
Don't miss out on this culinary journey with Barbara Weitz at Herold Wines on Saturday 2nd August 2025.
Booking essential as only 40 places available.
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Join Wide Open Spaces on
Saturday 2nd August 2025

Karoo Food Experience and Wine Pairing Lunch at
Herold Wines

The Karoo Food Experience is a 6-course culinary journey

created by Barbara Weitz, head chef and co-owner of Stirlings

@The Ibis, Nieu Bethesda.

Namibian born, Barbara trained at Silwood Kitchen in Cape Town,

traveled extensively in Africa, including working for 14 years in

Tanzania, before returning to South Africa in 2017 to open

Stirlings @The Ibis. The restaurant is named after her husband’s
grandfather, a former mayor of Nieu Bethesda and owner of the

local general dealer.

Stirlings @The Ibis combines an array of flavours you would

never have dreamed about. With a deep understanding of
indigenous medicinal flora, Barbara forages most of the

ingredients from the Karoo veld. Anything she can't find in the

wild, she grows in her own herb and vegetable garden. Barbara

even mills her own flour at the 100-year old mill in the town, to

bake bread for the restaurant.
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Ticket Options

All Tickets include Karoo Food Experience and Wine Pairing Lunch

Option 1:

One-way trip on the George

Power Van up the Montagu
Pass. At the top, shuttle bus

to Herold Wines. Return to

the Outeniqua Railway

Museum by a shuttle bus.

Price - R845.00 per person

Option 2:

Return trip by shuttle bus

from the Outeniqua Railway

Museum to Herold Wines.

Price: R735.00 per person

Option 3:

No transport provided - own

transport to and from Herold

Wines.

Price: R560.00 per person

Saturday 2nd August 2025

Lunch @ 13h00

Tony Jackman – food critic for The Daily Maveric – describes it as: "One of South Africa’s best destination

restaurants. By which I mean a restaurant famed for a chef’s unusual and arresting cuisine. If it’s something I
have never eaten before, if nobody else on the planet is cooking anything in quite that way, if this chef has got

something that most chefs in most of the world’s finest kitchens don’t know about, then I have come to a
destination restaurant.”

John Maythem, Cape Talk - “A culinary highlight. What Wolfgat is to the West Coast, Stirlings at The Ibis is to
the Camdeboo Karoo”



Booking is essential - Limited to 40 Guests!

Contact Anthony to book:

WhatsApp: 72 368 3253.                 Email: anthonyr@wospaces.co.za

WO Spaces

George, Garden Route, Western Cape
South Africa
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