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Conference Packages 2009

Full Day Conference Package

Set on the Tables
Still Mineral Water, Mints and Cordials
Accompanied by The Innovation Hub Branded Pen and Notepad

On Arrival
Variety of Teas, Filter Coffee and Fresh Fruit Juice
Served with Biscuits and Rusk’s

Mid-Morning Tea Break
Variety of Teas, Filter Coffee served with Pastries — Chef’s Selection

Luncheon
Chef’s selection Buffet Menu at Central Buffet Station
Consisting of two main dishes (Red meat and White meat),
two vegetable dishes, salads and dessert.
Or
Cocktail Menu of the day — Chef's selection

(Tea and Coffee and Assorted Soft drinks will be served on request,
and will be charged on consumption)
Refresh Room
Still Mineral Water, Mints and Cordials

Afternoon Tea Break
Variety of Teas, Filter Coffee served with
Sweet Delights

Conference Package - R352.00 including VAT
(R308.78 excluding VAT)

AM — Half Day Conference Package

Set on the Tables
Still Mineral Water, Mints and Cordials
Accompanied by The Innovation Hub Branded Pen and Notepad

On Arrival
Variety of Teas, Filter Coffee and Fresh Fruit Juice
Served with Biscuits and Rusk’s

Mid-Morning Tea Break
Variety of Teas, Filter Coffee served with Pastries — Chef’s Selection

Luncheon
Chef’s selection Buffet Menu at Central Buffet Station
Consisting of two main dishes (Red meat and White meat),
two vegetable dishes, salads and dessert.
Or
Cocktail Menu of the day — Chef’s selection

(Tea and Coffee and Assorted Soft drinks will be served on request,
and will be charged on consumption)

AM Conference Package — R293.00 Including VAT
(R257.02 excluding VAT)
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PM - Half Day Conference Package

Set on the Tables
Still Mineral Water, Mints and Cordials
Accompanied by The Innovation Hub Branded Pen and Notepad

Luncheon
Chef’s selection Buffet Menu at Central Buffet Station
Consisting of two main dishes (Red meat and White meat),
two vegetable dishes, salads and dessert.
Or
Cocktail Menu of the day — Chef’s selection

(Tea and Coffee and Assorted Soft drinks will be served on request,
and will be charged on consumption)

Afternoon Tea Break
Variety of Teas, Filter Coffee served with
Sweet Delights

PM Conference Package — R275.00 Including VAT
(R241.23 excluding VAT)

Day Conference Packages — all inclusive of venue, equipment, refreshments and luncheon at central buffet station.
Facilities & Equipment
- The venues are fully equipped with the following equipment:

Touch panel audiovisual

Surround sound

Overhead projector

Screen

Network, ISDN line and wireless connection
VCR, DVD & DSTV

Laptop presentation

Podium (Only in Auditorium)

- Seating arrangements to suit your requirements
- Table for registration outside venue
- Not included in packages but available (additional costs apply):

Additional venues for breakaway sessions, secretariat offices ect.
Additional private venue for luncheon.

Additional or specialized services and equipment

Additional beverages (e.g.: Bar with lunch, minerals in the meeting room)
Menus for functions (e.g.: breakfast, dinners and cocktails)

Flowers, decor and live entertainment

- Please note - No takeaways are allowed during functions (Beverages and food)
- Special Dietary requirements (e.g.: kosher, halaal, vegetarian and other medical condition special
meals) is available, by prior arrangement.
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E‘ I . ‘ I n d |V| d u al P I’i ce I_ | St (Prices subject to change without notice)

PRODUCT Excl. Vat VAT Incl. VAT
TEAS AND COFFEES
Variety of Teas and Filter Coffee 7.89 111 9.00
Variety of Teas, Filter Coffee and Jugs of Fresh Fruit Juice 13.16 1.84 15.00
Variety of Teas, Filter Coffee, Jugs of Fresh Fruit Juice and Biscuits 17.98 2.52 20.50
Variety of Teas, Filter Coffee and Mineral Water 14.47 2.03 16.50
Variety of Teas, Filter Coffee and Scones 15.79 2.21 18.00
Variety of Teas, Filter Coffee and Muffins 15.79 2.21 18.00
Variety of Teas, Filter Coffee and Savoury Pastries 15.79 2.21 18.00
Variety of Teas, Filter Coffee and Danish Pastries 15.79 2.21 18.00
Variety of Teas, Filter Coffee and Cocktail Croissants 23.25 3.25 26.50
Variety of Teas, Filter Coffee and Biscuits 12.72 1.78 14.50
Variety of Teas, Filter Coffee and Rusk's 12.72 1.78 14.50
Variety of Teas, Filter Coffee and Biscotti 13.60 1.90 15.50
Variety of Teas, Filter Coffee and Sweet Delights 15.79 2.21 18.00
Variety of Teas, Filter Coffee and Mini Chocolate Brownies 21.93 3.07 25.00
Variety of Teas, Filter Coffee and Tea Sandwiches - Plain/Toasted 18.42 2.58 21.00
LIGHT LUNCH / SNACK
Scones with assorted toppings 7.89 111 9.00
Muffins in assorted Flavors 7.89 111 9.00
Assorted Savoury Puff Pastries 7.89 111 9.00
Assorted Fruity Danish Pastries 7.89 1.11 9.00
Assorted Puff Pastries 7.89 111 9.00
Assorted Danish Pastries 7.89 111 9.00
Biscuits 4.82 0.68 5.50
Rusk's 4.82 0.68 5.50
Biscotti 5.70 0.80 6.50
Cocktail Croissants with wholesome fillings (2 per person) 15.79 2.21 18.00
Sweet Delights 7.89 111 9.00
Tea Sandwiches - Plain / Toasted 14.91 2.09 17.00
Doughnuts 7.89 1.11 9.00
Chocolate Brownies 15.79 2.21 18.00
Fresh Fruit Skewers 32518 0.49 4.00
Breakfast Glass — Toasted Muesli, Yogurt and fresh Fruit Salad 10.53 1.47 12.00
REFRESHMENTS
Juice per glass 5.26 0.74 6.00
Jug of Fresh Fruit Juice (6 Glasses per jug) 24.56 3.44 28.00
Jug of Home Made Lemonade 23.68 3.32 27.00
Mineral Water Still / Sparkling 7.02 0.98 8.00
Soft Drinks (Soda's) 7.02 0.98 8.00
Appetizer / Grapetizer 8.77 1.23 10.00
Fruit Juice (500ml) 13.16 1.84 15.00
Assorted Soft drinks (Soda's, Tizer's, Juice and Lemonade ) 8.33 1.17 9.50
Mineral Water and Mints 8.33 1.17 9.50
Mineral Water, Mints and Cordials 10.96 1.54 12.50
Mints_only 1.32 0.18 2.00
Mints and Cordials 3.95 0.55 4.50

