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 H OT E L  R E C E P T I O N
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  E N T R A N C E 

1   D AY  V I S I TO R  PA R K I N G 

2
 H O T E L  PA R K I N G

3
 F A R M  H O T E L 

4
 B A K E RY

5
  F A R M  S H O P,  M I L K  RO O M , 
L E K K E R  RO O M ,  M E AT S  & 
KO F F I E RO O S T E R    

(garden tour & workshop starting point)

6
 RO O M Y S K A S

7
 F U N C T I O N S  &  E V E N T S 

8
 SCENTED ROOM, GARDEN SHOP, 

  HOME SHOP SOAP FACTORY,  
  E S S E N T I A L  O I L  D I S T I L L E RY, 
  WAT E R  &  B I T T E R L E K K E R     

  B O T T L I N G ,  B A L S A M I C  

  V I N E G A R  C E L L A R  

22
 C I T RU S  B L O C K

23
 E D I B L E  F L OW E R  G A R D E N 

24
 C A L A B A S H  S N A I L

25
 V E G E TA B L E  G A R D E N

26
 S TO N E  F RU I T

27
 S U BT RO P I C A L  F RU I T

28
 P U F F  A D D E R  WA L K WAY

29
 M U L B E R RY  M E D I TAT I O N

30
 B E E S  &  M A C A D A M I A S

31
 N U RS E RY

32
 G A R D E N  O F  T H E  S A N

33
 B AT H RO O M S

34
  S PA  E N T R A N C E 

35
 G R E E N H O U S E  R E S TAU R A N T

36
 H E A L I N G  G A R D E N

37
 C L I V I A  H O U S E

38
 S U C C U L E N T  H O U S E

39
 S P I C E  H O U S E

40
 W E LW I T S C H I A  RO C K E RY

41
 K I TC H E N  G A R D E N

42
 WAT E R B L O M M E T J I E  P O N D

43
 R I C E  PA D DY

44
 W E T L A N D
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B A K E R Y
R E S T A U R A N T

Scrumptious Italian-inspired evening meals are  
served in the Bakery on Monday and Friday  
evenings – a three-course set menu to be enjoyed  
to your heart’s content. 

On Wednesdays and Sundays, join us for  
a five-course Carnivore Evening. Enjoy a  
glass of wine and live accordion music  
while the coals are glowing. Please email  
enquiries@babylonstoren.com

W O R K S H O P S

Join our chefs and gardeners for one of  
our hands-on workshops. Book online at  
www.babylonstoren.com

G A R D E N  T O U R S

The tour of our formal fruit and vegetable garden 
starts at the Farm Shop at 10h00 daily. During 
the week you can join our special collections 
garden tour, starting at 11h30, also departing 
from the Farm Shop. Booking is essential – please  
email enquiries@babylonstoren.com or phone  
021 863 3852. Garden tours continue,  
come rain or shine.

F A R M  S H O P

Enjoy our Bakery’s breads, Meat Room’s 
charcuterie and biltong, plus farm-made 
cheeses, yoghurt and Italian-inspired water 
buffalo gelato from the Milk Room. The Lekker 
Room offers roasted nuts, steaming coffee and 
everything in between.

F A R M  H O T E L

Our hotel sets the scene to immerse yourself 
in life’s leisurely pursuits – walks in nature, 
unhurried meals, sleeping in and spending time 
with loved ones. Exclusive activities for our hotel 
guests (such as guided fishing, rowing on the dam, 
a sunset mountain drive and more) mean  
that there is something for everyone to enjoy.  
Book at www.babylonstoren.com or email  
reservations@babylonstoren.com

F U N C T I O N S

The Old Cellar and Wheat Barn can be booked 
for weddings and events. Book a site visit with our 
coordinators at functions@babylonstoren.com

S C E N T E D  R O O M
Come and blend your own bath salts, body scrubs  
and face masks. In the soap factory our handmade 
soaps are crafted with an arid of ingredients close 
to nature. At the distillery, we create our own 
essential oils. Every day at around 10h00 guests 
are invited to see (and smell) the distilling process.

From the viewing platform guests can see 
our water and bitterlekker bottling plants in 
operation, as well as the juicery where delicious, 
cold-pressed fruit and vegetable juices are 
created. In the cellar we make balsamic vinegar 
the traditional way, aged in wooden vats of 
successively smaller size.

G A R D E N  S P A

Immerse yourself in ultimate relaxation.  
The spa menu is available from Reception or  
our website. Entry is via the Greenhouse 
Restaurant. Booking is essential – please email  
spa@babylonstoren.com or phone 021 300 3929.

S P I C E  H O U S E

The Spice House, our exclusive space for 
group lunches or intimate events, tells 
the story of the ancient spice trade with 
the East. This tranquil green space houses 
various aromatic plants such as pepper, 
vanilla, cinnamon, nutmeg, cloves, greater 
galangal, ginger and turmeric. Visitors are 
welcome to pop inside. The menu is inspired 
by fragrant spices from the garden. For 
group lunches only. Booking is essential 
at www.babylonstoren.com

W I N E ,  O L I V E 
O I L  &  B A L S A M I C 
V I N E G A R  T A S T I N G

The Tasting Room offers wine tasting on a first-

come, first-served basis. We recommend visiting 

our brand-new museum, The Story of Wine.  

This interactive space is a visual documentary  

of the history and cultivation of wine, 

accompanied by a captivating audio guide.  

Don’t miss our cellar tours (including tasting)  

at 10h00, 13h00 and 16h00. 

The olive oil and balsamic vinegar tours take 

place at 11h00, 13h00 and 15h00. All tours depart 

from the Tasting Room. We prefer small, intimate 

tours; space is limited and booking advisable.  

Please email enquiries@babylonstoren.com

B A B E L

Our signature restaurant has a proud farm-

to-fork philosophy. We love to cook from the 

historical garden. Booking is essential – please 

email enquiries@babylonstoren.com or  

phone 021 863 3852. 

G R E E N H O U S E 

There’s no better place to relax than at the 
Greenhouse Restaurant at the rear of the 
garden. It is a wonderful refreshment station 
after a walk through the garden, ideal to enjoy 
our informal, picnic-style fare. We offer light 
snacks as well as more substantial meals, such 
as artisanal bread, handcrafted cheese, dressed 
meats and fresh garden salads. Guests are seated 
on a first-come, first-served basis. No booking 
necessary, except for groups  
(13–25 persons).

For enquiries, please email  
enquiries@babylonstoren.com  
or phone 021 863 3852. 
w w w. b a b y l o n s t o r e n . c o m     
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