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With winter in full swing, there’s little to beat a seat beside one of the crackling fireplaces on our wine
farm – and better still with a glass of one of our wines produced right here among the vines, while our
chef’s rustle up your favourite dish from their winter menus. 
  
At Catharina’s restaurant Chef Garth Almazan will be presenting ‘Cabbages and Cannibals’ on
Wednesday 24 July – a celebration of ‘Nose to Tail’  dining. Take a seat beside the crackling fireplace
while you discover the intense tastes of carefully chosen organ-meat dishes on his delicious 5-course
Food & Wine Pairing Menu complemented by a selection of organic wines. This is your chance to
discover a world of new flavours.
  
Bistro Sixteen82 has closed for its annual break and will re-open on Thursday 25 July, to give Chef
Brad Ball and his team the chance to recharge their batteries. As always, Chef Garth Almazan will be
pulling out all the stops with his Winter Menus at Catharina’s Restaurant, to fill the gap.

  

 

 
  

STEENBERG WELCOMES JACKIE QUAIL

Our new Functions and Events Co-ordinator

Vibrant is the only word to describe our new team member Jackie Quail, who is
already running with out-of-the-box ideas for functions and events she is
planning for Steenberg as our new Functions and Events Co-ordinator. Her
infectious enthusiasm is a tonic and she has a head for logistics too. Watch this
space...

  

  

GARONGA-STEENBERG PACKAGE OFFERS A TASTE OF LUXURY
IN TWO DIFFERENT WORLDS

Make your next winter escape an adventure of a lifetime with our Garonga–
Steenberg Getaway, offering a taste of two enticing worlds within the South
African landscape.

  
 

 

 
  

CATHARINA'S RESTAURANT PRESENTS CABBAGES AND
CANNIBALS

A delicious evening of 'Nose to Tail' dining matched with organic wines

Join Chef Garth Almazan and certified Master Sommelier Higgo Jacobs at
Catharina's Restaurant for a celebration of 'Nose to Tail Eating' complemented by
a selection of organic wines on Wednesday 24 July. Indulge in a delicious 5-
course Food & Wine Pairing Dinner Menu while you escape the winter chill and
soak up the warmth of the crackling fire along with the relaxed ambience.

  

  

BISTRO SIXTEEN82 CLOSES FOR A WINTER BREAK

Our winery restaurant Bistro Sixteen82 will be closed for its annual break until
Thursday 24 July after which Chef Brad Ball and his team will return refreshed
and ready for the last leg of his inspired winter menu!

  
 

 

 
  

STEENBERG CELLAR DOOR SPECIAL (JULY)

Steenberg Shiraz 2011 priced at R116 per bottle. (Usual price: R145)

This full bodied Shiraz is deep garnet in colour with floral aromas, hints of white
pepper, spice, ending with a savory note on the nose. It has a firm structure, with
lots of ripe berry and cherry notes and great freshness to the finish. The last
word in finesse, this red wine is superb served with a Fillet au Poivre and Beef
Bourguignonne or with red meats grilled over an open flame. 

  

 

 

 
  

THIRD 'ON INVITATION' POP-UP FEAST TO BE SERVED ON
WEDNESDAY 31 JULY

Our third 'On Invitation' Pop-up restaurant event will be served in the private
dining room of the winery on Wednesday 31 July, where popular Ultimate Braai
Master judge and Chef-Patron of Overture Restaurant, Bertus Basson will be
stirring up a fine taste adventure.

  
 

 

 
  

THE SPA AT STEENBERG: JULY SPECIAL

Mid-winter has most of us reaching for a pick-me-up and where better to escape
for some pampering than our luxury Ginkgo Spa? Our July Spa Special offers
special complimentary treats and the chance to banish the effects of the stormy
South Easter on your fragile facial skin.
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