Please note that the Items listed serves as a guideline only and are subject to availability.
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Breakfast Menu Selection

Light Continental Breakfast Continental Breakfast
Selection of Fresh Fruit Juice Selection of Fresh Fruit Juice
Mango, Fruit Cocktail and Orange Mango, Fruit Cocktail and Orange

o =
E 3
SEgEmn IR HES Selection of Breakfast Cereals V
i Muesli, Corn-flakes, Rice Crispies and All Bran Flakes
Continental Cold Meats With full cream milk
o =
E 3
Selection of Cheese V Plain Yogurt
Mozzarella, Cheddar & Cream Cheese ——
L Seasonal Fruit Platters & Fruit Salad V
Bakers Basket V -
Cocktail Croissants, Muffins, Scones, Mini Rolls, Health Continental Cold Meats
Loaves, -
White and Brown Toast Selection of Cheese V
Accompanied by Mozzarella, Cheddar & Cream Cheese
Jams, Honey and Butter ——
ik Bakers Basket V
Tea & Coffee Cocktail Croissants, Muffins, Scones, Mini Rolls, Health
N Loaves,
R55.00 p.p. excluding VAT @ 14% White and Brown Toast

(Catering available for minimum 10 people) Accompanied by

Jams, Honey and Butter

E

Tea & Coffee

R65.00 p.p. excluding VAT @ 14%
(Catering available for minimum 20 people)

Finger Cocktail Breakfast Micro Breakfast Buffet
Selection of Fresh Fruit Juice Selection of Fresh Fruit Juice
Mango, Fruit Cocktail and Orange Mango, Fruit Cocktail and Orange
E = *Ahxk
Home Baked Scones V Scrambled Eggs
Topped with Cream, Jam, Cheese and Biltong kel
& Crispy Bacon
Assorted Selection of Freshly Baked Muffins V 259
SRS Sauteé Mushrooms V
Cold Items e

Grilled Tomato V

E

Fresh seasonal Fruit Skewers V

Cocktail Rolls filled with wholesome Fillings V )
Filled Cocktail Croissants V Cocktail Beef or Pork Sausage
E *xx

Hot Items Bakers Basket V
Cocktail Sausages White and Brown Toast

Beef Sausage Rolls Accompanied by

Vegetable Spring Rolls V Jams, Honey and Butter
Mushroom & Leek Puff Pastry V ol
Cheese and Onion Samoosas V Tea and Coffee
Chicken and Dried Fruit Skewers
Assorted Mini Quiches R50.00 p.p. excluding VAT @ 14%
KAk (Catering available for minimum 10 people)

Tea & Coffee

R65.00 p.p. excluding VAT @ 14%0
(Catering available for minimum 20 people)

(V) - Vegetarian



English Breakfast Buffet

Selection of Fresh Fruit Juice
Mango, Fruit Cocktail and Orange
*kKk

Nutty Crunch Muesli V

E

Plain Yogurt

E

Seasonal Fruit Salad V
E =
Bakers Basket V
Cocktail Croissants, Muffins, Scones, Mini Rolls, Health
Loaves,
White and Brown Toast
Accompanied by
Jams, Honey and Butter

E

Scrambled Eggs

EE

Crispy Bacon

E

Sauteé Mushrooms V

Kk

Hash Brown Potato V

E

Grilled Tomato V

E

Cocktail Beef Sausage

EE

Tea and Coffee

R75.00 p.p. excluding VAT @ 14%

(Catering available for minimum 40 people)

(V) - Vegetarian
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Health Breakfast Buffet

