
Deep within Africa’s finest game reserve, our Safari Lodge 
welcomes you to a sanctuary of  Four Seasons comfort.

With spacious accommodations, a choice of  dining venues and 
endless onsite activities, Four Seasons Safari Lodge is the perfect 

group venue. 

Experience thrilling Serengeti game drives and rare opportunities 
to connect with the local people and culture. Then, return to 
the Safari Lodge where our 77 secluded guest rooms, elegant 
spa and infinity pool promise a luxurious respite during your 

African safari adventures. 

Dine in style in the Serengeti wilderness, with exceptional views 
at every turn - the sweeping plains, a wildlife

watering hole, the pristine infinity pool and the dramatic 
circular fire pit – the atmosphere at our indoor and outdoor 

dining venues is every bit as memorable as our expertly 
prepared African-inspired cuisine.

Welcome to Four Seasons
Safari Lodge Serengeti!
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“If there were one more thing I could do, 
it would be to go on Safari once again.”

Karen Blixen



Driving Times from the Lodge 
- One Way Ngorongoro Crater: 4 hours

- Olduvai Gorge: 2.5 hours

- Arusha: 8 hours

- Kilimanajro Airport: 9 hours

- Seronera Airstrip: 45 minutes (This is the closest Airstrip  
  to the Lodge)

- Lake Victoria: 5 hours

Four Seasons Safari Lodge Serengeti Area Map

Four Seasons Safari Lodge, Serengeti, is located in the Central 
Serengeti, a 45-minute drive from the Seronera Airstrip 
(SEU). There are three main airports within Tanzania that 
offer connecting  flights to Seronera Airstrip; Arusha Airport 
(ARK) for domestic flights only, Julius Nyerere International 
in Dar Es Salaam (DAR) and Kilimanjaro International 
(JRO).

Discover the route access from each airport here:
www.fourseasons.com/serengeti/destination/getting_here/

For specific enquiries contact our Groups Coordinator, Idrisa Almasi. 
idrisa.almasi@fourseasons.com 

Four Seasons Safari Lodge



A Four Seasons Safari
Home to an abundance of  Africa's most spectacular wildlife, the Serengeti is a never-ending adventure of  excitement and discovery. 
Long days on the lookout for animal sightings are all part of  the experience, yet Four Seasons knows that the perfect complement to 
a hot, dusty game drive, is the  promise of  a poolside cocktail overlooking the watering hole, a signature massage in a private Spa 
suite or an on-property Discovery Centre where you can learn more about the wildlife sightings of  the day. Allow Four Seasons to 
provide a perfectly balanced group itinerary, where thrilling game drives meet relaxation in any number of  leisure activities.  



Accommodation
With a choice of  77 rooms, including 12 suites and five freestanding villas, Four Seasons Safari Lodge has the flexibility to cater to 
both large and small groups, with every accommodation offering luxurious comfort in the heart of  the wild. Inspired by African 
design, all rooms are equipped with air conditioning and have private balconies overlooking the Serengeti Plains. 

60 Guest Rooms

12 suites

5 Villas

2 Animal Watering Holes



Group Events
Where could be a more magical place to host a gala dinner than in the middle of  the Serengeti savannah? Dine amongst nature in 
an unforgettable bush dinner, surrounded by the glow of  a bonfire and Maasai warriors keeping watch. Four Seasons can cater for 
up to 160 people at a bush dinner, or for a poolside celebration just metres from the animal watering hole, 120 people can be seated 
for a buffet dinner. 



Meetings and Conferences - Board Room 

Morning Tea and Coffee Break

American Coffee, Espresso
Selection of  Black, Herbal Teas, Iced Masala Chai Tea
Orange Juice, Healthy Juice, Mineral Still and Sparkling Water
Banana Bread, Marble Cake, Chocolate Chip Muffin, Granola Bar, Fruit Skewers 

$15.00 per person

Afternoon Tea and Coffee Break

American Coffee, Espresso
Selection of  Black and Herbal Teas, Iced Rooibos and Honey Tea
Orange Juice, Pineapple Juice, Sodas, Mineral Still and Sparkling Water
Chicken Sausage Roll, Mini Cheese Pie, Kachumbari Shooters
Kilimanjaro Stones Cookies, Mandazi and Bush Honey

$15.00 per person

Board Room Rental Price
Set up and First Hour - $100.00
Subsequent Hours - $75.00
Half  Day (4 hours) - $250.00
Full Day (8 hours) - $500.00

All the above includes Standard Equipment:
Data Projector, Data Screen, Free Wi-Fi, Flip‐Chart and Marker Pens
Standard Sound Equipment, Mineral Water, Notepads and Pens

For Further Details On Available Function Rooms and Facilities,
Please Contact Our Groups Coordinator.



