
Say “I do” over
the Valley

Romance is always in the air at Avani Maseru Hotel.

Weddings are always a cause for excitement and celebration, so enjoy your special occasion and
let our team take care of everything so it goes off without a hitch.



Hotels & ResortsA choice of
fairytale settings

Garden Wedding 

Conference Centre 

Celebrate and make memories with your loved ones.
Dance the night away under a starry sky. 

Say your vows in a beautiful outdoor venue. A garden wedding provides an 
ideal backdrop to the wedding of your dreams.

Minimum number of guests is 30, maximum number is 200

Inspire your guests in our conference centre.  The space is flexible and can 
be decorated with modern and trendsetting styles.

Minimum number of guests is 30, maximum number is 200





Wedding package
Bring your wedding to life with a tailored wedding package 
consisting of a gorgeous venue, a delicious set menu and romantic 
surprises to celebrate your first night as a married couple. 

• Venue for maximum 50 people
• Three set menu options for maximum 50 people
• 1-night romantic stay in an Avani suite
• Chilled sparkling wine in-suite
• VIP parking

Required minimum spend of LSL 30, 000 | Subject to availability | Prices are inclusive of 15% government 

tax | The price indicated on the confirmation and paid at time of hotel check-out will be charged in the 

hotel currency | Approximate prices are based on recent exchange rates | Deposit of 50% is required to 

secure booking

Host your wedding reception at Avani Maseru Hotel and we 
will offer you and your bridal party complimentary dressings 
rooms for you to use to get ready.

Celebrate your one year anniversary with a complimentary 
Sunday lunch on us.

Avani Maseru Hotel recommends the use of third-party service providers for décor, photography and 

music, however the hotel will not be liable for these service providers.



Set Menu Options
Set Menu 1 | LSL 325 per person

Starter 
Hot and Sour Soup 
With slow braised pork belly

Main 
Grilled Line Fish
Set on spinach risotto with seasonal vegetables accompanied by   
tomato, onion and caper salad

Dessert 
Deconstructed Lemon Meringue

Set Menu 2 | LSL 365 per person

Starter 
Grilled Prawns
 Served with avocado puree and spicy salsa

Sorbet 
Orange and Mint Granite

Main 
Braised Lamb Shoulder
Set on garlic pomme puree with seasonal vegetables and mint jus

Dessert 
Rooibos Panna Cotta



 

Set Menu 3 | LSL 425 per person

Amuse Bouche 
Crumbed chicken and thyme mousse

Starter 
Seared Trout 
Set on a rooibos smoked apple

Sorbet 
Lemon and gin granite 

Main
Beef Fillet 
Served with a study of butternut (smoked butternut puree, butternut 
fondant and butternut tortellini) with pea puree and Amarula jus
 
Dessert 
Trio of Mango 
Mango and chocolate, with mango and passion fruit cream, with a 
sweet mango, and passion fruit salsa, vanilla gel



Buffet Menu Options
Plum Menu
LSL 295 per person 

Cold Selection
Salads
Greek salad
3 Bean salad
Potato salad

Hot Selection 
Grilled chicken
Lamb casserole
Roasted butternut
Creamy spinach
Parsley potatoes
Savoury rice

Carvery
Roast beef

Dessert 
Fruit salad
Triffle
Malva Pudding with custard



 

Titanium Menu
LSL 365 per person 

Cold Selection
Rare roast beef with mustard cream and pickles
Spicy chicken and pepper salad with rice noodles
Balsamic and garlic marinated oven roasted vegetable salad
Smoked salmon with fried capers and onions

Salads
Salad greens with condiments
Broccoli and blue cheese salad with toasted almonds
Potato salad

Hot Selection 
Grilled Chicken with mushroom sauce
Vegetable pasta
Oven baked line fish with onion and tomato
Grilled vegetable selection
Parsley new potatoes
Southern fried rice

Carvery
Roast Beef loin

Dessert 
Fresh fruit salad
Dark chocolate mousse
Coconut cake
Chocolate torte
Crème Brûlée



Aqua Menu
LSL 425 per person 

Cold Selection
Char-grilled calamari & mussel with a parsley and garlic sauce
Selection of cold meats
Chicken and mango salad with rocket

Salads
Potato salad with egg and gherkins
Broccoli, bean, pea and mange vegetable salad
Oven roasted mediterranean vegetable salad
Selection of salad leaves with a selection of dressings and condiments

Hot Selection 
Malaysian chicken curry
Coriander flavoured rice
Lamb casserole
Lemon and dill marinated line fish with tomato, onion, caper
and olive dressing
Potato bake
Seasonal vegetables

Carvery
Sirloin of beef

Dessert 
Marinated fruit salad with orange segments and mint
Cappuccino mousse
Hazelnut flavoured chocolate torte
Pecan nut tart
Strawberry panna cotta

Complimentary coffee & tea is served after the ceremony or with desserts.

*Surcharge will apply for other menu options outside from our proposed menus.



Avani Maseru 
12 Orpen Road, Maseru, Lesotho

T: +266 2224 3000 or +266 5222 3000
E: maseru@avanihotels.com

Facebook: avanimaseru
Instagram: avanimaseru

Twitter: avanimaseru

AVANIHOTELS .COM


