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PERSONALISED LUXURY
Experience the unfiltered hospi-
tality of an authentic African farm 
and private nature reserve at one 
of our three luxurious farm hous-
es and our gourmet restaurant.

QUINTESSENTIAL BK





Impeccable, personal and warm 
farm-style hospitality at an au-
thentically restored Victorian 
homestead and working farm.

FARM-STYLE HOSPITALITY

QUINTESSENTIAL BK





NATURE CONSERVATION
At the heart of our business is our 
commitment to the environment. 
In recognition of the Elandsberg 
Private Nature Reserve’s impor-
tance to conservation, the reserve 
was formally declared a nation-
al heritage site and is in an on-
going stewardship programme 

with Cape Nature.

QUINTESSENTIAL BK





RESPONSIBLE TOURISM
Responsible tourism and fair 
trade has been a central concept 
to everything we do at BK since 
we started in 1997. Our values, 
ethos and mission statement all 
speak to the triple bottom line of 
responsible tourism: economic 
growth, environmental integrity 

and social justice.

QUINTESSENTIAL BK





WORLD CLASS GOURMET FOOD 
Resident Chef Louise Gillett’s 
imaginative fusion of traditional 
South African and classic recipes, 
made mostly from a variety of lo-
cal ingredients, produce an on-
going feast of delicacies, all day 
long, from breakfast over brunch 
and lunch to high tea and dinner.

QUINTESSENTIAL BK





The botanical value of our nature 
reserve is incalculable since it pre-
serves the largest remaining por-
tions of two highly threatened renos-
terveld and fynbos communities.

FYNBOS RENOSTERVELD

QUINTESSENTIAL BK





Bartholomeus Klip is situated at 
an authentic, unfiltered, opera-
tional wheat and sheep farm in 

the Riebeek Valley.

WORKING FARM

QUINTESSENTIAL BK





Bartholomeus Klip is a great 
summer as well as winter des-
tination. If staying at BK were a 
movie (an episode of Netflix’ The 
Crown was shot here), the sea-
sons would provide the script.

DESTINATION FOR ALL SEASONS

QUINTESSENTIAL BK





OLD-WORLD CHARM

The main Farmhouse was re-
stored in 2002 and features luxu-
rious finishings, Victorian antique 
and a true olden-days, exclusive 

farm experience.

QUINTESSENTIAL BK





THE FARM 
HOUSE

HERON 
HOUSE

WILD OLIVE 
HOUSE



THE FARM HOUSE

Sleeps 10 adults / 5 rooms
There are four double rooms with 
ensuite bathrooms, two loung-
es and a formal restaurant in the 
beautifully furnished farmhouse, 
and one separate suite outside, 
with its own secluded verandah. 

ACCOMMODATION OPTION 1







HERON HOUSE
Sleeps 10 adults / 5 rooms 

Very popular with groups of 
friends and families. The house has 
its own garden, swimming pool, 
large shady verandah and out-
door facilities for braaing. Brunch 
and dinner can be ordered to be 
delivered, or adults are welcome 

to join us at the restaurant.

ACCOMMODATION OPTION 2





WILD OLIVE COTTAGE
Sleeps 6 adults / 3 rooms 

Very popular with groups of 
friends and families. The house has 
its own garden, swimming pool, 
large shady verandah and out-
door facilities for braaing. Brunch 
and dinner can be ordered to be 
delivered, or adults are welcome 

to join us at the restaurant.

ACCOMMODATION OPTION 3





THE RESTAURANT SUNDAY LUNCH EARLY SUPPER 
CLUB SMOKE & FIRE CATERING



THE RESTAURANT
Resident chef and published cook-
book author Louise Gillett and her 
team serve fine dining inspired by 
local produce as well as a sumptu-
ous breakfast in the Conservato-
ry, which is located at the south-
side of the main farmhouse. Every 
afternoon, high tea is served in 

the farmhouse’s lounge.

BK FOOD





SUNDAY LUNCH
So, imagine … it is Sunday, and 
you don’t feel like cooking, but 
still want the family or friends 
gathered around a sumptuous 
lunch table, sharing hearty, bite-

sized food and stories.

BK FOOD





EARLY SUPPER CLUB
Join us with friends and family for 
an early supper, while enjoying 
watching the sun go down be-
hind the Elandskloof Mountains. 

Every Tuesday and Friday.

BK FOOD





SMOKE & FIRE
Once every three months, resi-
dent chef Louise Gillett embarks 
on eye-catching and mouth-wa-
tering fanfares at improvised lo-
cations around the farm or nature 

reserve at Bartholomeus Klip.

BK FOOD





CATERING
Our kitchen team, headed by chef 
Louise Gillett, is flexible, creative 
and versatile. From picnics and 
improvised mobile kitchens in 
the reserve to full-fledged wed-
ding celebrations and corporate 

functions.

BK FOOD





FARM PRODUCE
Most of the produce used in our 
kitchen, is locally grown or re-
gionally sourced. Our premium 
Wagyu beef from cattle roam-
ing on the green open pastures 
around BK, is the latest addition 

to proudly BK food offerings. 

BK FOOD





CYCLING HIKING NATURE DRIVES WATER 
ACTIVITIES

NATURE 
CONSERVATION



THE TORTOISE PROJECT
The Geometric Tortoise headstart 
project aims to research, protect 
and ensure survival of this criti-

cally endangered tortoise

NATURE CONSERVATION





THE QUAGGA PROJECT
This project, started in 1987, is 
an attempt by a group of dedi-
cated people in South Africa to 
bring back an animal from ex-
tinction and reintroduce it into 
reserves in its former habitat. 
Elandsberg Nature Reserve is a 
founding member of the project.

NATURE CONSERVATION





CONFERENCING
Beat the city traffic and head 
to the countryside to plan and 
strategise your next big idea in a 
tranquil farm setting, for confer-
encing, corporate celebrations, 
team building or brain storming 

sessions.





CELEBRATE
Bartholomeus Klip offers a unique 
combination of a true African farm 
setting and top notch food, hos-
pitality and service. We cater for 
any celebration – from engage-
ments, weddings and renewals 
of vows to birthday parties and 
family reunions. If you can cele-

brate it, we can cater for it …





GET IN TOUCH
www.bartholomeusklip.com