Meeting Space and Lecture Room
Discovery Centre

Lecture Room
Size: 104m2 

Informal Set up (max 30)
Set up and First Hour $125.00 
Subsequent Hours $75.00  
Full Day (8 hours) $500.00

Theatre Style (max 80)
Set up and First Hour $250.00
Subsequent Hours $100.00
Full Day (8 hours) $700.00

Classroom Style (max 40)
Set up and First Hour $250.00
Subsequent Hours $100.00
Full Day (8 hours) $700.00

All the above includes Standard Equipment:
Data Projector, Data Screen, Flip‐Chart and Marker Pens
Standard Sound Equipment, Mineral Water, Notepads and Pens

Morning Tea and Coffee Break

American Coffee, Espresso
Selection of  Black, Herbal Teas, Iced Masala Chai Tea
Orange Juice, Healthy Juice, Mineral Still and Sparkling Water
Banana Bread, Marble Cake, Chocolate Chip Muffin, Granola Bar, Fruit Skewers 

$15.00 per person
Afternoon Tea and Coffee Break

American Coffee, Espresso
Selection of  Black and Herbal Teas, Iced Rooibos and Honey Tea
Orange Juice, Pineapple Juice, Sodas, Mineral Still and Sparkling Water
Chicken Sausage Roll, Mini Cheese Pie, Kachumbari Shooters
Kilimanjaro Stones Cookies, Mandazi and Bush Honey

$15.00 per person



Overlooking the Lodge’s watering hole and the beautiful savannah of  the Serengeti, 
Kula’s is a comfortable, informal, yet elegant restaurant which offers a buffet concept 
including live action stations. Enjoy a delicious breakfast buffet daily; for dinner 
sample East African, Indian and International specialties served in a casual yet lively 
atmosphere. Kula’s is also available for group lunches on request.

Kula’s

HOURS:
Breakfast Buffet 6.00 am – 10.00 am
Dinner Buffet    6.30 pm – 10.00 pm

ATTIRE:
Smart Casual

In a stunning, traditional African setting, Boma Grill serves contemporary African 
cuisine in the traditional style of  community dining. Enjoy the open-air dining 
experience complete with a log fire.

The à la carte dinner menu offers soups from cast iron pots, char-grilled local meats 
and seafood or exotic delicacies served in a warm atmosphere, enhanced by Maasai 
cultural dances. The restaurant’s unique romantic atmosphere is ideal for couples 
and small gatherings.

For a full list of  group dining options, seating capacity and sample menus, please see the Appendix as from page 18

Boma Grill

HOURS:
Dinner 7.00 pm – 10.30 pm

ATTIRE:
Smart Casual

Situated below the lobby level, facing the pool, Maji Bar and Terrace offers a relaxed 
location with a focus on International classics with a twist of  Tanzanian ingredients. 
The casual and spacious dining area offers both indoor lounge and outdoor table 
seating.

In the evening, try one of  our local beers, rum-based innovative cocktails, shisha or 
Cuban cigars on the open air deck, complemented by an array of  canapés.

Maji Bar and Terrace

HOURS:
Bar     11.00 am – 11.00 pm
Lunch  11.30 am – 5.00 pm

ATTIRE:
Casual

The Wine Cellar offers an exceptional opportunity to learn more about the world of  
wine, with a specific focus on South African wines. Book a wine tasting session or 
hold a private dinner for up to 16 people, with specially selected food and wine 
pairings in a customized menu. Featuring contemporary African design, the inviting 
Wine Cellar is a separate room within Kula’s Restaurant.

Wine Cellar 

HOURS:
Wine tasting and private dining is available on request. Pre-booking is required. Please note that additional surcharges apply 
for Wine Cellar offerings.



Game Drives
Half Day Game Drive
Join one of  our expert driver-guides on a morning or afternoon safari. Your guide will take you in search of  the 
many fascinating creatures that inhabit the Serengeti.

Full Day Game Drive
Join one of  our expert driver-guides on a full day safari around the Serengeti. Depending on the time of  year and 
wildlife movements, your guide may take you in search of  the Great Migration, or to look for the many other 
fascinating creatures that inhabit the Serengeti. To allow you to spend the entire day away from the Lodge, you will 
be provided with a delicious take-away lunch boxes.

Full Day Ngorongoro Crater Safari
Join one of  our expert driver-guides on a full day adventure to the world’s largest inactive, volcanic caldera. The 
Crater offers some of  the best game-viewing in Africa and the chance to spot an elusive Black Rhino. You will drive 
across the Serengeti Plains, through Maasai villages and also past Olduvai Gorge. To allow you to spend the whole 
day away from the Lodge, you will be provided with delicious take-away lunch boxes. This safari requires an early 
departure from the Lodge and involves a full day of  driving from 6 am to 6 pm.

Maasai Village, Olduvai Gorge and
‘Shifting’ Sands Safari
Learn more about local culture; both past and present on this full day of  adventure.  You will game drive south, 
cross the Serengeti Plains, where upon entering the Ngorongoro Conservation Area you will start to pass colourful 
Maasai, grazing their cattle while having an opportunity to visit one of  the Maasai Bomas (villages). Proceed on to 
the famous archaeological site of  Olduvai Gorge, where you can visit the museum and learn more about the fossil 
discoveries made famous by the Leakey family, before ending the day with a visit to the dunes of  the “Shifting 
Sands”, en route back to the Serengeti. To allow you to spend the whole day away from the Lodge, you will be 
provided with a delicious picnic lunch. This safari requires an early departure from the Lodge and involves a full 
day of  driving from 6.30 am to 6 pm. 

Moru Kopjes, Gong Rock
and Maasai Rock Painting Safari
Join one of  our expert driver-guides and one of  the Discovery Centre’s Maasai on a three-quarter day safari to the 
south western, Moru Kopjes area of  the Serengeti. As well as beautiful scenery and  perhaps the chance to spot 
one of  the elusive Black Rhinos that inhabit this area, your guide and Maasai escort will also explain about the 
history and cultural significance of  Gong Rock and the Rock Paintings. You will depart the Lodge between 6.30 
and 7 am, returning between 2 and 3 pm - enjoying a picnic brunch at Gong Rock. (This activity is seasonal, as the 
area may not be accessible during parts of  the green seasons – please check to confirm).



Activities at the Discovery Centre
The Serengeti Discovery Centre
Our unique Discovery Centre is part museum, part gallery and part movie theatre, offering an interactive experience where 
guests can learn about the wildlife, history and people of  the Serengeti. Situated in the Lodge’s main building (opposite the 
Maji Bar); the museum’s focal point is an interactive map of  the Serengeti-Mara Ecosystem, which highlights the movements 
of  the Great Migration. Wildlife documentaries are screened each afternoon and evening, and periodic expert talks are held in 
the lecture room, which also boasts an extensive reference and DVD library.  Open daily from 1pm to 10 pm.

Tour the Discovery Centre’s Museum
Guests can discover more about the Serengeti’s wildlife, history and people and explore our unique Serengeti museum. Guests 
can look around in their own time or with the assistance of  one of  our local guides, who will happily lead them through the exhibits.

Wildlife Documentary Screenings
Guests can enjoy watching some of  the best African wildlife documentaries in the comfort of  our Discovery Centre’s 
cinema-style lecture theatre. Movies are screened at set times each afternoon and evening, but can also be shown at their convenience 
(an extra fee may apply).

Cheetah Watch Campaign
Photographs of  any cheetahs guests see whilst on safari can help The Serengeti Cheetah Project monitor cheetahs in Tanzania. 
If  guests share their cheetah photos, along with some other basic information, the Project’s researchers will let them know whether 
the cheetah was previously known and, if  so, will share a little of  their history. 

Snapshot Serengeti
Hundreds of  camera traps have been set up in Serengeti National Park by researchers from the Serengeti Lion Project and 
provide a powerful new window into the dynamics of Africa’s most elusive wildlife species. Guests can help classify all the different 
animals caught in the millions of  camera trap images that ‘Snapshot Serengeti’ generates by visiting www.snapshotserengeti.org.

Binocular and Photographic Equipment Rental
We have a range of  lenses, cameras and binoculars that can be rented during your stay.

Expert Talks
The Discovery Centre offers regular talks and presentations by our Lodge Naturalist, Photographer-in-Residence and, on 
occasion, local wildlife experts. Talks by wildlife experts from the Tanzania Wildlife Authority (TANAPA), Tanzania Wildlife 
Research Institute (TAWIRI) Projects and Frankfurt Zoological Society (FZS) can also be arranged. Please note that talks by 
local wildlife researchers and experts may require a donation to be made and must to be booked direct with them in advance (we 
can provide contact details and introductions).  Donation requests are usually between $1,000 and $2,000, which goes directly 
to research or conservation and is often tax deductible. If  the talk is in the evening the speaker will most likely be required to 
spend the night - Four Seasons can offer a special rate to accommodate such speakers. We can also arrange for exclusive use of  
the Discovery Centre – for meetings, presentations or cocktails events, etc.



Safari Activities

We can also arrange for exclusive use of  the Discovery Centre - for presentations or cocktail events, etc.

Photo Safari With Wildlife Photographer
Why not book a Professional Wildlife Photographer to accompany your group on safari and offer advice and photo 
tips; back at the Discovery Centre they can critique their work, offer editing and post-production tips, as well as 
one-on-one workshops and, if  desired, can even give a private slide show. Alternatively, they can simply take your 
group’s photos, providing professional quality memories to share and remember the trip by (a videographer can also 
be arranged). Per day approx $1,200 (plus travel costs if  required)

Kids for All Seasons Program: “Kijana Klub”
Our Kijana Klub (‘Kijana’ means ‘youth’ in Swahili) offers younger guests a fun and safe way to enjoy their time in 
the African bush. Learn more about conservation and how wildlife researchers study animals; kids can use 
technology to contribute first-hand to conservation projects and set up their own remote camera traps 
around the Lodge.
Open Daily from 10am to 6pm. Complimentary for children and teens aged 6 to17. Children aged 2 and 3 are 
welcome with adult supervision.

Walking Safari 
Stretch your legs on a 1½ hour walk through the bush and learn about the smaller things that you simply drive past 
in a vehicle. Led by the Lodge’s resident naturalist and accompanied by Maasai guides and armed TANAPA 
rangers, guests will find out about insects, animal tracks and traditional plant-use. Walks are conducted in the late 
afternoon and are followed by a sundowner with canapés.  Groups are limited to a maximum of  6 people and only 
available to those over the age of  16. Subject to ranger availability, are booked at least 48 hours in advance and 
weather dependant US$150 per person (min 2 pax):

Shared (min 2pax): US$175 per person
Private Walking Safari (max 6 pax): US$600

Hot Air Balloon Safari
What better way to take in the stunning Serengeti landscape than from the air! A sunrise Hot Air Balloon flight 
over the Serengeti is sure to be one of  the highlights from your safari. Flights last approximately 1 hour, and are 
followed by a champagne bush breakfast and require an early departure from the Lodge approximately at 4:45am 
– a quick grab-and-go breakfast is provided. 