Selection of Fresh Fruit Juice
Mango, Fruit Cocktail and Orange
E 3
Selection of Breakfast Cereals V
Muesli, Wheat-Bix, and All Bran Flakes
With low fat milk
E
Bakers Basket V
Croissants, Bran Muffins, Health Loaves
White and Brown Toast
Accompanied by
Jams, Honey and Butter

E

Seasonal Fresh Sliced Fruit Platters & Fruit Salad V

E

Plain Yogurt

E

Scrambled Eggs

E

Chicken Sausages

E

Grilled Tomato V

E

Sautee Mushrooms V

E

Tea and Coffee

R70.00 p.p. excluding VAT @ 14%
(Catering available for minimum 40 people)



INNCVATIONHUB

Conference Venue

Macro Breakfast Buffet

Selection of Fresh Fruit Juice
Mango, Fruit Cocktail and Orange
E =
Selection of Breakfast Cereals V
Muesli, Corn-flakes, Rice Crispies and All Bran Flakes
With full cream milk
E o =
Bakers Basket V
Croissants, Muffins, Scones, Mini Rolls, Health Loaves,
White and Brown Toast
Accompanied by
Jams, Honey and Butter

E

Seasonal Fresh Sliced Fruit Platters & Fruit Salad V

E =

Plain Yogurt

E e

Continental Cold Meats
E =

Selection of Cheese V
Mozzarella, Cheddar & Cream Cheese

HKkk

Scrambled Eggs

E

Beef Sausages

E

Crispy Bacon

EE

Hash Brown V

E

Grilled Tomato V

E

Baked Beans in a Creamy Tomato Sauce V

EE

Sautee Mushrooms V

E

Flapjacks served with Cream & Syrup

E

Tea and Coffee

R105 p.p. excluding VAT @ 14%
(Catering available for minimum 40 people)

(V) - Vegetarian



Standard Fork Buffet Menu

Main Course
(Selection of one of the following)

Lasagne
(One Selection of beef, chicken or Vegetable V)

Creamy Chicken a-la King served with Savory Rice
Beef Stroganoff & Stir-fry served with Savory Rice

Beef Bobotie served with Yellow Rice

Grilled BBQ Chicken with Spicy Rice

Chicken and Mushroom Pie
Macaroni and Cheese
Sheppard’s Pie

e

All dishes are served with Home baked bread rolls with
butter and Fresh Greek Salad with salad dressing.

Dessert
(Selection of one of the following)

Fresh Fruit salad & Ice cream
Fruity Cheese Cake
Chocolate Cake Slices
Assorted Mini Tartlets
Fruit Skewers

R40.00 per person for main course only
R50.00 per person with dessert included

Prices exclude VAT @ 14%
(Catering available for minimum 10 people)
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Buffet Menu Selection

Premier Fork Buffet Menu

Main Course
(Selection of one of the following)

Red Meat
Tender Beef Roast served with Savory Rice
Matured Rump Steak Kebabs flame grilled with onions and
served with Wild Rice
Lamb Casserole with onions, peppers and mushrooms
served with Savory Rice
Or

White Meat

Pan Fried Chicken Breast & Mushrooms served with
Basmati Rice

Malaysian Curried Chicken served with Savory Rice

Tender Chicken, onion and Peppers Kebabs served with
Savoury Rice
Lemon & Herb Hake Fillets served with Wild Rice
Peach Marinated Gammon Steak served with sweet
mustard sauce served with Spicy Rice

AND
(Selection of one of the following)

Mushroom & Spinach Potato Bake V
Mix Vegetables with White Sauce and Grated Cheese V
Stuffed Butternut V
Creamy Spinach & Feta Loaded Mini Potatoes V
Sweet and Sour Stir-Fry Vegetables V

E

All dishes are served with Home baked bread rolls with
butter, Fresh Greek Salad with salad dressing and Pasta
Salad

Dessert
(Selection of one of the following)

Fresh Fruit skewers & Cream Cake Slices
Fresh Fruit skew((z:s & Mini Tartlets
Strawberry Chees((-:?l;:ake & Fruit Salad
Chefs Trifle & FruitOSI:aIad and Ice cream
Chocolate Mousosre & Fruit Salad
Fruit Salad & Ice cream &OI\I;IaIva Pudding with Cream

R70.00 p.p. excluding VAT @ 14%o
(Catering available for minimum 20 people)

(V) - Vegetarian
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Classic Fork Buffet Menu

Main Course
(Selection of two of the following)
Red Meat
Tender Beef Roast served with Savory Rice
Matured Rump Steak Kebabs flame grilled with onions and served with Wild Rice
Lamb Casserole with onions, peppers and mushrooms served with Savory Rice
Indian Lamb curry with Traditional White Rice
Or

White Meat
Pan Fried Chicken Breast & Mushrooms served with Basmati Rice
Malaysian Curried Chicken served with Savory Rice
Tender Chicken, onion and Peppers Kebabs served with Savory Rice
Chicken Fillet in Cream Mushroom Sauce served with Savory Rice
Chicken tikka casserole served with Wild Rice
Thai green chicken curry served with white rice
Lemon & Herb Hake Fillets served with Wild Rice
Peach Marinated Gammon Steak served with sweet mustard sauce served with Spicy Rice

