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SILLY SEASON INFO PACK & SET MENU - 2017 
 

Dear Comedy Supporter! 
 
Join us for our unforgettable Silly Season Lunch Shows, with unmissable stand-up 

comedy acts and a mouth-watering 3-course meal. The perfect package to make 
planning your year-end lunch a breeze! Open to companies and individuals. 

 
Dates: 

1. Thursday 7 December 2017 
2. Friday 8 December 2017 

3. Wednesday 13 December 2017 
4. Thursday 14 December 2017 

5. Friday 15 December 2017 
 

Strict Running Order Deadlines! 

12:00 PM  Doors open, arrival & mingle time 
12:30 PM  Starters 

1:30 PM  Mains 
2:30 – 3.30 PM Comedy Show 
3:30 PM  Dessert 

4:30 PM  Doors close  
If you are late and miss the deadlines above, you will miss out! The show 

must go on so we are unable to accommodate late-comers. 
 

Cost: 
 
R450 per person (VAT & service charge included)  

 
Includes: 3-course meal: Vegetarian option is available. 

Menu plated individually on order from waitron. 
2 options per course to choose. 

 

60 min show:   MC, Support Act & Headline Act 
   

Excludes:  Drinks & 10% service charge on drinks (payable at show) 
Parking 
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What you need to do its actually pretty simple: 
 

1. To book, email marketing@capetowncomedy.com 
 

2. Please note, that no refund on tickets and meals will be allowed if there is a 
change in the numbers of guests. 
 

3. Your bar expenses and the 10% service charge on drinks will be billed to you by 
your waiter at the show on the day of your group booking. Please feel free to tip 

more than 10% for the absolutely fabulous service you will receive from our 
even more fabulous waiters. 
 

4. Our kitchen is Halaal-friendly – our suppliers are Halaal. We are not strictly 
Halaal as we have a bar serving alcohol. 

 
That’s pretty much it, but we do have a bit of fine-print (T’s & C’s) and more 
info here: 

 
• Due to the high demand for our shows, bookings are on a first come first served 

basis. We are unable to make provisional bookings and your booking will only be 
confirmed once we have received your payment in full. 

 
• Any other costs to be settled at the show e.g. bar tab and bar tab service 

charge. 

 
• Maximum group size permitted is 60 pax. 

 
• Show will be cancelled & full refunds issued if we receive less than 100 bookings 

per show (venue capacity 150 pax). 

 
• You will be sharing the venue with other comedy-loving patrons and the seating 

arrangements are handled by Cape Town Comedy Club. Maximum table size = 
10 pax.  

 

• Please note we don’t allow personalized menus, table-decorations (balloons, 
flowers etc.), and “bring your own” alcohol, cake or snacks. Also, no speeches, 

presentations or team-building exercises are allowed at your table before, after or 
during the show as this disrupts the comedy club experience for everyone. If you 
would prefer to hire the venue for your exclusive use, email 

us (events@capetowncomedy.com) for more information. 
 

• The Entertainer vouchers are not redeemable for lunch-time shows. 
 

Yours in comedy 😊 

 

Cape Town Comedy Club 
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Strict Running Order Deadlines! 
12:00 PM  Doors open, arrival & mingle time 

12:30 PM  Starters 
1:30 PM  Mains 

2:30 – 3.30 PM Comedy Show 
3:30 PM  Dessert 
4:30 PM  Doors close  

If you are late and miss the deadlines above, 
you will miss out! The show must go on so we 

are unable to accommodate late-comers. 
 
 

 
 

SILLY SEASON MENU 2017 
 

3 COURSE MEAL 
 

STARTER – served 12.30pm 

(Choice of 2) 

Paprika Calamari 

Crumbed Calamari with a  

hint of Paprika 

Served on a bed of Rocket 

with Lemon Butter & Bruschetta 

Chicken Livers 

Spicy & Creamy Chicken Livers  

served with crispy Focaccia  

& a Cucumber Vinaigrette 

 

MAIN COURSE – served 1.30pm 

(Choice of 2) 

Herb Roasted Chicken 

 Served with Sage & Onion Stuffing 

and an aromatic Bread Sauce 

Baby Parsley Potatoes 

Oven Roasted Vegetables 

 

Traditional Roast Beef 

Slices of Roast Beef 

with Yorkshire Pudding 

and a rich Gravy 

Baby Parsley Potatoes 

Oven Roasted Vegetables 

 

DESSERT – served 3.30pm 

(Choice of 2) 

Malva Pudding 

Sticky Capetonian Malva Pudding 

with Custard & Fresh Cream 

Ice Cream & Chocolate Sauce 

Vanilla Ice Cream with a  

Bar One Sauce & fresh Berries 

 

Vegetarian option is available. 

Menu is plated individually on order from your waitron. 

 

10% service charge will be added and the bar tab is to be settled at the show. 