Approximate cost = $558 per person, plus transportation charges applies. Private Balloons for groups can be arranged.



Safari and Wedding Photography

Photo by Andrew Morgan Photography

Safari Photography Package

- Two full days of  photography 
-100 edited photo
-Return domestic flights for a photographer
-Photographer's accommodation and transfers
-Photographer's Serengeti National Park fees 

Package inclusions:

$3500

Four Seasons Safari Lodge Serengeti offers professional photography options to allow you to capture the most special moments of  your safari adventure, whether for a group event or private couple’s celebration.



Spa and Wellness Retreat Spa Treatments
Enjoy a variety of  treatment offerings, including a wide selection of  locally inspired as well as worldly massages, 
body exfoliations, body masques, facials, manicure and pedicure. For a full list of  treatments available please click 
the following link: www.fourseasons.com/serengeti/spa

Kifaa Massage (90 minutes)
Our Signature Kifaa massage (meaning implement or tool in Swahili) incorporates the use of  a heated Rungu (a 
wooden baton representing warrior status in East African Maasai culture). The Rungu is combined with a deep 
pressure massage using traditional Tanzanian Baobab Oil.

Yoga and Meditation
Find your optimum health and inner peace under the professional guidance of  our full time Yoga Instructor, set 
amidst the awe inspiring natural surroundings of  Serengeti. 

Signature Rituals
Indulge in a series of  hand selected treatments and products combined to create one holistic Spa experience.  Our 
2.5 hour rituals include a complimentary fragrant milk bath on your private Spa terrace overlooking the Serengeti



Four Seasons Safari Lodge Serengeti -
sample group itinerary

DAY 1
Flying in over the expansive Serengeti Plains, your safari adventure begins before you even touch the ground as you peer from 
the  plane window to look out for wildlife movements below. Four Seasons representatives are waiting to welcome your group 
at Seronera Airstrip with a chilled selection of  drinks for you to enjoy. Arrival formalities are taken care of  on your behalf, 
ahead of  your first game drive experience en route to the Lodge in a short 45 minute drive. 

Arrive at the Lodge mid-afternoon and proceed with check-in while overlooking the animal watering hole, before having time 
to relax in your spacious, African-inspired room or poolside at Maji Terrace. To relieve stiff  muscles from a long journey, head 
to the Spa to enjoy a relaxing 90-minute herbal treatment in a private Spa pavilion or partake in a group yoga session to stretch 
out any tension. 

For your group's first evening after a long day travelling, enjoy a relaxed dinner at Kula's restaurant (or in the traditional Maasai 
surroundings of  Boma Grill for groups of  40 or less), where you can browse an enticing selection of  live cooking stations and 
buffet platters - don't miss the  passion fruit and white chocolate cheesecake. 

DAY 2
Wake at 5.30am for an early morning departure to catch a glimpse of  the wildlife activities as the sun comes up. Gather your 
group in Kula's restaurant at 6am for a delicious breakfast buffet of  tempting pastries, cereals, yoghurts and cold cuts, while 
eggs and smoothies are made to order to suit everyone's preferences. By 6.30am, you will be  ready to set off  in search of  the 
Big Five. Our guides will share their expert knowledge, doing their best to help you spot as many animals as possible. Watch out 
for big cats on the prowl before the  sun becomes too hot or perhaps you will spot a herd of  elephants grazing on the grasslands 
or giraffes eating from the  trees - don't forget to have your cameras at the  ready! A scenic picnic spot is the venue for lunch, as 
you and your group enjoy a selection of  sandwiches  and salads in the heart of  nature. 

Return to the Lodge mid afternoon and take a moment to rejuvenate from the activities of  the day with a cocktail by the  pool 
or by returning to your room to relax on your private balcony to a backdrop of  the Serengeti. 

By evening, immerse yourself  in the magical surroundings of  the Serengeti with a bush dinner. Our Maasai security team and 
a local ranger will be present to provide your party with complete peace of  mind as you sample delights  such as Lamb Bobotie 
and Slow-braised Oxtail from a BBQ prepared by our chefs under the starlit sky of  the African savannah. 



DAY 3
The  excitement of  a hot air balloon safari is all the encouragement your group will need when taking the 4am wake up call. 
After enjoying a coffee and pastry in the lobby,  embark on  a one hour drive to the launch site of  the balloon while the Serengeti 
is still in darkness. On arrival at  the launch site, daylight is just starting to make an appearance. You climb into the basket and 
as the heat of  the flames  roar above you, slowly the balloon begins to take flight and you soar majestically across the plains 
below, cruising silently over herds of  animals in the soft glow of  sunrise - a truly spectacular sight. 

Back on the ground and a short 5 minute drive later, a champagne breakfast awaits you as you recount your aerial adventure 
with different members of  your group and the thrill of  the flight still pulses through your veins. The return journey to the Lodge 
is another chance to take in wildlife sightings - be sure to be on the look out for hippos as you cross over the river. Upon your 
return, refresh with a leisurely a la carte lunch  at Maji Bar and Terrace and then retire to your room for a shower and 
afternoon  nap  to rejuvenate from the early start. 

