THE GARDEN ROOM

Host Your Next Celebration in Style in The Garden Room

Looking for the perfect space to host your end-of-year lunch, birthday, reunion,
or special event?
The Garden Room at Fable offers a warm, beautifully curated space that blends comfort
with charm — ideal for more intimate gatherings.
Whether you're planning a seated lunch for 15-20 guests or a casual mingling event for up
to 40, our private dining room is designed to make your celebration seamless and special.

What's Included
-Private use of The Garden Room (minimum 15 guests)
-Elegant table settings with linens, napkins, and stylish décor
-Beautiful, seasonal floral arrangements (no external décor permitted)
-Dedicated food & beverage service from our Fable team (no outside food or drink)
-Customizable drinks options: wine by the bottle, beer buckets, signature cocktails, or
full table service — just chat to us!

Booking Guidelines: Do’s & Don'ts
Do:

-Book in advance - A non-refundable R500 fee for weekdays or Rio00 fee for weekends,
secures your date and assists with staffing or any other additional charges.
-Confirm guest numbers early (15—20 seated, up to 40 standing)

-Choose from our flexible five-tiered menu to suit your event style and budget
-Discuss drink preferences — we’ll tailor the options for your group
-Arrive on time - so we can deliver everything as planned
-Reach out — we're here to help make your event stress-free and memorable

Don't:
-Bring outside food, drinks, or décor (this includes balloons and tableware)
-Exceed the space capacity (20 seated / 40 standing)
-Assume your date is confirmed without payment
-Make last-minute changes without informing us
-Play your own music or disrupt other guests in the venue
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Menu Options

We offer a four-tiered menu structure to suit different tastes and budgets - from light bites to
decadent feasts.

Menu 1 - Aesop’s Table
R250 per person
- variety of in-house breads and crackers, charcuterie cold cuts, local hard and soft cheeses, dips,
preserves tapenades, chocolate brownies, seasonal fresh fruits and vegetables, and arancini balls

Menu 2 - The Greek
R250 per person
Mains
Build your own Gyro — Smokey pulled chicken with a zesty tzatziki, crunchy carrot and cucumber
ribbon salad with a pillowy garlic flatbread
Vegetarian - Build your own Gyro with a Smokey pulled aubergine, a zesty tzatziki, crunchy carrot
and cucumber ribbon salad with a pillowy garlic flatbread
Dessert
Warm Chocolate Brownies with homemade vanilla ice cream

Menu 3 — The Tortoise & the Hare
R 300.00 per person

Mains
Rare Roast silverside Beef, Lemon and herb Roast chicken, crispy roast Cajun potato, rich aromatic
gravy, honey glazed carrot, Cauli and Broccoli cheesy bake, woodfired corn salad and a zesty spring

salad.

Dessert
Ice-cream Bar

Menu 4_- The Lion’s Share
R 400.00 per person
Mains
Garlic and herb Leg of lamb, Rare Roast silverside Beef, Lemon and herb Roast chicken, crispy roast
Cajun potato, rich aromatic gravy, honey glazed carrot, Cauli and Broccoli cheesy bake, woodfired
corn salad and a zesty spring salad
Dessert
Pavlova mess with honey roast peaches, Chantilly cream served with nut and orange brittle
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Terms of Use

To ensure a beautiful, enjoyable experience for all guests, we Kindly ask you to respect the
following:

Atmosphere & Noise
Please avoid loud music, unruly behaviour, or anything that may disrupt the broader Fable
environment.

Décor Policy
Fable provides stylish seasonal décor. Outside décor (including banners, balloons, or themed
decorations) is not permitted unless approved in advance.

Time Management
Your booking is limited to the time slot discussed. Late arrivals or uncommunicated changes may
result in loss of space and deposit.

Right of Admission Reserved
Fable reserves the right to deny admission or end an event early if house rules are violated.

Guest Communication
Please ensure all guests are aware of these terms ahead of the event.

Deposit Forfeiture
Breach of these terms may result in the forfeiture of your R500 booking deposit.

Acknowledgement
By confirming your booking, you acknowledge and accept these terms, including the Do’s & Don’ts
outlined above.

Booking Confirmation
Customer Name:
Date of Event:
Signature:
Date:
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