Conference Break
Menus
2019

Conference Break Selection
~Jumbo Freshly Baked Cookies~

A selection of ginger snap, choc chip, short bread, toffee and jungle oats
R40 per person
~The Baker’s Choice~
A selection of breakfast Danish pastries, muffins, scones, doughnuts and croissants. Served with
butter and jam
R45 per person
~Assorted Muffins~
A selection of choc chip, bran, carrot and walnut, blueberry, vanilla, banana and nutty oats
R45 per person
~Fruit Platter~
A selection of fresh seasonal fruit slices, wedges and kebabs
R50 per person
~Filled Sandwich Board~
A selection of ciabatta, triangle and cocktail rolls
Filled with: Boston ham, cheddar cheese, tomato, lettuce, gherkin and Dijon mustard
Mozzarella, plum tomato, rocket and basil pesto
Egg mayonnaise tossed with diced gherkin and spring onion
Roasted shredded chicken with tangy mayo
Served with a side portion of Nachos and a tomato salsa dip
R60 per person

~Special Meal Requirements~
Halaal Breakfast
Halaal Tea and Coffee breaks
Halaal Lunch
Halaal Dinner
Halaal Cocktail Hot and Cold Snacks
Halaal food station for buffets

Kosher Breakfast
Kosher Tea and Coffee Breaks
Kosher Lunch
Kosher Dinner
Kosher Hot and Cold Snacks
Kosher food station for buffets
A surcharge of R415 will be charged per meal for Kosher
A surcharge of R250 will be charge per meal for Halaal
A surcharge of R95.00 per tea break for Kosher
A surcharge of R45.00 per tea break for Kosher
Please also note that we do not cater for Halaal friendly or Kosher friendly meals and that all Halaal and
Kosher meals are ordered in from an outside catering company and therefore need to be ordered 48 hours in
advance
___________________________________________________
As a standard, with all set menus, we will provide a vegetarian meal option for 2.5% of the total number of
guests as part of your menu price; for any amount requested over and above these 2.5% a charge will be
levied accordingly.
For any other specific special meal requests for set menus, ie fish, chicken or any other, the dishes must be
chosen from our normal current menu selection and these will be charged accordingly, over and above your
set menu price
Regarding other special meals like dairy free, gluten, lactose and diabetic, these must be requested 48 hours
in advance for specific dishes, otherwise Chef will choose and prepare a meal in line with the specific dietary
requirement.
___________________________________________________
If a client requires our Chef to draft a new menu using different ingredients to the existing ones from our
menu pack, please note that the menu will take 48 hours to be drafted and sent through to the client

