
WEDDING PACKAGE 2024-25
MOPANI / SHINGWEDZI / PUNDA MARIA CAMPS – KRUGER NATIONAL PARK



STANDARD WEDDING PACKAGE INCLUDES:
• Transport for you and your guests to and from the ceremony and dinner location

• Ceremony set-up in the bush with our standard chairs and fabric chair covers

• A hessian aisle walkway

• A complimentary bottle of sparkling wine for the bride and groom’s photo shoot

• Sparkling and still water for the wedding party post-ceremony

• A selection of mouth-watering menu options, prepared and served by our professional
chefs

• A remote location for your wedding feast, set-up to include tables, chairs, tablecloths,
underplates, napkins, cutlery, crockery, glassware and your choice of overlays (a variety
of colours are available)

• Alcoholic and non-alcoholic welcome drink for your guests

• Service staff including supervisor

COST: R1 200,00 per person

Imagine exchanging your vows in one of the most magical places in the world. 
Surround yourselves with the glory of the Kruger, which offers unparalleled 
scenery, the utter romance of the bush and an opportunity for unforgettable 
photographs – the perfect place to say your ‘I do’s’! Allow us to help turn your 
dream wedding into a reality at one of our beautiful bush venues…



BOOKING TERMS & CONDITIONS
• A written booking confirmation together with applicable deposit is required to secure a wedding

booking at any of our Mpila camps and function dates cannot be reserved on a provisional basis.
Confirmation of booking and wedding dates are subject to availability and provided in writing
further to the above conditions being met.

• All rates are subject to change up until the relevant confirmation document has been issued and
signed in full.

• Rates include food and beverages, service, set-up staff and furniture equipment available as per
current camp restaurant set up. Overtime staffing rates may be applicable.

• A 50% non-refundable deposit is required to secure a booking. Full balance payment (to include
full bar and catering) is required no later than 14 days prior to the wedding, together with final
numbers and menu selections (and special dietary requirements).

• Mpila venues can cater for a variety of group sizes.

• In the event of cancellation, Mpila will retain the 50% deposit received. Should the Mpila venue
not be able to host the wedding due to COVID-19 restrictions in the given month of the wedding
date, and the client wishes to cancel the booking as a result, the deposit and any other additional
monies paid to Mpila Leisure by the client shall be refunded.

• In the event that the client is unable to proceed with the original wedding date, Mpila Leisure will
allow one postponement/rescheduling of the wedding to a suitable later date.

• A refundable breakage deposit will be required in case of any shortages, damages or breakages
to any Mpila Leisure property. The balance owed to the client will be paid 14 days following the
wedding..

• Décor and additional hired items may be delivered before 10h00 on the day prior to the wedding
and must be cleared from the venue by 10h00 the day after the wedding. Mpila Leisure takes no
responsibility whatsoever for the safe keeping/storage of any items remaining at the venue.

• Mpila venues are fully licensed. As such, we will manage your full beverage and bar requirements
on site.

• All menu items are subject to availability and pricing fluctuations.

• Please refer to our wedding menus for your selection. We require final numbers and menu
selections 14 days prior to your function date.

• Please complete separate BOOKING FORM and email to: info@mpilaleisure.co.za together with
payment notification for your 50% deposit.



MPILA WEDDING MENU OPTIONS

Tsendze Taster

STARTERS~
Portuguese seafood salad
Roasted beetroot drizzled with balsamic reduction 
Broccoli & cauliflower salad with lemon dressing 
Build-your-own bush inspired salad with cucumbers, cherry tomatoes, peppers, olives & greens

MAINS~ SERVED OVER OPEN COALS FROM LARGE AFRICAN POTJIE POTS
Chicken thigh potjie finished with white wine & baby veg 
Venison potjie with steamed dumplings
Oxtail Potjie with butter beans 
Sides of creamed brown bean samp / braai roasted garlic & thyme baby potatoes / mélange of 
seasonal veg with tomato ragout 

DESSERT~
Brandy laced tart with Amarula custard

 Mooiplaas Medley

STARTERS~
German style potato salad 
Salad niçoise
Build-your-own bush inspired salad with cucumbers, cherry tomatoes, peppers, olives & greens 
Assorted home baked breads 

MAINS~ SERVED FROM THE BURNING COALS
Boerewors kebabs 
Honey, coriander and mustard chicken kebabs
Grilled pork chops drizzled with a port & prune sauce 
Sides of pap tart / baked potatoes / grilled mixed country vegetables 

DESSERT~
Cocktail milk tarts



MPILA WEDDING MENU OPTIONS

Pioneer Place

STARTERS~
Pan fried chicken livers with peri peri spice and tomato & garlic 
Caprese salad with a drizzle of balsamic reduction 
Build your own bush inspired salad with cucumbers, cherry tomatoes, peppers, olives & greens 

MAINS~ SERVED OVER OPEN COALS FROM LARGE AFRICAN POTJIE POTS
Curried chicken potjie with baby potatoes & veg  
Slow cooked Portuguese seafood potjie with tomato & fresh herbs 
Braised lamb knuckles with red wine, thyme & rosemary 
Sides of mealie rice / creamy potato casserole / mixed vegetable Au Gratin 

DESSERT~
Home baked apple crumble with macerated raisins, cinnamon & Chantilly cream

 Shimuwini Salvo

STARTERS~
Home baked assorted mini bread rolls
Crispy tortillas topped with smashed avo and peppadews 
Trio chili bean salad 
Build your own bush inspired salad with cucumbers, cherry tomatoes, peppers, olives & greens

MAINS~ 
Grilled lamb kebabs with tzatziki & pesto dip 
Grilled Chicken thighs with arabiatta sauce 
BBQ basted rump steak served with mushroom sauce 
Sides of paprika basted corn on the cob /foil-baked potatoes with sour cream, chives & butter / 
vegetable skewers

DESSERT~
Crème brulee



GALLERY
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INDEMNITY
• The client agrees and undertakes not to hold Mpila Leisure or its staff liable for any harm, loss,

damage, injury or death suffered by the client or their guests/patrons or any other person
attending the wedding for any reason or other.

• Mpila Leisure cannot be held liable for any negligence caused by any guest visiting the premises
or wedding locations.

• Children are welcome at any Mpila camp venue and locations, however, parental/guardian
supervision is required at all times with the responsibility and safe-guarding of the minors resting
solely with the parents/guardians.

CONTACT

Philip Nichols | Operations Manager | Mpila Restaurants 
TEL: 061 953 9718 | EMAIL: philipn@mpilaleisure.co.za 
w w w . m p i l a l e i s u r e . c o . z a
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