AND

Vegetables
(Selection of two of the following)

Mushroom & Spinach Potato Bake V
Mix Vegetables with White Sauce and Grated Cheese V
Stuffed Butternut V
Creamy Spinach & Feta Loaded Mini Potatoes V
Sweet and Sour Stir-Fry Vegetables V
Large Black Mushrooms with Spinach & Mozzarella V
Grilled Seasonal Vegetables V
Traditional Baby Roast Potatoes V
Pumpkin Fritters with a Caramel Sauce V

Vegetable Lasagne V
Curried Rice Salad V

AND

Salad Selection
(Selection of Two of the following)

Fresh Greek Salad served with salad dressing,
Three Bean Salad, Carrot and Pine-apple Salad,
Fresh salad platter with cucumber, tomatoes, red & green peppers,
rocket, onions, croutons olives and feta cheese
Waldorf Salad, Caesar Salad, Pasta & Pepper Salad,
Set Beetroot Salad, Baby Potato Salad with Feta Cheese and Olives,
Traditional Coleslaw

E

All dishes are served with Home baked bread rolls with butter

Dessert
(Selection of one of the following)

Fresh Fruit skewers & Mini Tartlets Chefs Trifle & Fruit Salad & Ice cream
Assorted Cake Slices (gereasonal fruit Platter Chocolate Mou(s)sre & Fruit Salad
Strawberry Cheesgrcake & Fruit Salad Malva Puddir(?gljr with Cream
Lemon Meringlf:ar& Fruit Basket Chocolate Brow?'nlires & Ice Cream
Or

R95.00 p.p. excluding VAT @ 14%
(Catering available for minimum 20 people)
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Executive Buffet Menu

To begin with
Smoked Salmon and Cream Cheese Platter V
Butternut Soup with Mini Bread rolls (Seasonal) V
Roasted baby potato salad with a wholegrain mustard and dill dressing V
Fresh salad platter with cucumber, tomatoes, red & green peppers,
rocket, olives and feta cheese V
Roasted Vegetable Salad V

Main Dish
Tender Beef Roast
Lamb Casserole with onions, peppers and mushrooms
Pan Fried Chicken Breast & Mushrooms
Lemon & Herb Hake Fillets

Basmati & White Rice

Mix Vegetables with White Sauce and Grated Cheese V
Large Black Mushrooms with Spinach & Mozzarella V
Sautéed Potatoes V

Selection of South African Cheese, Crackers and Biscuits

Grande finale
Fresh Fruit skewers
Strawberry Cheese cake
Chefs Trifle
Fruit Salad and Ice cream
Malva Pudding with Cream

Tea and Coffee

R145.00 p.p. excluding VAT @ 14%o
(Catering available for minimum 40 people)

(V) - Vegetarian

Note - All prices exclude VAT @ 14%b
- All Prices include black or white table cloths and black or white organza overlays.

- Extra Dish’s - Main Dish R25.00
- Vegetarian Dish R12.00
- Salad R 8.00
- Dessert R10.00

- All Prices include service staff until 24:00, there after an hourly rate of R1000.00 excluding Vat
applies. (Applicable for Buffet menus and Cocktails only)

- Additional Staff (Waiters, Barman and Cleaning staff) will be charged at R35 per hour, this rate
will apply to Set/Served Menus & Bar facilities.




Snack Cocktail Menu

Cold lItems
An assortment of fillings stuffed
in mini pita bread

An assortment of
Bite-sized sandwiches filled with
Wholesome fillings

Open Cut Fresh Fruit Plate

Hot Items
Vegetable Spring Rolls V
Curry Mince Samoosas
Chicken & Chilli Meatballs
Beef Sausage Rolls
Chicken Tikka Rissoles

Served with assorted sauces.

R45.00 p.p. excluding VAT @ 14%
(Catering available for minimum 10 people)

Classic Finger Cocktail Menu

Cold Items

Selection of Canapés with Assorted Toppings
Goat Cheese with olive tapenade on tomatoes bread V
Smoked beef with gooseberries
Grilled vegetables brushetta with parmesan crisp V

Fresh Fruit Skewers

Hot Items
Cheese and onion Samoosas V
Spanakopita — Spinach & Feta Triangles V
Beef, Onion & Pepper kebabs
Lebanese Meat Pies
Prawn Rissoles
Mini Chicken Cordon Bleu
Mini Savoury Mince Crepe

Served with assorted sauces.

R80.00 p.p. excluding VAT @ 14%
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Cocktail Menu Selection

Standard Finger Cocktail Menu

Cold ltems
An assortment of fillings stuffed
in mini pita bread

An assortment of
Bite-sized sandwiches filled with
Wholesome fillings

Fresh Fruit Skewers

Hot Items
Vegetable Spring Rolls V
Assorted Samoosas
Beef Chipolate
Lebanese Meat Pies
Jalapeno & Cheese Rissoles V
Lemon & Herb Chicken Assegai

Served with assorted sauces.