Gather your group at Maji Bar in the early evening for a sundowner cocktail before joining the team in the Discovery Centre, 
where you may engage with the informative displays and share in wildlife stories from our Resident Naturalist - upon request, 
an expert guest wildlife speaker can be especially arranged for your group. 

For your final evening  in the Serengeti, come together to enjoy a dinner beside the pool, just metres from the animal watering 
hole - our Maasai will keep watch to shine their spotlight on any visiting wildlife for you to see. Dine on lemongrass chicken, 
spiced pork chops and mustard-crusted beef  sirloin from the live carving station. 

DAY 4
Wake up with the sun and head to Kula's restaurant for a delicious breakfast ahead of  departure. Order a freshly squeezed juice 
as the perfect energy booster or stock up on tempting pastries and muffins for the  journey ahead. With your  luggage already 
loaded in the vehicle for you, climb aboard for your final game drive to Seronera Airstrip and a last chance for animal sighting 
before the flight. 



Menu Selections
If  menu selections are not received at a minimum four (4) weeks prior to the date of  the event, 
prices may be subject to change and no guarantee of  all menu items to be available.

Professionals and Third Party Contractors
Our group coordinator will be pleased to assist you with any basic requirements you may have. 
Special Third Party requirements may have to be sourced by the client. The Lodge must 
approve all contracted event professionals. Third Party Contractors will follow lodge instructions.

Company Logo and Buffet Tags
Company sign boards or logos and different buffet food tags are not permitted to be displayed 
unless the event is a hotel buyout or exclusive venue meal.

Technical Assistance
High Tech presentations can be accommodated. Our group coordinator will be happy to 
assist on planning for your technical requirements.

Printing Services
Please contact your group coordinator for more information.

Weather and Bush fires
Note that in case of  bad weather conditions or presence of  bush fires, the Lodge reserves the 
right to offer an alternative to an outdoor event.

Food Safety
Four Seasons Safari Lodge contracts SGS Kenya (Société Générale de Surveillance) to audit 
our operations on Hospitality Excellence Program (HEP) scheme which complies with the 
following:

- Tanzanian Regulations and Food Safety Requirements
- HACCP Pre-Requirements

Music and Entertainment
Our group coordinator will be happy to assist with setting up local musicians or artists.

A Lodge Liability Release Form will be signed by the client as part of  the registration process 
when checking in at the lodge.

General Conditions

GPS Coordinates
Lat -2.23.4095 / Lon 34.918945 / Elev 1514 meters

Languages Spoken
English and Swahili

Check In Times and Policies
Check In: 2:00 PM
Check Out: 10:00 AM

Drinking Water
Our water is filtered and purified through a reverse osmosis system. Our water is regularly 
tested in laboratories by recognized professionals (see food safety below).  We are proud to 
report it fully conforms to World Health Organization standards for drinking water. 



Sample Menus, Welcome Amenities and VIP Gifts 
Appendix



Lunch at Kula’s

Buffet Menu - Serengeti Sampler

Green Papaya and Shrimp, Sweet Chili-Lime Vinaigrette
Crispy Chicken, Mango , Red Onion, Sesame Dressing
Avocado and Cucumber 
Spicy Beef  
Roasted Butternut Squash and Cashew Nuts, Honey-Lime Dressing

Make Your Own Wrap 
Seared Beef  and Chicken Strips
Grilled Peppers, Onions, Tomatoes, Cheese, Guacamole, Salsa and Chapatti

Mains and Accompaniments
Jerk Spiced Chicken Breast
Soy-Ginger Glazed Fish of  the Day, Scallions
Grilled 4 oz Beef  Filet
Fried Rice with Eggs and Garden Peas
Baked Butternut and Cinnamon Casserole
Roasted Vegetables
Sauteed Mushroom and Potatoes

Assorted Pizzas
Margherita, Barbecue Chicken, Ground Beef  and Mushrooms

Desserts 
Tiramisu
Fruit Tartlet
Kalmati
Chocolate Pudding
Mango Cheese Cake
Vanilla Crème Brulée
Chantilly Millefeuille
Passion Fruit Panna Cotta
Fruit Salad

Salads
Caesar Salad, Herb Croutons, Shaved Parmesan, Anchovy Dressing
Marinated Tomato and Mozzarella

The menu is part of  All Inclusive Rate
Minimum: 20 people / Maximum: 160 people
Time: 12:00 to 15:00
Includes All Inclusive Drinks Selection
Tables of  2, 4, 6, 8 and 10 people



Lunch at Kula’s

Buffet Menu - Into Africa

Salads
Crudités:  Lettuce, Cucumber, Tomatoes, Carrot, Herb Dressing
Grilled Sweet Corn and Bean, Oregano Dressing
Kimchi 
Pasta with Grilled Vegetables, Roasted Sweet Pepper Vinaigrette
Seafood - Calamari, Octopus and Shrimp, Lemon Aioli
Chicken Waldorf  
Roasted Beetroot and Citrus 
Cucumber and Yoghurt Chilled Soup

Sandwiches 
Roasted Pulled Pork  on Baguette, Spiced BBQ Sauce
Tomato and Mozzarella on Homemade Bread

