day of your event. Please see our
menus and menu items mentioned below.

BREAKFAST SET MENU (7:30 TO 11:00)

French toast topped with golden maple syrup, De Kraal zesty citrus botter, smokey bacon, fresh
banana and creamy Brie -R 155

Papaya breakfast bowl served with our homemade granola, vanilla-infused yoghurt, seasonal
fruit and a drizzle of honey

(v) - R142

Eggs Benedict, the good old faithful served with bacon or smoked salmon on a freshly baked
English muffin with a generous lashing of homemade hollandaise sauce - R156

LUNCH SET MENU (11:00-15:00)

A crispy puff pastry galette (open pie) baked to golden perfection with a choice of:
Slow cooked deboned oxtail in a rich red wine and tomato sauce rounded off by a helping of

traditional stewed fruit - R198
Sundried tomato, basil pesto, olives and feta (v) - R176

Pulled pork - R192

De Kraal burger served with our signature basil pesto mayo and sliced cheddar cheese with your
choice of onion rings or sweet potato fries - R170

Smoked Springbok carpaccio roses served on fresh garden greens with zesty tomato salsa,
spring onion slivers, deep fried salty capers and parmesan shavings accompanied by a garlic

toasted baguette - R170

DESSERT (ALL DAY)

Any three of our dessert options  may be ordered from your server on the day of the event

SET-MENU
CHOICES



Meditteranean Platter

Meaty Platter

R 3 7 0 . 0 0

R 3 8 0 . 0 0

P l a t t e r s  t o  s h a r e

O N E  P L A T T E R  I S
S U F F I C I E N T  F O R  3 - 4

G U E S T S



DESSERT PLATTERPOTBROOD & BOTTERS
De Kraal’s signature Potbrood & Flavoured Botters can
be added to your platters at an additional charge:

Price per 

Price per potbrood : R35

Price per botter portion : R40

Potbrood & Botter Combo added to platter : R42

De Kraal can arrange a dessert platter with the following:

Mini Brownies : R20 per portion
Pavlova’s to share per 4 people : R103

Cheesecakes can also be added, however these cannot
be shared. 

Cheesecake : R90 per portion

EXTRA ADD-ONS

SALAD TO SHARE
Garden Salad 

Fresh garden greens, tomato, cucumber, feta
cheese, pickled red onion and olives 

R128

One salad is sufficient for 3 guests as a side
dish

JUICE  JUGS
R85 per juice jug 

Please note that one jug is sufficient for 4-5 guests

Choose from Flavors:
Lychee
Pineapple
Mixed Berries
Orange
Mango

WATER  JUGS
Pierneef’s Kraal offers the first 4 water jugs on the
house. Thereafter each jug will be charged to the client’s
bill.

Standard Water Jug with Ice : R20

Extra add-ons :
Lemon - R10
Mint - R10
Cucumber - R10

CAKE
To be ordered a week before your booking

Choose from

RED VELVET / CARROT / DOUBLE CHOCOLATE / 
VANILLA LEMON

Size: 
Small : feeds +- 16 guests ... R650 
Large : feeds +- 20 guests ... R850

Naked Cake with:
Garden Flowers / Fruit



CHOOSE YOUR
EVENT



 

Area Max Guests Venue Hire Food Option Table Arrangements

Saartjie’s Entire
Area

40 R1200 / hour Platters
Separate Tables of  

4-10 seats

Saartjie Upper
Area

20 R600 / hour Platters / Set Menu
Separate Tables of 

4-10 seats

Saartjie Lower
Area

30 R600 / hour Platters / Set-Menu
Separate Tables of 4-
10 seats / U-shaped

Lawn 40
No Venue Hire.
Picnic R350 per

person
Picnic Box Picnic Setup

De Kraal Outdoor
Area

20 R600 / hour Platters / Set Menu
Separate Tables of 4-
10 seats / L-shaped

Pierneef’s Dining
Room

24 R600 / hour Platters / Set Menu Long Table

Teagarden 30
R600 / hour for

14+ guests
Platters / Set Menu

Separate Tables of 
4-10 seats

De Pickle 8 R250 per person
Sip & Serve Snack

Box
Standard Seating

EVENT
GUIDELINE



SECURE YOUR
BOOKING



S E C U R E  Y O U R  B O O K I N G

1.Send an email to info@pierneefskraal.co.za with your event request and the following

information

       -  The date of your event

       -  The estimated amount of guests for your event

       -  The venue option/s that you are interested in

       -  The food option/s that you are interested in

1.Our managers will respond promptly to assist and suggest the best options for your

event as well as help coordinate the smooth runnings of your event

2.Once details have been discussed and finalized, a preliminary quote will be sent to

you for approval 

3.As soon as the quotation has been approved you will receive an invoice of which a

50% deposit is required to secure your event booking

4.The moment your 50% deposit proof of payment is received , all will be in order for

your event, and further details can be arranged between you and our Pierneef’s Kraal

Managers.

5.On the day of your event the remainder of the bill must be settled. Please note that a

10% service fee will be added to the food & drinks bill.

Please note that if you would like to cancel your function (and you choose not to reschedule) due to bad weather or any other reason,

the deposit is non-refundable unless you let us know 24 hours prior to your function.



PHOTOSHOOTS

Book a photoshoot session at Pierneef’s Kraal

Bookings are essential
R650 per photographer for one family / R650 per one

couple.

Formal Dance/Events Photoshoots will be charged
R650 per couple.