R60.00 p.p. excluding VAT @ 14%
(Catering available for minimum 10 people)

Premier Finger Cocktail Menu

Cold Items

Selection of Canapés with Assorted Toppings
Vietnamese spring roll V
Liver parfai with biltong shavings
Grilled vegetables brushetta with parmesan crisp V
Smoked duck with preserved figs

An Assortment of Sushi
Fashion sandwiches
Rainbow rolls
California rolls
Maki & Nigiri

Fresh Fruit Skewers

Hot Items
Vegetable Spring Rolls V
Spanakopita — Spinach & Feta Triangles V

Mini Chicken Cordon Bleu
Sticky BBQ Chicken Drumettes
Lemon & Herb Chicken Assegai

Beef Chipolate
Mini Savoury Mince Crepes

Served with assorted sauces.

R110.00 p.p. excluding VAT @ 14%o

(V) - Vegetarian



Executive Finger Cocktail Menu

Cold Items
Selection of Canapés with Assorted Toppings
Roasted beef with red onion confit
Smoked butterfish with peppadew cream cheese
Grilled vegetables brushetta with parmesan crisp V
Country style pate on toast with gherkins
Black olive foccacia with smoked ostrich

An Assortment of Sushi
Fashion sandwiches
Rainbow rolls
California rolls
Maki & Nigiri

Fresh Fruit Skewers
Seasonal Vegetable platter V

Hot Items
Assorted Mini Samoosas
Mini Chicken Cordon Bleu
Prawn Rissoles
Spanakopita — Spinach & Feta Triangles V
Chicken & Onion & Pepper Kebabs
Savoury Mince Crepes
Chicken Fillet Pinwheel
Lebanese Meat Pies
Jalapeno & Cheese Rissoles V
Beef Chipolate

Served with assorted sauces.

R140.00 p.p. excluding VAT @ 14%b6
(Catering available for minimum 30 people)

Note - All prices exclude VAT @ 14%

INNCVATIONHUB

Conference Venue

ADDITIONAL ITEMS

Assegai — Chicken Lemon & Herb
BBQ Chicken Drumettes
Buffalo Chicken Wings
Mini Chicken Cordon Bleu
Mini Chicken, Onion & Pepper Kebab
Mini Beef, Onion & Pepper Kebab
Chicken & Chilli Meatball
Cheesy Mince Meatball
Chicken Fillet Pinwheel
Samoosas — Cheese & Onion
- Chicken
- Beef
Vegetable Spring Roll
Mini Vetkoek & Savoury Mince
Sandwiches
Biltong & Dry Wors
Assorted Cheese & Biscuits
Chips & Assorted Nuts

Sushi (Order not less than 100 items)
Assorted California Rolls

Assorted Fashion Sandwiches
Assorted Maki

Assorted Rainbow Rolls

- All Prices include staffing up to 18:00, black or white table cloths and black or

white organza overlays.

- Surcharge of 10%6 applicable after 18:00 to accommodate increased food portions and

after hour staffing.

R6.20
R6.20
R6.20
R7.60
R7.20
R7.20
R4.00
R5.50
R7.60

R4.80
R5.30
R6.30
R6.00
R18.00
R15.00
R10.00

R15.50
R19.00
R12.50
R17.50




Starter & Entree
Deep Fried Halloumi & Cranberry Sauce
R20.00 per person
Poached Pears & Blue Cheese with Honey Brittle
R25.00 per person

Mediterranean Vegetable Salad
(Grilled Baby Marrows, Baby Carrots, Baby Corn, Mix
Peppers, Cauliflower, Aubergine with Balsamic Vinegar
and Olive Oil)
R25.00 per person

Warm Avocado with a Tangy Topping
R25.00 per person
Atlantic Smoked Salmon and Asparagus garnished with

Lemon and Capers
Served with Buttered Brown Bread

R26.00 per person

Antipasto
Italian Cold Meats, Salami, Olives, Feta, Artichoke, Melon,
Cocktail Tomatoes
and Marinated Mushrooms

R29.00 per person
Biltong Paté
Served with Melba toast on a bouquet of Garden Fresh
Salad
R29.00 per person
Soups

Cream of Butternut Soup
Served with bread stick’s

R25.00 per person
Cream of Chicken Soup, Garnished with Toasted Almonds
R26.00 per person

3 Colors Vegetable Soup
Cream of Mushroom, Tomato and Green peas Soup.
Served with bread stick’s

R28.00 per person
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Set Menu Selection

Sorbets

A Choice of
Lemon, Mango, Kiwi, Berry and Champagne

R15.00 per person per item

Main Courses

Grilled Kingklip fillet with Calamari rings
Served with Lemon Butter

R70.00 per person
Beef Roast topped with Red Wine Sauce

R70.00 per person

Beef Fillet Medallions Served with Parmesan Mash and a
Mushroom Sauce

R75.00 per person

Pan-Fried Breast of Chicken Fillet with a Parmesan Cheese
Sauce

R68.00 per person
Roast Leg of Lamb Served with a Mint Sauce
R75.00 per person

Rack of Lamb Served with a Red Wine Sauce and Minted
Cous-Cous

R78.00 per person

Garlic grilled prawns served with saffron rice
R85.00 per person

Peach Marinated Gammon Steak with
sweet mustard sauce

R70.00 per person

Accompanying the Main Course, oven baked potatoes and
sautéed vegetables.

