
 
 

Conference Break Selection 2020 

 

Jumbo Freshly Baked Cookies R45 

Ginger snap, choc chip, short bread, toffee, jungle oats 

 

The Bakers choice R50 

Selection of sweet Danish, muffins, scones, doughnuts, croissants, butter & jam 

 

Assorted muffins R50 

Choc chip, bran, carrot and walnut, blueberry, vanilla, banana and nutty oats 

 

Fruit Platter R60 

A selection of fresh seasonal sliced, wedges and kebabs 

 

Gourmet Sandwich Board R70 

Roasted beef, horseradish smear, onion marmalade, lettuce, Swiss cheese on Panini 

Continental ham, Dijon mustard, cheddar, lettuce, tomato gherkin on white bread 

Cheddar, mozzarella, cream cheese, tomato, rocket, basil pesto on whole wheat 

roll 

Egg mayonnaise tossed with diced gherkin and spring onion on sesame bagel 

Roasted pulled chicken Cajun aioli, mozzarella, grilled pimento, arugula on ciabatta 

Nachos with roasted tomato and cilantro salsa dip 

 

Chocolate Break R115 

Pain Chocolate Danish 

Chocolate filled and drizzled croissant 

Double choc chip muffins 

Chocolate whispers 

Chocolate milk shakes 

 

 

 

 

 

 

 



 
 

Apple break R115 

Five spice grated Granny Smith and walnut muffins 

Cinnamon apple and raisin phyllo parcel 

Apple fritters with sugar dust 

Sour apple jelly sweeties 

Fresh apple juice 

 

Berry break R115 

Scones with whipped cream and berry compote 

Berry cheese cake crumpets 

Berry pastry twister 

Berry lollipops 

Berry smoothie 

 

Get up and go boost package R115 

Vegetable & fruit shots 

Seed bars 

Chocolate protein bar 

Green apple wedges coated in peanut butter on bamboo sticks 

Yoghurt and blueberry muffin 

_________________________________________________________________ 

 

 

 

 

 

 

 

 

 

 



 
 

 

~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 R150 will be charge per meal for Halaal 

A surcharge of R95.00 per tea break for Kosher 

A surcharge of R35.00 per tea break for Halaal 

Please also note that we do not cater for Halaal friendly or Kosher friendly meals and that all Kosher 

meals are ordered in from an outside catering company and therefore need to be ordered 48 hours in 

advance. All Halaal meals are catered for by our Halaal certified restaurant – Primavera, please ensure 

orders are placed 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 