Please note that only “fancy” cars will be allowed to park
on premises. There will be additional parking available

for photographers & family

This fee entitles you to the use of outside areas only for
no longer than 15 minutes per area

NO PHOTOS TO BE TAKEN IN THE GUESTHOUSE
UNLESS A ROOM HAS BEEN BOOKED

De Gallerij : Permission to take photos in the gallery is
essential and this request needs to be submitted a week

in advance.



R U L E S  &
P O L I C I E S

Guests are expected to adhere to the following:

A 10% service fee will be added to bookings of 8

or more guests.

No outside food or drinks are permitted. 

Corkage fee is R150 per bottle.

“Cakeage” fee is R350, unless guests spend at

least R200 per head.

Communication is strictly between the sole client

& Pierneef’s Kraal staff only. (No event planners

will have access to the property without written

permission from management).

Strictly no workshops are allowed.

Strictly no candles, confetti or glitter are allowed. 

All decor should be removed on the day of the

event.

No outside pets are allowed to enter the

premises.

Pierneef’s Kraal dogs will not be locked away. 

Do not feed the Pierneef’s Kraal dogs.

Walking in our garden beds and picking of our

flowers is strictly prohibited. A R500 fine can be

expected when guests do not comply with this

rule.

No music is permitted.

No glass or crockery is allowed on the lawn.



At Pierneef’s Kraal, the experience you enjoy is shaped not only by our setting, but by the
people who welcome you into it.

You will be guided by our dedicated team : Managers Taryn and Mieke, and hostess
Audrey. Each of these ladies bring their own care, attention, and calm professionalism to
every occasion. From your first enquiry to the final moments of your visit, they work
seamlessly together to ensure that every detail is thoughtfully considered and perfectly
executed.

With a shared passion for creating meaningful experiences, the team at De Kraal is here
to make you feel at ease, attended to, and truly at home.

T H E  T E A M  Y O U ’ L L
B E  W O R K I N G
W I T H

Mie
ke

Taryn

Au

drey



1 Does Pierneef’s
Kraal offer decor
options ? 

Pierneef’s Kraal does not offer
decor, but instead allows the
clients to bring along their own
decor in accordance with our
decor policy.

2 What does the
venue hire 
include ? 

Your venue hire includes the
private use of your chosen
venue, the allocation of a server
specifically for your event,
assistance from the Pierneef’s
Kraal Team and the complete
setup of your event layout.

3 How do I secure
my 
booking ?

Your event booking will be
finalized once a 50% deposit of
your invoice is paid.

4 Am I allowed to
come earlier to
setup my event &
decor ?

Pierneef’s Kraal allows an hour
before your function as a free
of charge setup hour. If you
may require an extra hour for
preparation, an extra venue hire
hour will be added to your bill.
This has to be arranged with us
beforehand.

5 Can I bring a
speaker and play
my own music ?

Unfortunately Pierneef’s Kraal
does not allow guests to bring
their own speakers and play
their own music. Pierneef’s
Kraal has a chosen playlist that
ranges between french
countryside music and chilled
jazz. 

W E  A S K E D  T H E  T E A M
WHAT ARE THE FAQ’S @ PIERNEEF’S KRAAL ?



W E  A S K E D  T H E  T E A M
WHAT ARE THE FAQ’S @ PIERNEEF’S KRAAL ?

6 Can I book a venue/picnic
and bring my own food ?

Outside catering is strictly forbidden. Pierneef’s
Kraal has an extensive & delicious menu to
choose from.

7 Is Pierneef’s Kraal
Wheelchair friendly ?

Unfortunately we are not completely wheelchair
friendly due to the premises being classified as
a monument, however you are welcome to call &
book a table which is easily accessible to a
wheelchair. Our bathrooms unfortunately are not
completely wheelchair accessible.

8 What if I book an outdoor
venue and the weather
becomes a problem ?

In the case of bad weather please note that if
there is an undercover area available which has
not been booked by another client, we will
happily move your function, however if this is
not the case you will unfortunately forfeit your
deposit. We always suggest that events be
booked undercover in rainy seasons to avoid
disappointment.

9 Can I bring my own 
alcohol ?

In the case of a client bringing their own bottles
of alcohol, a corkage fee of R150 per bottle will
be added to the client’s bill. This also has to be
arranged with Pierneef’s Kraal Management. 

10 Do you host weddings ? Pierneef’s Kraal does not host weddings.



W E  A S K E D  T H E  T E A M
WHAT ARE THE FAQ’S @ PIERNEEF’S KRAAL ?

11 Am I allowed to pick
flowers from the
Pierneef’s Kraal garden as
decor ?

Pierneef’s Kraal takes great pride in the gardens.
Any damage to Pierneef’s Kraal gardens will be
dealt with by adding a R500 fine to the client’s bill.
The client will also be asked to leave the
premises.

12 Do you have vegan
options ?

Kindly contact one of our managers to request
vegan options. They will happily assist with
suggestions.

13 What is the maximum
number of guests you can
accommodate for an
event ?

40 guests maximum.

14 Am I allowed to put decor
on the walls and
structures ?

Please consult the manager assisting with your
event for this specific enquiry. If you do not have
decor permission from the managers, you will not
be allowed to proceed with hanging decor on
walls & structures.

15 Are we allowed to stay a
bit later after closing 
time ?

All guests need to vacate the premises by closing
time (refer to trading hours).
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C O N TA C T  D E TA I L S
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