Mains and Accompaniments
Marinated Chicken Satay, Peanut Sauce
Grilled 6 oz Beef  Burger, Sesame Bun, Condiments
Fish of  the Day, Fruit Relish
Truffle Parmesan French Fries 
Baked Vegetable Lasagna
Steamed Broccoli with Almonds

Desserts 
Coffee Panna Cotta
Chocolate Amaretto Cream
Banana Fritters
Lemon Mousse
Passion Fruit Panna Cotta
Almond and White Chocolate Cake
Crème Caramel
Orange Éclair
Fruit Salad

The menu is part of  All Inclusive Rate
Minimum: 20 people / Maximum: 160 people

Time: 12:00 to 15:00
Includes All Inclusive Drinks Selection

Tables of  2, 4, 6, 8 and 10 people



Lunch at Kula’s

The menu is part of  All Inclusive Rate
Minimum: 20 people / Maximum: 160 people
Time: 12:00 to 15:00
Includes All Inclusive Drinks Selection
Tables of  2, 4, 6, 8 and 10 people

Buffet Menu - Tanzanian Taster

Make Your Own Salad
Lettuce, Tomatoes, Cucumber, Carrots, Red Beans, Red Onions, 
Boiled Eggs, Blue Cheese, Cheddar Cheese, Artichokes, Green Beans, 
Crispy Chicken, Canned Tuna, Biltong.
Dressings: Ranch, Herb, Passion Fruit, Olive Oil and Balsamic Vinegar

Sandwiches 
Vegetable Quesadilla, Roasted Tomato Salsa, Guacamole
Smoked Salmon and Cream Cheese Sandwich
Roasted Vegetable, Mozzarella and Arugula Pesto Panini

Mains and Accompaniments
Harissa Roasted Turkey Breast
Glazed Mango BBQ Pork Ribs
Crispy Fish Sticks, Passion Fruit Tartar 
Spaghetti and Beef  Boerewors, Mushroom-Tomato Sauce
Pilaf  Rice
Roasted Vegetables

Desserts
Tiramisu
Mango Cheese Cake
Sabayon Cake
Chocolate Amaretto Cream
Ginger Crème Brulée
Apple Fritters
Malva Pudding
Savarin
Fruit Salad

Wok Live Station
Fried Rice with Beef, Bell peppers, Cabbage, Chili, Soya, Oyster Sauce and Garlic

Assorted Pizzas
Margherita, Pepperoni and Seafood



Outdoor event
Supplement of  $80.00 per person

Minimum: 20 people / Maximum: 120 people
Time: 19:00 to 22:30

Beverages: All Inclusive Drinks Selection
Tables of  6, 8 and 10 people

Poolside Dinner

Buffet Menu

Salad Station
Lettuce, Garlic Croutons, Parmesan Shavings, Assorted Dressings
Grilled Green Asparagus, Blue Cheese, Hazelnut Vinaigrette
Baby Potatoes and Cucumber,  Mustard Dressing
Roasted Beetroot, Honey-Lime Dressing
Marinated Tomato and Red Onion, Basil Pesto
Crispy Chicken, Mango-Chili Sauce
Octopus Ceviche, Chili, Cilantro, Lime and Coconut
Shrimp Cocktail, Traditional Condiments

Live Grill Station and
Accompaniments
Spiced Pork Chops
Fish of  the Day, Citrus Relish
Roasted  Potato with Rosemary and Garlic
Red Beans and Rice Pilaf
Cauliflower Gratin
Sautéed Carrots with Ginger

Dessert Station
Bread and Butter Pudding
Chocolate Mousse
Pear and Rum Cake
Ginger Crème Brulée
Berry Tartlets
Vanilla Rice Pudding
Passion Fruit Panna Cotta
Mango Cheese Cake

Curry Station Live
Chicken, Lemongrass, Red Curry Sauce
Braised Calamari in Green Curry Sauce
Eggplant and Bell Pepper in Coconut Curry Sauce
Steamed Basmati rice

Carving Live Station
Mustard Crusted Beef  Sirloin, Natural Jus

Tempura Live Station
Shrimp, Onions and Asparagus

Beneath the vast starlit sky, dine in the beautiful poolside setting and enjoy a choice of  our chef's specialties, just 
metres from the animal watering hole.



Salads
Baby Green Salad, Tomatoes, Cucumber, Olives, Carrots
Kachumbari 
Corn, Avocado, Biltong and Tomato 
Roasted Beetroot and Carrot, Golden Raisins
Honey Glazed Butternut  and Cous Cous
Crispy Chicken and Mango, Piri Piri Dressing
Grilled Octopus and Calamari 
Green Apple and Coconut Coleslaw
Curried Sweet Potato

Mains and Accompaniments
Slow Braised Oxtail
Fish of  the Day, Chermoula Sauce
Makande
Ground and Diced Lamb Bobotie, Spicy Pineapple Chutney
Local Spinach with Peanut Butter 
Spiced Vegetable Rice Pulao
Traditional Ugali

Desserts 
Pineapple Cake
Kalmati 
Warm Malva Pudding 
Mango Tart
Tropical Fruit Pavlova
African Cookies
Sliced fruit
Chocolate Brownies
Ginger Cream Brulee
Passionfruit Panna Cotta

Soup
Malagasy: Beef, Chicken, Pork Cooked with Tomato, Ginger and Spinach

Vegetable Fritters Live Station
Cauliflower, Eggplant, Sweet Potato and Broccoli. Masala Dip, Spicy Tomato Dip

Dinner in the Wilderness

Buffet Menu - African Barbecue

View a spectacular Africa sunset in the most breathtaking of  settings and share in a magical evening of  BBQ 
specialties.  

