CONFERENCE PACRAGES

Conference packages available from Monday to Thursday

BASIC EXECUTIVE

ON ARRIVAL 08:00 ARRIVAL

* Bottomless coffee/tea ¢ Coffee, tea and homemade citrus iced tea served with
¢ Homemade citrus iced tea granola bars

« Banana bread and honey-cinnamon butter 10:00 BREAK

¢ Corn muffin with savoury butter and cheddar cheese

« Jugs of water & lemon on the table * Coffee, tea and homemade citrus iced tea served with banana

¢ Mints on the table bread and honey-cinnamon butter
12:30 LUNCH
Upgrade your coffee station to serve cappuccinos EXECUTIVE CONFERENCE PLATTER

@R7.00 surcharge per cappuccino
gep i An assortment of mini gourmet quiches, filled tortilla wraps,

meaty snacks

| TOP UP WITH OUR DELICIOUS PLATTER OPTIONS |

Upgrade your coffee station to serve cappuccinos
@R7.00 surcharge per cappuccino

S T H n D H R D panty - Minimum 14 guests -

ON ARRIVAL

* Coffeeorteax 3 p/p _
¢ Homemade citrus iced tea G 0 U R m E T R470 plp
ALLDRY 08:00 ARRIVAL

¢ Jugs of water & lemon on the table

- * Coffee, tea and homemade citrus iced tea
¢ Mints on table

¢ Aselection of freshly baked treats: Banana bread with honey

MENU cinnamon butter, blueberry crumble muffin, bran muffin with
Option of: preserves, cheese and thyme mini scones, ham and cheese filled
BLOS BEEF BURGER croissants

House relish, gherkins, caramelised onion, lettuce, tomato, 10:00 BREAK

homemade 100% rump mince patty « Coffee, tea and homemade citrus iced tea

MOROCCAN CHICKEN WRAPPED IN NAAN * Fruit skewer platter: a selection of fresh seasonal fruit on
With grilled aubergine, tomato and onion chutney, spicy hummus skewvers gamnishied with miot

spread and fresh basil 12:30 LUNCH

HERB-CRUSTED FISHCAKE PLATTER

Served with salad An assortment of mini rump burgers, meaty snacks and an
VEGETARIAN PIZZA assortment of bruschettas with a variety of toppings

Tomato base, mozzarella, grilled zucchini, slow-baked onion, 15:00 AFTERNOON BREAK

mushroom, Danish feta with sesame and roasted garlic drizzle * Coffee, tea and homemade iced tea

HONEYED CHICKEN SALAD * Mini-desserts platter

Cherry tomatqes, olives, roasted butterngt, cucumber, carrot, Danish Upgrade your coffee station to serve cappuccinos

feta, served with lemon-poppyseed dressing @R7.00 surcharge per cappuccino

Upgrade your coffee station to serve cappuccinos

@R7.00 surcharge per cappuccino - Minimum 14 guests -

ADDITIONAL EQUIPMENT:

@0 PROJECTOR - R410 (@ TELEVISION - R410 [ FLIP CHART AND PAPER - R300
@8 STATIONERY ON REQUEST - R50p/p

CONFERENCE PACHAGES




