
GIN SCHOOL  І  SITUATED AT INDABA HOTEL, WINNE MANDELA DR, FOURWAYS
Phone: +27 11 840 6600 |  Email: experiences@indabahotel.co.za |  Website: www.ginschool.co.za
T&Cs APPLY. LONG TABLE LUNCH VALID FOR SATURDAY, 28 NOVEMBER 2026. SUBJECT TO AVAILABILITY AS LIMITED SPACE AVAILABLE.                                          
BOOKINGS ARE ESSENTIAL. 

LONG TABLE
YOU’RE INVITED TO AN 

EXCLUSIVE GIN EXPERIENCE

Join us under the trees for our fabulous Long Table Lunch - a sun-drenched Join us under the trees for our fabulous Long Table Lunch - a sun-drenched 
afternoon filled with exquisite Mediterranean food, vibrant garden vibes, and afternoon filled with exquisite Mediterranean food, vibrant garden vibes, and 

perfectly matched craft gin pairings.perfectly matched craft gin pairings.

•• Welcome Drinks  Welcome Drinks ••
•• 3-course Tuscan-inspired Family-style Lunch with Gin Pairings  3-course Tuscan-inspired Family-style Lunch with Gin Pairings ••

•• Cash Bar  Cash Bar ••

12H00R495
PER PERSON

28 
NOVEMBER
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LONG TABLE 
MENU

THE SOCIAL HOURTHE SOCIAL HOUR
Artisanal Italian Cheeses, House-Cured Meats, Fresh 
Breads & Fruit, Tapenades & Pestos, Tomato & Bocconcini 
Salad, Chargrilled Butternut & Rocket Salad

FROM THE FLAMESFROM THE FLAMES
Rosemary, Garlic & Lemon chargrilled Rump Steaks, 
Lemon & Olive Oil grilled Chicken Thighs, Herby Salmon 
served with Capers, Lemon, Garlic & Olive Oil 

Rosemary roasted Baby Potatoes, grilled Mediteranean 
Vegetables, Tuscan Salsa Verde

THE GRAND FINALETHE GRAND FINALE
Chocolate Volcano served wtih Ice Cream