Outdoor event
Supplement of  $120.00 per person
Minimum: 20 people / Maximum: 160 people
Time: 18:00 to 21:00
Beverages: All Inclusive Drinks Selection
Tables of  8 and 10 people
Optional: Maasai performance of  20 minutes. Supplement of  $250.00



Outdoor event
Supplement of  $ 120.00 per person

Minimum: 8 people / Maximum: 20 people
Time: 18:00 to 21:00

Beverages: All Inclusive Drinks Selection
Tables of  6, 8 and 10 people

Optional: Masaai performance of  20 minutes. Supplement of  $250.00

Dinner in the Wilderness

Three Course Plated Menu 

Soup
Coconut Curry and Pumpkin Soup, Crisp Green Banana

Appetiser
Beetroot and Citrus Salad, Toasted Walnuts, Honey-Lime Dressing

Main Course
Grilled Beef  Fillet and Braised Oxtail
Truffle Potato Croquettes, Red Onions, Green Asparagus, Thyme Jus
or
Grilled Eggplant and Quinoa Cannelloni, Roasted  Zucchini, Tomato Basil Sauce, 
Balsamic Reduction

Dessert
Trio of  Tropical Panna Cotta
Baobab, Mango-Passion Fruit and Berry

Surround yourself  in the nature of  the Serengeti, as you gather around the campfire for an unforgettable evening 
in the bush. 



Starter
Roasted Pumpkin and Coconut Soup, Herb Dumpling
or
Beetroot and Citrus Salad, Toasted Walnuts, Honey-Lime Dressing
or
Warm Goat's Cheese and Caramelized Red Onion Tart
or
Berbere Beef  Carpaccio, Green Beans, Parmesan Shavings
or
Grilled Octopus with Chili, Papaya and Mango Salsa, Cilantro Oil

Main Course
Fish of  the Day With Herb Soft Ugali
Green Asparagus, Kachumbari Salsa, Lemon-Garlic Butter
or
Grilled Beef  Fillet
Truffle Sweet Potato Gratin, Red Onions, Green Asparagus, Béarnaise Sauce
or
Chicken Breast  Stuffed with Feta and Spinach 
Mushroom Fricassée, Roasted Baby Potatoes, Thyme Jus
or
Grilled Eggplant and Quinoa Cannelloni, Roasted  Zucchini, Tomoto Sauce,
Balsamic reduction (V)

Dessert
Passion Fruit and White Chocolate Cheese Cake, Mango Sorbet, Orange Compote
or
Dark Chocolate Mouse, Salted Caramel Sauce, Wild Berry Salad

Dinner at Kula’s

Three Course Plated Menu 

Overlooking the pool and watering hole beyond, Kula's is the perfect venue for larger groups to relay the day's 
adventures. 

The menu is part of  All Inclusive Rate in Kula’s
Minimum 20 people/ Maximum 120 people
Time: 19:00 to 22:30
Beverages: All Inclusive Drinks Selection
Tables of  6, 8 and 10 people



The menu is part of  All Inclusive Rate 
Minimum: 20 people / Maximum: 40 people

Time: 19:00 to 22:30
Beverages: All Inclusive Drinks Selection

Tables of  2-5 people
Includes a Masaai Performance of  20 minutes

Dinner at Boma Grill

Three Course Plated Menu

Starter
Matoke Banana Soup with Roasted Beef
or
Roasted Beetroot and Citrus Salad, Toasted Walnut, Honey Dressing
or
Thinly Sliced Seared Beef, Green Beans Salad, Crispy Onions, Pumpkin Oil
or
Harissa Grilled Octopus,  Papaya and Mango Salsa, Chilli Oil
or 
Sautéed Prawns, Fried Taro Root,  Kachumbari-Cilantro Sauce

Main Course
Grilled Beef  Fillet, Roasted Potatoes, Green Asparagus, Peppercorn Sauce
or 
Safari Spiced Rub Chicken, Roasted Root Vegetables, Leeks, Pan Jus
or 
Lamb Bobotie, Yellow Rice, Spicy Pineapple Chutney
or 
Sweet Potato Gnocchis, Walnut Butter, Cherry Tomatoes (V)

Dessert
Warm Malva Pudding, Amarula Ice Cream, Chocolate Meringue
or 
Afrikoko Chocolate Bar, Coconut Glaze
or 
Roasted Caramel Banana, Rum and Raisin Ice Cream
or 
White Coffee Milk Tart, Orange-Coffee Sorbet

Experience the thrill of  a live Maasai performance in our 'boma' style restaurant, rich in local culture. 



