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PACKAGES FULL DAY 
BUSINESS

HALF DAY 
BUSINESS

FULL DAY 
STANDARD

HALF DAY 
STANDARD

Arrival tea/coffee & 2 snacks x x

Arrival tea/coffee & shortbread x x

Mid-morning tea/coffee & shortbread x x

Mid-morning tea/coffee x x

Lunch (see options on following page) x x x x

Mid-afternoon tea/coffee & 2 snacks x

Mid afternoon tea/coffee x

Mineral bottled water 2 1

Water jugs & cordial x x

Venue hire x x x x

Standard audio-visual equipment x x x x

Wireless connectivity x x x x

Technician available for set up x x x x

Staff x x x x

Mints x x x x

Free secure parking x x x x

Flip chart & pens x x x x

Writing pad & pen x x x x

COST PER PERSON R640 R550 R530 R475

TIME FRAMES:  Half Day: Morning 08h00 – 12h00 or Afternoon 12h30 – 17h00  |  Full Day: 08h00 – 17h00

VENUES
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WEAVERS NEST
This venue flows onto a private deck which overlooks our Golf Course. It is ideal for conferences up to 60 delegates.

KINGFISHER AND WEAVERS NEST
This venue flows onto a private deck which overlooks our Golf Course. It is ideal for conferences up to 120 
delegates.

SANDPIPER
With its vast size, it is an ideal venue for conferences for up to 250 delegates. Renovated with hanging lights, 
mirrors and grey carpets, making it simply magical.

WATERSHED 1 
This conference room can host up to 60 delegates and has a gorgeous deck that overlooks The Lakes Golf Course 
and our peaceful Pani Dam.

WATERSHED 2
This conference room can host up to 30 delegates. It also leads onto the deck that overlooks The Lakes Golf 
Course and Pani Dam.

THE BOARD ROOM
An intimate venue with a large board room table and comfortable arm chairs, this venue seats up to 14 delegates.

THE BISTRO
Situated at the Driving Range, this venue can host up to 20 delegates. 
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CONFERENCE PLATED LUNCH MENU OPTIONS 
(Under 25 delegates)
Select four lunch options and a dessert below for the 
delegates to choose from during their mid-morning tea break

SALADS
Chicken, Feta and Avo Salad

 Chickpea Salad with Avocado and Rocket

PASTA
 Grilled Vegetable Pasta with Pesto and Halloumi

Chicken Alfredo Tagliatelle
Beef Bolognaise Tagliatelle

CURRIES
Served with Rice, Roti, Sambals and Pappadum
Authentic Butter Chicken

 Butternut, Chickpea and Lentil

CHICKEN
Served with Chips Or Side Salad Or Vegetables
Chicken Schnitzel, Topped with Cheese Sauce
¼ Chicken Basted in Peri-Peri or Lemon and Herb
Cajun Chicken and Calamari

SEAFOOD
Grilled or Deep-Fried Hake, Served with Chips or Side 
Salad

MEAT
250gr Rump Steak, served with Onion Rings, Chips, and 
Sauce of your choice: Mushroom or Cheese, Or Pepper
Cheeseburger with Chips (Chicken, Beef or Veg Patty)
Prego Portuguese Bun with Fries (Chicken or Beef)

VEG
Served with Chips Or Side Salad Or Vegetables
Veg Schnitzel, Topped with Cheese Or Mushroom Sauce
Sweet Chilli Or Honey Mustard Wrap with Tender Plant 
Based Strips

DESSERT
Ice Cream and Chocolate Sauce
Chocolate Brownie with Cream or Vanilla Ice Cream
Fresh Fruit Plate

BUFFET MENU OPTIONS
(Over 25 delegates)

MENU 1
COLD SELECTION

Build a Salad Station
Roasted Cumin and Coriander Potato Salad
Fruity Carrot Salad
Breadbasket with assorted Rolls
HOT SELECTION

Fresh Herb Butter Basted Roast Chicken
Moroccan Beef Tagine
Pap or Savoury Rice
Roasted Sweet Potato and Butternut 
topped with sautéed Onion
Steamed Seasonal Vegetables
DESSERT

Ice Cream Bowl, with Chocolate and Berry 
Sauces     

MENU 2
COLD SELECTION

Build a Salad Station
Sliced Tomato and Mozzarella drizzled with 
Olive Oil and Pesto
Roast Root Veg and Basil Cous Cous
Breadbasket with assorted Rolls
HOT SELECTION

Chicken a la King
Savoury Rice
Grilled Fish with Lemon Butter Sauce
Creamy Potato Bake with Gratinated Cheese
Buttered Green Beans with Braised Onion
DESSERT

Fresh Fruit platter 
Passion Fruit Panna cotta

MENU 3
COLD SELECTION

Build a Salad Station
Duo Cheese Pasta salad
Smoked Chicken and Pineapple drizzled 
with Peppadew Mayo
Breadbasket with assorted Rolls
HOT SELECTION

Mince Lasagna
Mixed Vegetable Curry
Savoury Rice
Market style Chicken Stir-fry
DESSERT

Fresh Fruit Skewers
Crème Caramel
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FINGER FORK LUNCH MENU
(Choose six)

SAVOURY OPTIONS
Greek Salad Skewers
Assorted Samoosas
Roasted Aubergine and Halloumi Ciabatta Rolls
Mini Ratatouille Veg Pasties
Assorted Cocktail Wraps (Beef, Chicken, Veg)
Rosemary Chicken Pies
Chicken and Chive Quiche
Tuna and Basil Quiche
Sweet Potato, Feta and Caramelised Onion Quiche
Assorted Sandwiches
Cocktail Chicken Bunnies
Mini Beef Prego Rolls
Cheesy Jalapeno Poppers
Herbed Crumbed Mozzarella Stocks
Served with Condiments

SWEET OPTIONS
Fresh Fruit Skewers
Chocolate Brownie Bites
Caramel and Peppermint Crisp Tarts
Custard Filled Chocolate Eclairs
Mini Cupcakes
Custard Slices
Chocolate Mousse Glasses
  

CONTACT

CONFERENCE TEA BREAK OPTIONS 
FOR THE BUSINESS PACKAGE
(Choice of two options per break)

SAVOURY
Rosemary Chicken Pies
Cocktail Beef or Chicken Sausage Rolls
Potato/Chicken/Lamb Samoosas
Assorted Sandwiches
Chicken/Veg Springrolls
Chicken Nuggets
Savoury Filled Cocktail Croissants
Chicken and Peppadew Quiche
Mushroom and Leek Quiche

SWEET
Fruit Skewers
Choc Chip Cookies
Assorted Danish Pastries
Assorted Muffins
Scones served with Cream, Jam and Cheese
Muesli and Yoghurt Layered Glasses
Peanut Butter and Oat Balls
Mini Milk Tart
Pecan Nut Shortbread

PLEASE NOTE:
** Vegetarians & Halaal can be catered for on 

request (at least 72 hours’ notice required)

** Menu subject to change and availability 

** You are welcome to add items to your 
menu at an additional cost

LEANNE GOOSEN
Events Manager

Phone: 031 539 5330  |  Email: functions@mountedgecombe.com
Physical address: 1 Golf Course Drive, Gate 2, Mount Edgecombe


