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CONFERENCE ROOMS

VENUE

CLUBHOUSE

AUDITORIUM

BOARDROOM 1

BOARDROOM 2

Boardroom

22

Country Inn Lounge

U-SHAPE

64

28

CLASSROOM

28

THEATRE

Auditorium

Conference Venue

10

28

12

BOARDROOM



Price Includes

Room hire

Flipchart

Whiteboard and markers

Data projector and screen

1 x Mineral waters

Mints

Notepad and pen

1 x Tea & Coffee break 

Price Includes

Room hire

Flipchart

Whiteboard and markers

Data projector and screen 

2x Mineral waters

Mints

Notepad and pen

2 x Tea & Coffee breaks

FULL DAY CONFERENCE PACKAGE

HALF DAY CONFERENCE PACKAGE

ADD-ON OPTIONS @ AN ADDITIONAL PRICE

View Menu Options for a detailed menu list and pricing

Arrival Snacks @ R55.00

Mid-morning snacks @ R35.00

Mid-afternoon snacks @ R35.00

Lunch R200 / R265.00

Lunch beverage @ R35.00

Dinner @ R370.00 / R450.00

Dinner beverage @ R35.00

CONFERENCE PACKAGES

R 500.00 PP | Per Day

R 460.00 PP | Per Day

*Excluding all catering

*Excluding all catering



Jam squares OR

Home baked biscuits OR

Banana bread OR

Koeksisters OR

Chocolate brownies Or

Scones with cheese, jam, or cream

ARRIVAL SNACK OPTIONS

R 55.00 PP | Per Day

R 35.00 PP for Mid-Morning Snacks & R 35.00 PP for Mid-Afternoon Snacks | Per Day

Croissants with cheese and tomato OR

Muesli & yoghurt bowls OR

Assorted Sandwiches

The entire group will have the same menu

LUNCH MENU OPTIONS | Select a menu

MERLOT LUNCH |

Main

Roast beef with horseradish

Grilled line fish with lemon and parsley butter

Chicken and mushroom pie

Beef lasagna

Vegetable lasagna

Butter chicken

Butternut risotto

Vegetable curry

Baked gammon with mustard sauce

* Continuation of  Merlot Lunch Menu on next page

MID-MORNING & MID-AFTERNOON SNACK OPTIONS

CHENIN LUNCH | Choose One,, served with Salad

Choose One Main & One Dessert

Chicken and mushroom pie OR

Traditional beef bobotie served with yellow rice and sambals OR

Beef Lasagna OR

Butter chicken served with jasmine rice

 Served With

Green salad  &

Chef's vegetables of the day &

Chef's starch of the day

R 200.00 PP | Per Day

R 265.00 PP | Per Day

MENU OPTIONS



MENU OPTIONS

PLATTER OPTION | 

Platter One

Cold meat selection

Vegetable quiche

Spicy chicken wings

Chicken spring rolls

Fish goujons with tartar sauce

Platter Two

Sliced gammon with mustard sauce
Grilled chicken drumsticks with
sweet chilli sauce

Vegetable crudités with dip

Tomato and mozzarella slices

The entire group will have the same menu

LUNCH MENU OPTIONS | Select a menu

MERLOT LUNCH |

Dessert
Our famous baked cheesecake

Malva pudding served with custard

Chocolate Mousse & cream

Freshly baked bread with
peppadew cottage cheese

Green salad

Koeksisters

Mini milk tarts

Spinach and feta quiche
Freshly baked bread with
peppadew cottage cheese

Green salad

Fresh fruit platter

* Continued

R 265.00 PP | Per Day

R 275.00 PP | Per Day

Choose One Main & One Dessert

Platter Three

Beef meatballs

Vegetable spring rolls

Chicken and apricot kebabs

Fish goujons with tartare sauce

Deep-fried calamari strips 

Vegetable crudités with dip

Freshly baked bread with peppadew cottage cheese

Green salad

Profiteroles with crème pâtissière dipped in chocolate

LUNCH DRINKS | One Soft Drink 

R 35.00 PP | Per Day



MENU OPTIONS

SHIRAZ SET MENU 1
example menu

Each guest may make their own selection

DINNER MENU OPTIONS | Select a menu

Starters
Salmon Fish Cakes

Gochujang Pork Belly Skewer

Chicken Kebab

Cauliflower Aranchini

Mains

Oxtail

Chimichurri Sirloin

Mushroom Tagliatelle

Cauliflower stack

Desserts

Baked Cheesecake

Chocolate Lava Fondant

Bread and butter pudding served with custard

2 COURSE R 370.00 PP | 3 COURSE R 450.00 PP

SHIRAZ SET MENU 2
example menu

2 COURSE R 370.00 PP | 3 COURSE R 450.00 PP

Starters

Lamb Ribs 

Chicken and sweetcorn chowder

West Coast Mussels

Mains

Grilled sirloin with a sauce of your choice 

Cape Malay Beef Sosatie 

Pappardelle pasta

Line fish served with steamed mussels and buttered mash

Desserts

Death by chocolate 

Baklava Cannelloni

Malva Pudding