Graham Beck Brut – W.O. Paarl

Grilled and Steamed Arrow Root Carpaccio
Beetroot Remoulade, Warm Cheese Fondue, Lemon Oil

Dannie De Wet “Limestone Hill” Unwooded -
W.O. Robertson

Pan Seared Duck Breast, Green Pea Pancake
Red Onion Marmalade, Cranberry Reduction

Iona Pinot Noir

Citrus Crusted Fish of  the Day, Sweet Corn Sauce 
Roasted Cauliflower Florets, Braised Wild Spinach Leaves

Diemersfontein Pinotage – W.O. Wellington

Roasted Beef  Fillet and Potato-Maize Pop
Duo of  Cassava and Sweet Potato Leaves Purée, Black Peppercorn Jus

Ken Forrester “T” Noble Late Harvest - W.O. Stellenbosch

Passion Fruit Parfait
Baobab-Cardamom Sorbet 

Dinner in the Wine Cellar

Five Course Plated Menu -
Flavours of Tanzania
Paired with South African Wines

Discover a delicate pairing of  South African wines with locally infused cuisine, in this intimate dining location. 

Supplement of  $ 145.00 per person
Minimum: 2 people / Maximum: 16 people
Time: 19:00 to 22:30
Beverages: All Inclusive Drinks Selection and our Wine Pairing selection
One table of  16



Pre Dinner Drinks Location
Main Lobby – Part of  the All Inclusive Rate. Max 160 people

Wine Cellar – $10.00. Max 35 people
Bush – $25.00 or Part of  the All Inclusive Rate if  dinner is served in the bush

Max 160 people
Pool Side – $20.00 or Part of  the All Inclusive Rate if  dinner is served on the pool side

Max 160 people

Includes a standard selection of  dry snacks

Beverage Packages

List of Beverages Included in
All Inclusive Rate

South African Wines by the Glass
Sparkling Wine  
Sauvignon Blanc  
Chenin Blanc  
Chardonnay  
Cabernet Sauvignon 
Merlot   
Shiraz  
Rosé

Rum and Cachaca
Appleton Estate White – Jamaica   Konyagi - Tanzania    Captain Morgan Black - Jamaica   Captain Morgan Spiced - Jamaica   Bacardi White - Cuba 

Single Malts
Glenkichie 12 yrs   

Aperitifs
Appleton Estate White – Jamaica   Konyagi - Tanzania    Captain Morgan Black - Jamaica   Captain Morgan Spiced - Jamaica   Bacardi White - Cuba 

Grappa, Cognac and
Brandy
Grappa Alexander   
Courvoisier VSOP 

Liqueurs
Amarula Cream     Malibu     Limoncello Del Sole    Amaretto Di Saronno    Sambucca Antica Classic

Gin
Gordon's London Dry
Bombay Sapphire

Tequila
Jose Cuervo Silver 
Jose Cuervo Gold

Scotch Whisky
Johnny Walker Red Label     J&B Rare  

Bourbon Whiskey
Jim Beam White Label    
Jack Daniel’s 

Irish Whiskey
Jameson 

Vodka
Stolichnaya – Russia
Stolichnaya Orange, Vanilla or Raspberry – Russia
Absolut - Sweden

All local Beers
All fruit juices, Mineral Still and Sparkling Water
All Sodas and Soft Drinks Including Ice Teas
All Cocktails Listed on our Beverage Menus

All local Beers
All fruit juices, Mineral Still and Sparkling Water
All Sodas and Soft Drinks Including Ice Teas
All Cocktails Listed on our Beverage Menus



Cold
Smoked Salmon and Crisp Potato Roll, Herb Cream Cheese
Shrimp Summer Roll, Sweet Chili Sauce
House Smoked Fish of  the Day, Crisp Plantain
Roasted Beef, Horseradish Cream, Garlic Crouton
Masala Chicken and Apple Salad, Sour Dough Bread
Chicken Liver Terrine, Toasted Brioche

Hot
Coconut Prawns, Spicy Sauce
Crusted Calamari Strips, Piri Piri Dip
Seafood Cake, Mango Tartar 
Mini Beef  Wellington
Tandoori Chicken Skewer, Mint Yogurt
Mini Spiced Lamb Samosa, Lime-Chili Sauce

Vegetarian
Goat's Cheese Tartlet, Beetroot-Ginger Chutney
Falafel, Tomato Relish
Kachumbari Shooters
Vegetable and Mint Summer Roll, Lime-Chili Sauce

Reception Canapés
Enjoy our chef's finest samplings as the perfect start to your event.

Supplement of  $6.50 per person
Choice of  4 Items
Can be served in all Pre Dinner Drinks Location



Welcome Amenities and VIP Gifts

False Bay Chardonnay
$ 43.00

Moët & Chandon Rosé Brut
$ 130.00

Sutherland Pinot Noir
$ 62.00

Laurent Perrier Brut
$ 142.00

Graham Beck Brut
$ 48.00

Dom Perignon Brut
$ 425.00

Special arrangements can be made for clients to purchase welcome amenities for their VIP guests. Our group coordinator will be 
happy to assist in these arrangements. Possibilities range from an assortment of  exotic sweets to wines and champagnes to local 
handicrafts.

Safari Blend Tanzanian
Jam x 3
$ 10.00

Music CD - Drummers
from Mother Africa
$ 25.00

Coconut and Cinnamon
Macaroon
$4.50

Africafe Safari Blend Coffee x 4
$ 12.00

Fruit and Cheese Platter
$ 25.00

Mugumu Banana Bread,
Pineapple Marmalade
$7.00

Trio of Chocolate
$10.50
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