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R305 PER DELEGATE 
STANDARD FULL DAY PACKAGE
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R215 PER DELEGATE 

 CONFERENCE
PACKAGE OPTIONS

HALF DAY WITH LUNCH 

HALF DAY WITHOUT LUNCH 

Minimum numbers are 20 pax

< 20 pax will attract a surcharge of R55.00 per person
 

Applicable from Monday to Saturday from 08h00 – 17h00
 

Complimentary packages per delegate offered as follows:

Less than 20 Delegates: none

21 – 50 Delegates: Two

51 – 100 Delegates: Four

 

R185 PER DELEGATE 

VENUE HIRE ONLY  
R2500 PER DAY 



 CONFERENCE
PACKAGES INCLUDES

Minimum numbers are 20 pax

< 20 pax will attract a surcharge of R55.00 per person
 

Applicable from Monday to Saturday from 08h00 – 17h00
 

Complimentary packages per delegate offered as follows:

Less than 20 Delegates: none

21 – 50 Delegates: Two

51 – 100 Delegates: Four

 

Arrival Tea & Coffee 

Mid-Morning and Afternoon Tea & Coffee breaks

Lunch 

Venue hire. Appropriate to confirmed numbers attending.

Set up cost

Still and sparkling mineral water on the conference table

Trail Mix on the conference table

Stationery on conference table

Equipment: 1 x Flipchart and 3 markers

              1 x Overhead Projector

       1 x Screen 8ft x 6ft

Registration table

Telephone extension x 1 (exclusive of all calls)

Service fee

Open boom parking

Replenishment of water and table sweets at lunchtime 
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FULL DAY PACKAGE
INCLUDES

Arrival Tea & Coffee 
 

Mid-Morning and Afternoon Tea & Coffee breaks
 

Lunch 
 

Venue hire. Appropriate to confirmed numbers attending.
 

Set up cost
 

Still and sparkling mineral water on the conference table
 

Trail Mix on the conference table
 

Stationery on conference table

 

Equipment: 1 x Flipchart and 3 markers

              1 x Overhead Projector

       1 x Screen 8ft x 6ft
 

Registration table
 

Telephone extension x 1 (exclusive of all calls)
 

Service fee
 

Open boom parking
 
 

Replenishment of water and table sweets at lunchtime 
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On Arrival
Freshly Brewed Coffee or Infused Tea

 

Mid Morning Tea & Coffee Break 
Freshly Brewed Coffee or your choice of Quality Infused Teas

Shortbread Biscuits with Strawberry Preserve
 

Lunch 
Salads (choice of 3 starters)

Hot dishes (selection of 3 hot dishes)
Steamed Basmati Rice 

Roast Potatoes with Herbs, Olives and Sun-dried Tomatoes
Vegetables ( Choice of 3 hot dishes)

 

Dessert
Assorted Fruit Tartlets and Mini Pastries

 

Afternoon Tea& Coffee Break
Freshly brewed Coffee or your choice of Quality Infused Tea

Freshly Baked Buttermilk Scones, with Chantilly Cream,
Raspberry and Apricot Preserves

 
(All beverages will be charged on consumption)

 

DAY CONFERENCE
PACKAGE 
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Salads (choice of 3 starters)
Mizzuna, Olive Oil and Udong Noodles

Salad of Field Berries with Caramalized Apples and Grilled Haloumi Cheese
Caesar Salad, Garlic Croutons, Anchovy, Parmesan and Caesar Dressing
Curried Baby Potato Salad with Rocket and Homemade Mayonnaise and

Spring Onion
Balsamic Roasted Mushroom and Grilled Aubergine Tart with Tarragon Herb

Dressing
Seared Chicken and Mango Salad with Coconut Cream and Citrus Fruit

Corn, Coriander and Smoked Chilli Salad
 

Hot dishes (selection of 3 hot dishes)
Malay Chicken Curry with Coconut Cream and Dania with Traditional

Accompaniments , Watercress Puree and Confit Jam Tomatoes
Oven Baked Baby Spinach and Haloumi Tarts with Baby Beef Mince, Tomato

Salsa, Parmesan Béchamel
Grilled Hake with Olive Tapenade, Potato Scales and Polenta Tarts

Chicken and Parmesan Supreme with Lime Sauce and Grilled Baby Corn
Fillet of Beef on Potato Fondants with Confit Red Onions and Sautéed Spinach

Buttenut, Spinach and Feta Cannelloni with Plum Tomatoes and Pearl
Vegetables

Slow Roasted Vegetables with Basil Pesto and Butter Glaze
Beef Goulash with Pearl Onions and Baby Mushrooms

 
Served with Steamed Basmati Rice and Roast Potatoes with Herbs, Olives

and Sun-dried Tomatoes
 

Hot Vegetable choice ( Selection of 1 vegetable)
Baby Marrow with Hollandaise Sauce and Peppadews

Baby Beetroots Roasted with Red Wine and Champagne Vinaigrette
Baby Gem Squash filled with Ratatouille

 

CONFERENCE 
LUNCH