Main Course round off

Selection of South African Cheese, Crackers and Biscuits

R20.00 per person
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Desserts To end the evening
Chocolate Mousse served with Freshly Whipped Cream Tea, Coffee only
R15.00 per person R8.50 per person
Chocolate Brownie served with Cream / Ice cream Tea, Coffee and Biscuits
R20.00 per person R15.00 per person
Strawberry Cheese Cake served with Almond Tuille Tea, Coffee and Almond Biscotti
R22.00 per person R16.00 per person
Malva Pudding served with Cream / Custard Tea, Coffee and Koeksisters
R19.00 per person R18.50 per person

Seasonal Fruit Salad with Freshly Whipped Cream or
Ice Cream

R18.00 per person
Créme Brule served with Italian Kisses

R19.50 per person

Please select one of each of the courses below to be served for your function. The minimum
number of courses for these menu selections is three. Catering available for minimum of 20
people. All dietary requirements including vegetarian meals should be booked in advanced with
table number allocated.



Sweet Delightful Platter
A delectable assortment of Mini Tartlets
R220.00 excluding VAT

Snack Platter

Nuts, Chips, Pretzels
Biltong & Dry wors

R195.00 excluding VAT

Meaty Platter

Lebanese Mince Pies
Greek Meatballs,

Chicken, onion & pepper Kebab,
Sticky BBQ chicken cocktail drummettes,
Beef & Pepperdew Kebab.
Savoury Mince Crepes
Prawn Rissoles
Arranged around a sweet chilli sauce

R360.00 excluding VAT

Cocktail Platter

A delicious Chef’s Special dip surrounded by
Assorted Samoosas
Jalapeno & Cheese Rissoles
Mini Chicken Cordon Bleu
Chicken Fillet Pinwheel
Vegetable Spring Rolls
Spanakopita

R300.00 excluding VAT

Tea Sandwich Platter

An assortment of
Fresh white brown and rye bread with
Wholesome fillings

R180.00 excluding VAT

Crudités Platter

A selection of fresh seasonal cut vegetables,
Mushrooms, Carrot Sticks,
Celery, Asparagus,
Baby Corn, Cucumber, Pineapple

Arranged around a delicious chef’s special dip.

R150.00 excluding VAT

Note - All prices exclude VAT @ 14%0

Conference Venue

. TINNCVATIONHUB

Platter Selection (serves 8 — 10 people)

Summer Platter

A selection of fresh seasonal cut fruits,
Arranged around a plain yoghurt and honey dip.

R150.00 excluding VAT

Vegetarian Platter

Vegetable Spring Rolls
Vegetable Samoosas
Spanakopita
Vegetable and Balsamic Skewers
Jalapeno & Cheese Rissoles

R250.00 excluding VAT

Cheese Platter

A selection of South African Cheese
surrounded with crackers and fresh fruit.

R240.00 excluding VAT

Sandwich Platter

An assortment of
Bite-sized sandwiches filled with
Wholesome fillings

R150.00 excluding VAT

American Platter
An assortment of
Mini hot dogs and mini burgers

R140.00 excluding VAT

Breakfast Platter

An assortment of
Freshly baked croissants, mini Danish pastries,
Mini scones, muffins and fruit skewers.
Served with jam, butter and grated cheese.

R220.00 excluding VAT

Springbok Platter

Vetkoek & Mince
Cocktail Boerewors skewers
Chicken wing skewers
Biltong, Meatballs
Arranged around a sweet chilli sauce

R300.00 excluding VAT

- Platters are available for special requests only and cannot be served for luncheons, dinners or
cocktails and are only available for groups smaller than 15 pax at the conference centre.

- These Platters are subject to a 24 hrs notice period.
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Braai Menu Selection

Standard Braai Menu

From the Grill
(Selection of three of the following)

Lamb Leg Chops Marinated with Garlic & Rosemary
Rump Steak served with pepper sauce
Marinated Steak, Onion and Pepper Kebabs
Traditional Boerewors
Marinated Chicken, Onion and Pepper Kebabs
Y4 Chicken pieces
Flame Grilled Cajun Chisken breasts
Lemon, apricot and Garlic Snoek

From the chaffing

(Selection of two of the following)

Tomato and mushroom bredie with mielie pap V
Jacket potatoes with sour cream V
Potato, onion and mushroom bake V
Farm fresh young mielies V
Mushroom & spinach potato bake V
Large black mushrooms with spinach & mozzarella V

Bread
Fresh Home baked Bread rolls V
Garlic Rolls

Salad Selection
(Selection of two of the following)

Fresh Greek Salad served with salad dressing,
Three Bean Salad, Carrot and Pine-apple Salad,
Fresh salad platter with cucumber, tomatoes, red & green peppers,
rocket, onions, croutons olives and feta cheese
Waldorf Salad, Caesar Salad, Pasta & Pepper Salad,
Set Beetroot Salad, Baby Potato Salad with Feta Cheese and Olives,
Traditional Coleslaw

Dessert
(Selection of one of the following)

Fresh Fruit skewers & Mini Tartlets
Assorted Cake Slices ZrSeasonal fruit Platter
Strawberry Chees(e)rcake & Fruit Salad
Lemon Meringl?er& Fruit Basket
Or

