
All Inclusive Wedding

Wedding Venue / Event Planner / Catering / Decor

La-Bita Events 



I ’m Laura!

We offer modern &

stylish events at a

professional level!

there!
I ’m Bianca!

We specialize in

weddings,  functions 

and event planning!

Hello



50 Guests-   

60 Guests-

70 Guests-

80 Guests-

90 Guests- 

100 Guests-

W
EEKEND

S
R90 000

R102 000

R108 500

R116 000

R121 500

R125 000    

                   

2025Prices 2026
R82 500

R90 000

R98 000

R104 000

R108 000

R110 000     

                              

Wedding Package
    ALL INCLUSIVE

 Children
0-5 is R400 

6-12 is R500

Any Additional
Guests - R900 pp

Any Additional
Guests - R1150 pp

 Children
0-5 is R400 

6-12 is R500



R46 000 

R63 000 

R76 000 

R80 000 

R40 000 

R54 000 

R62 000 

R72 500 

 Children
0-5 is R400 

6-12 is R500

2025Prices 2026
20 Guests-   

30 Guests-

40 Guests-

50 Guests-

Wedding Package
    ALL INCLUSIVE

W
EEKD

AYS

 Children
0-5 is R400 

6-12 is R500

Weekdays - 
Only Ryno Stoltz Photography & Illimitable  Photography

AVAILABLE



Chapel - Inside or Outside

Venue Reception Area

Priest with Registration at Home Affairs

 Photographer

Catering Buffet (9 Dishes)

Harvest Table Starter (After Ceremony)

In-House Décor

In-House DJ

Bridal Room / Honeymoon Suite

Bridal Make up & Bridal Up Style

Wedding Naked Cake

Champagne and Fresh Juice

Thank You Gifts

Greenery Flowers

Bridal Table Design and Styling by Its Done Events

WHATS INCLUDED?.. 



DOES IT GET BETTER? 
also included

Eucalyptus Greenery in Chapel
Candles and Decor in Chapel

Music and Dj in Chapel 
Confetti (Petals & Leaves) & Red Carpet 

Standard Candles & Fairy lights 
All In-House Décor for Tables

Flower Girl/Man Baskets with Petals 
Thank you gifts for Guests

Gift Table Decorated and Money Box
Naked Cake

Stationery - Designed Table Seating Plan
Bridal Room with Champagne

Candles -All shapes & Sizes 
Harvest Area Lawn Games

Breakfast for Bridal Couple 
Bridal Flower Bouquet

Groom Boutonniere
Main Bridal Table Bouquet 

Greenery Eucalyptus for Tables
Set up and Cleaning with Staff

Wedding Coordinator
Full Wedding Assistance

Fully Stocked Bar Cash & Card 
Coffee Station With Dessert

 Backup Generator



OUR TRUSTWORTHY
SUPPLIERS

Get in touch:

Y Di Dorp Yt Guest House 

Snippets Photography & Design - 082 542 8280

One Beat Photography - 061 507 1729

Illimitable - 082 440 5420

RynoStoltz Photography - 082 937 5577

Lilly Mae Photographer - 071 442 2123

Pastor Andries - 083 631 5521

Hair and Make up - Di ’Artistry - 0714124782 

DJ Wiehan - 079 356 7378

On Premises - Separately Owned From La-Bita
Johan - 073 629 7488 





W
ED

D
ING CATERING

BUFFET   
Other options also available

STARTER 
Harvest Table

MAINS

DESSERT

1 X Meat Option 1 

1 X Meat Option 2

2 X Vegetables Options

2 X Starch Options

2 X Salad Options

Wedding Cake

1 x Dessert option



MENU OPTIONS
I T ’ S  A L L  D E L I C I O U S

M E A T  O P T I O N  O N E

Beef Roast With Onion Gravy 

Lamb Casserole & Country Vegetables 

Smoked Pork Neck With Sweet Mustard

Gammon Thin Sliced With Honey Mustard

Lamb on Spit Slowly Coaled

Butter Chicken Curry 

Beef Korma Curry 

M E A T  O P T I O N  T W O

Cottage Pie With Mashed Potatoes

Chutney Cream Chicken or Roasted Chicken Pieces  

Beef Casserole 

Beef or Chicken Stir-Fry 

Baked Creamy Beef Lasagna 

Creamy Chicken Broccoli  Baked Crust 

Bobotie

S T A R T C H  O P T I O N S

Rice or Yellow Rice or Spaghetti  or Basmati Rice  

Stamp Mielies 

Paptert With Cheese, Cream and Onion Mix

Potato Bake With Cream & Cheese

Golden Potatoes

Fresh Baked Bread

Apricot Macaroni Baked with Cheese  

S A L A D  O P T I O N S

Fresh Green Salad With or Without Croutons 

Noodle Salad With Peas, Cheese & Tomatoes

Banana Salad With Condensmilk 

Potatoes Salad With Cream Mayonnaise 

Pineapple Carrot Salad

Mexican Sweet Corn Salad

Roasted Butternut & Beetroot Salad

Exotic Broccoli  Salad 

Pineapple and Cucumber Cream Mayo Salad 

V E G E T A B L E  O P T I O N S

Cream Green Beans With Potatoes & Onion

Sweet Condensmilk Pumpkin

Salted Carrots With Potatoes & Onion

Caramel Pumpkin Tart

Sweet Corn Soufflé

Spinach with Cream

Sweet Potatoes Caramelized

Mix Country Vegetables With Cream & Cheese Sauce

Mix vegetables with Butter  

D E S S E R T  O P T I O N S

Malva Pudding With Warm Custard 

Warm Chocolate Pudding

Ice Cream & Chocolate Sauce

Peppermint Crisp Tart 

Marshmallow Pineapple Tart

Fruit & Ice Cream

Milk tart & Koeksisters

Cremora Tart

Jellie and Custard Duo



E-mail labitaevents@gmail.com

Website www.labitaevents.com

Phone 060 644 0533

FURTHER QUESTIONS? 

Get in touch:


