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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

R180.00 per person
(Catering available for minimum 40 people)

(V) - Vegetarian

Note
- Extra Dish’s - Main Dish R28.50
- Vegetarian Dish R15.00
- Salad R10.00
- Dessert R15.50

- Additional Staff (Waiters, Barman and Cleaning staff) will be charged at R45 per hour, this rate
will apply to Set/Served Menus & Bar facilities.




Sweet Delightful Platter
A delectable assortment of Mini Tartlets

R275.00 per platter

Snack Platter
Nuts, Chips, Pretzels
Biltong & Dry wors
R245.00 per platter

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
R450.00 per platter

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
R375.00 per platter

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.

R190.00 per platter

Summer Platter
A selection of fresh seasonal cut fruits,

Arranged around a plain yoghurt and honey
dip.
R190.00 per platter

Note
- All Platters serves 8 — 10 people
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Vegetarian Platter
Vegetable Spring Rolls
Vegetable Samoosas
Spanakopita
Vegetable and Balsamic Skewers
Jalapeno & Cheese Rissoles
R315.00 per platter

Cheese Platter
A selection of South African Cheese

surrounded with crackers and fresh fruit.
R300.00 per platter

Sandwich Platter
An assortment of
Bite-sized sandwiches filled with
Wholesome fillings
R200.00 per platter

American Platter
An assortment of
Mini hot dogs and mini burgers
R190.00 per platter

Breakfast Platter
An assortment of
Freshly baked croissants, mini Danish pastries,
Mini scones, muffins and fruit skewers.
Served with jam, butter and grated cheese.
R275.00 per platter

Springbok Platter
Vetkoek & Mince

Cocktail Boerewors skewers
Chicken wing skewers
Biltong, Meatballs
Arranged around a sweet chilli sauce
R375.00 per platter

- 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.




Starter & Entree

Deep Fried Halloumi & Cranberry Sauce
R28.00 per person

Poached Pears & Blue Cheese with Honey
Brittle
R30.50 per person

Mediterranean Vegetable Salad
(Grilled Baby Marrows, Baby Carrots, Baby
Corn, Mix Peppers, Cauliflower, Aubergine with
Balsamic Vinegar and Olive Oil)
R30.50 per person

Warm Avocado with a Tangy Topping
R30.50 per person

Atlantic Smoked Salmon and Asparagus
garnished with Lemon and Capers
Served with Buttered Brown Bread

R31.00 per person

Antipasto
Italian Cold Meats, Salami, Olives, Feta,
Artichoke, Melon, Cocktail Tomatoes
and Marinated Mushrooms
R35.00 per person

Biltong Paté
Served with Melba toast on a bouquet of
Garden Fresh Salad
R35.00 per person

Soups

Cream of Butternut Soup
Served with bread stick’s
R32.00 per person

Cream of Chicken Soup, Garnished with
Toasted Almonds
R30.00 per person

3 Colors Vegetable Soup
Cream of Mushroom, Tomato and Green peas
Soup.
Served with bread stick’s
R35.00 per person

TEFINN = VATIONHUB

2010 conference Venue

The
Se1-Menu Selection

Sorbets

A Choice of
Lemon, Mango, Kiwi, Berry and Champagne
R20.00 per person

Main Courses

Grilled Kingklip fillet with Calamari rings
Served with Lemon Butter
R90.00 per person

Beef Roast topped with Red Wine Sauce
R90.00 per person

Beef Fillet Medallions Served with Parmesan
Mash and a Mushroom Sauce
R90.00 per person

Pan-Fried Breast of Chicken Fillet with a
Parmesan Cheese Sauce
R85.00 per person

Roast Leg of Lamb Served with a Mint Sauce
R90.50 per person

Rack of Lamb Served with a Red Wine Sauce
and Minted Cous-Cous
R90.50 per person

Garlic grilled prawns served with saffron rice
R120.00 per person

Peach Marinated Gammon Steak with
sweet mustard sauce
R90.00 per person

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

Main Course round off

Selection of South African Cheese, Crackers
and Biscuits
R25.00 per person



Desserts

Chocolate Mousse served with Freshly
Whipped Cream
R19.00 per person

Chocolate Brownie served with Cream / Ice
cream
R25.00 per person

Strawberry Cheese Cake served with Almond
Tuille
R28.00 per person

Malva Pudding served with Cream / Custard
R25.00 per person

Seasonal Fruit Salad with Freshly Whipped
Cream or
Ice Cream
R25.00 per person

Créeme Brule served with Italian Kisses
R25.00 per person
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To end the evening

Tea, Coffee only
R10.00 per person

Tea, Coffee and Biscuits
R20.00 per person

Tea, Coffee and Almond Biscotti
R20.00 per person

Tea, Coffee and Koeksisters
R25.00 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.
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HoTeIACCom modo’rionin Pretforia

Hotel Contact Person Physical Address Telephone Fax
Arcadia Srinivas 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

Courtyard Arcadia

Marcellus 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

Cnr. Gordon Hood & Hendrik Verwoed,

Avenues,Centurion

(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
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Directions from Johannesburg

Take the N1 highway to Polokwane (Pietersburg) towards the Eastern suburbs of Pretoria.Take the Lynnwood Road/CSIR off-ramp (previous
off-ramp Atterbury Road). Turn right into Lynnwood Road onto the bridge over the N1 highway and immediately left into the slip road into
Meiring Naude Road just before the traffic lights. Cross over the first set of traffic lights in Meiring Naude Road at the T- junction with King’s
Highway. At the next set of traffic lights turn left into Hotel Street (next to Sasol petrol station and directly opposite the entrance to the CSIR).
Hotel Street becomes The Innovation Hub Drive as you drive onto the new bridge across the N1 highway that gives access to The Innovation
Hub precinct. Continue across the bridge to the boom gates, where you will be directed to the parking area.

Directions from Pretoria

Take Church Street in an easterly direction towards Silverton. At the traffic lights just before CBC, take the right hand split into Cussonia Road
to pass in front of the Botanical Gardens. At the traffic lights just past the entrance to the Gardens, turn right to cross the bridge over the N4
Witbank highway into Meiring Naude Road. At the second set of traffic lights at the entrance to the CSIR, turn right in into Hotel Street (at
the Sasol petrol station). Hotel Street becomes The Innovation Hub Drive as you drive onto the new bridge across the N1 highway that gives
access to The Innovation Hub precinct. Continue across the bridge to the boom gates, where you will be directed to the parking area.
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