Chefs Trifle & Fruit Salad & Ice cream
Or
Chocolate Mousse & Fruit Salad
Or
Malva Pudding with Cream
Or
Chocolate Brownies & Ice Cream

R90.00 p.p. excluding VAT @ 14%
(Catering available for minimum 20 people)

(V) - Vegetarian
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Conference Venue

African Potjie Menu

From the Potjie
(Selection of two of the following)

Mixed Beef Oxtail Potjie
Karoo Lamb Shanks Potjie
Creamy Chicken and Mushroom Potjie
Game, onion and potato potjie (Seasonal)
Ostridge Neck Potjie

From the chaffing
(Selection of two of the following)

Tomato and mushroom bredie with mielie pap V
Jacket potatoes with sour cream V
Potato, onion and mushroom bake V
Farm fresh young mielies V
Mushroom & spinach potato bake V
Large black mushrooms with spinach & mozzarella V

Bread
Fresh Home baked Pot Bread accompanied with V
Traditional Jam and Marmalade

Salad Selection
(Selection of three of the following)

Fresh Greek Salad served with salad dressing,
Three Bean Salad, Carrot and Pine-apple Salad,
Fresh salad platter with cucumber, tomatoes, red & green peppers,
rocket, onions, croutons olives and feta cheese
Waldorf Salad, Caesar Salad, Pasta & Pepper Salad,
Set Beetroot Salad, Baby Potato Salad with Feta Cheese and Olives,
Traditional Coleslaw

Dessert
(Selection of one of the following)

Fresh Fruit skewers & Mini Tartlets
Assorted Cake Slices ereasonal fruit Platter
Strawberry Chees(:::ake & Fruit Salad
Lemon Meringt?er& Fruit Basket
Or

Chefs Trifle & Fruit Salad & Ice cream
Or
Chocolate Mousse & Fruit Salad
Or
Malva Pudding with Cream
Or
Chocolate Brownies & Ice Cream

R95.00 p.p. excluding VAT @ 14%0
(Catering available for minimum 40 people)

(V) - Vegetarian
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Conference Venue

Classic Spitbraai Menu

From the Spit
The finest Karoo lamb spit roasted to perfection

From the chaffing
(Selection of two of the following)

Tomato and mushroom bredie with mielie pap V
Jacket potatoes with sour cream V
Potato, onion and mushroom bake V
Farm fresh young mielies V
Mushroom & spinach potato bake V
Large black mushrooms with spinach & mozzarella V

Bread
Fresh Home baked Pot Bread accompanied with V
Traditional Jam and Marmalade

Salad Selection
(Selection of three of the following)

Fresh Greek Salad served with salad dressing,
Three Bean Salad, Carrot and Pine-apple Salad,
Fresh salad platter with cucumber, tomatoes, red & green peppers,
rocket, onions, croutons olives and feta cheese
Waldorf Salad, Caesar Salad, Pasta & Pepper Salad,
Set Beetroot Salad, Baby Potato Salad with Feta Cheese and Olives,
Traditional Coleslaw

Dessert
(Selection of one of the following)

Fresh Fruit skewers & Mini Tartlets
Assorted Cake Slices ereasonal fruit Platter
Strawberry Chees(e)::ake & Fruit Salad
Lemon Meringl?er& Fruit Basket
Or

Chefs Trifle & Fruit Salad & Ice cream
Or
Chocolate Mousse & Fruit Salad
Or
Malva Pudding with Cream
Or
Chocolate Brownies & Ice Cream

R100.00 p.p. excluding VAT @ 14%o
(Catering available for minimum 40 people)

(V) - Vegetarian

Note - Please note that spitbraai/braai stands will be charged as an additional hiring cost of R450.00
per stand serving 40 Pax.
- Additional Staff (Waiters, Barman and Cleaning staff) will be charged at R35 per hour, this rate
will apply to Set/Served Menus & Bar facilities.




INNCVATIONHUB

Conference Venue

Cheese & Wine

Cheese and Wine Menu
A Selection of South African Cheeses

Emmenthaler
Cheddar
Gouda
Camembert
Brie
Rosenberg Blue Cheese
Cream Cheese
Halloumi

Arranged around a sweet chilli and
Cranberry sauce.

AND

A complimented by

Pretzels and Biscuits
Pickled Onions and Cucumbers
Fresh Seasonal Celery
Fresh Seasonal Sliced Fruit

Wine
(Wine is charged per bottle, wine list attached)

R85.00 p.p. excluding VAT @ 14%b
(Catering available for minimum 20 people)



Conference Venue

== INNCVATIONHUB

Bevel’ages and W'ne PI’ICG |_|St (Prices subject to change without notice)

PRODUCT Excl. Vat VAT ‘ Incl. VAT
MINERALS
Appletiser / Grapetiser 8.77 1.23 10.00
Mineral Water Still / Sparkling 7.02 0.98 8.00
Cordials 2.19 0.81 3.00
Lipton Ice Tea 8.77 1.23 10.00
Just Juice 8.77 1.11 10.00
Sir Juice 500ml 13.16 1.84 15.00
Soda's 340ml 7.02 1.11 8.00
BEERS/CIDERS
Amstel 9.65 1.35 11.00
Windhoek Beers 10.53 1.47 12.00
Local Beers (Castle, Black Label, Hansa) 10.53 1.47 12.00
Heineken 10.53 1.47 12.00
Millers Draught 10.53 1.47 12.00
Hunters Gold / Dry 10.53 1.47 12.00
Savannah 10.53 1.47 12.00
Spirit Coolers (Bacardi Breezer, Smirnoff Spin, etc.) 13.16 1.84 15.00
WELCOME DRINKS
One glass of fruit juice 4.39 0.61 5.00
Martini 23.68 3.32 20.00
Sherry 5.26 0.74 6.00
Champagne 8.77 1.23 10.00
SPIRITS
Brandy: Klipdrift, Richelieu 8.77 1.23 10.00
Whiskey: Bells, J&B, JW Red 8.77 1.23 10.00
Jack Daniels 13.16 1.84 15.00
JW Black Lable 17.54 2.46 20.00
Jameson 10.53 1.47 12.00
Rum: Bacardi, Spiced Gold, Captain Morgan, Red Heart 8.77 1.23 10.00
Southern Comfort 8.77 1.23 10.00

Mainstai Cane, Gordons Gin 8.77 1.23 10.00

SPARKLING WINES

J.C. le Roux la Chanson (Red Semi-Sweet) 57.02 7.98 65.00
J.C. le Roux le Domaine (White Semi-Sweet) 57.02 7.98 65.00
J.C. le Roux Sauvignon Blanc (Dry White) 57.02 7.98 65.00
DRY WHITE WINES
Van Loveren Blanc de Blanc ( House Wine) 61.40 8.60 70.00
Nederburg Sauvignon Blanc 74.56 10.44 85.00
Boscendal Blanc de Blanc 68.42 9.58 78.00
SEMI-SWEET WHITE WINE
Kupferberger Auslese 52.63 7.37 60.00
Nederburg Stein 50.88 7.12 58.00
ROSE/BLANC DE NOIR
Boschendal Blanc de Noir 68.42 9.58 78.00
Nederburg Rosé 48.25 6.75 55.00
RED WINE
Van Loveren River Red (House Wine) 65.79 9.21 75.00
Nederburg Paarl Cabernet Sauvignon 78.95 11.05 90.00
Boschendal Le Pavillion Rouge 70.18 9.82 80.00

Please note that the wines listed serve as a guideline only and are subject to availability. Additional or alternative wines can be
sourced on request.

Kindly inform our reservations office of your bar requirements.
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Conference Venue

Hotel Accommmodation in Pretoria

Hotel Contact Person ‘ Physical Address ‘ Telephone ‘ Fax
Srinivas
Arcadia Venkatkumar 515 Proes street, Pretoria (012) 326-9311 (012) 326-1067
Burgerspark Walter Schafers Cnr.Vand der Walt & Minaar str Pretoria (012) 322-7500 (012) 322-9429

Centurion Lake

Gerhard Lombardo

1001 Lenchen Avenue, Centurion

(012) 663-1825

(012) 663-2760

Court Classique

Franco Jordaan

749 Schoeman street, Hatfield

(012) 344-4420

(012) 344-4419

Marcellus
Courtyard Arcadia McNamara 950 Park street, Hatfield (012) 342-4940 (012) 342-4941
Don Suite - 1 Verdi van Vliet 599 Pretorius street, Arcadia (012) 341-0098 (012) 341-5552
Don Suite - 2 Danie Smit 672 Schoeman street, Arcadia (012) 343-3811 (012) 341-3859
Express By Holiday Inn Christo Botha 632 Van der Walt street, Arcadia (012) 320-1060 (012) 320-1208
Holiday Inn Garden Court Michelle Higgo Pretorius street, Hatfield (012) 342-1444 (012) 342-3492
Holiday Inn Pretoria Allan Clingham Cnr. Church & Beatrix street, Pretoria (012) 341-1571 (012) 341-4641

Jakaranda Lodge

Janine Loots

Cnr. Swemmer & 19th Ave, Rietfontein

(012) 330-2424

(012) 330-2425

Protea Capital

Don Hamilton

390 Van der Walt street, Pretoria

(012) 322-7795

(012) 322-7799

Protea Waterfront

Silvana Meyers

Avenues,Centurion

Cnr. Gordon Hood & Hendrik Verwoed,

(012) 663-8700

(012) 663-8706

Sentinel Franco Jordaan 734 Arcadia street, Arcadia (012) 343-3440 (012) 343-7291
Sheraton Glen Philips Cnr. Church & Wessels street, Arcadia (012) 429-9999 (012) 429-9328
Town Lodge Menlo Park Jaco Steyn Atterbury Road, Menlo Park (012) 348-2711 (012) 348-2820
Villa Via Ron campbell Cnr. Orient & Pretorius street, Arcadia (012) 342-9130 (012) 342-9131

Casa Toscana (B&B)

Sandra Loram

5 Darlington Road, Lynnwood Manor

(012) 348-8820

(012) 361-2277

House Irene (B&B)

Elize Maschek

242 Kritzinger street, Meyerspark

(012) 803-3517

(012) 803-6433

B & B Home A - Way

Johan Sauermann

13 Street, Menlo Park

(012) 460-9903

(012) 460-9903




