Where the World
meets Africa

Power Package
‘Focused conferences achieving exceptional results’

R350pp for Meeting Room
R380pp for Convention Hall

Venue

« Room and catering area set up

- Carpeted, airconditioned venue

- Customized electronic and directional signage

« Reception table

» Dedicated service team

- Top table for presenters

- Notepads and pens (if schoolroom seating)

- Secure undercover parking on a first come, first serve basis
« Complimentary Wi-Fi at Durban ICC

Technical services included applicable to main venue

- Platform (2.4m x 1.8m x 400mm in Meeting Room and 3m x 2m x 600mm in Hall)
« PA System (suitable for speeches only)

« Lectern with 2 fixed microphones

- 1x Data projector

« 1xScreen

Food and Beverage

- Jugs of water with mints (if schoolroom seating) or water coolers (if cinema seating)
- Two jugs of juice per table (Selected flavors)

+ Network lunch

« 2 x Tea/coffee and snack breaks
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Refreshment Break
Select 1 option from each of the following sections:

Sweet Selection

« Assorted mini Danish pastries

« Selection of homemade macaroons

- Raspberry and blueberry bran muffins

- Caramel centred chocolate chip muffins
- White chocolate and blueberry scones
- Banana bread with sweetened mascarpone cheese
- Sticky ginger, fig and nut loaf

- Macadamia nut brownies

- Strawberry tarts

- Freshly baked American-style cookies

Savoury Selection
« Savoury muffins with feta and herbs
- Baked mini calzone with olive and tomato

Top Up Options

(Exciting items that can add value to your event at additional charge)

Please inquire with Durban ICC team for specific pricing.

- Candy bars
« Ice cream parlour

- Chocolate fountain

- Cheese platters
« Soup station

- Live cooking station

« Durban iCC smoothies

« Energy drinks

Terms and Conditions
- Package applicable for 50-500 delegates

- Please note that items can unfortunately not be substituted

- Package applicable to events taking place before 30 June 2016

- Savoury scones with caramelized onion and cheddar

- Tandoori chicken pies

« Freshly baked smoked beef and cheese croissants
« Mushroom and herb quiche

- Spinach and parmesan quiche

« Selection of mini pies

« Selection of Indian hot snacks with tamarind dips

- Assorted sandwich platter with a variety of fillings

Cold Selection

Sunshine salad bowl
The butcher’s cold meat platter (no pork) with
pickles and mustards

Hot Selection

Barbecue lamb ribs

Chicken satay with Thai coconut sauce
Homemade fish cakes with tartar sauce
Creamy mushroom vol-au-vent

Selection of Durban style mini bunny chows

Dessert Selection

Seasonal flavoured Creme br(lé
Pastry chef’s cheesecake of the day
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Cold Selection

Salad bowl greens with various toppings
and dressings
Smoked salmon platters with traditional condiments

Hot Selection

Sesame seed crusted line fish with coriander pesto
Roasted potato wedges

Grilled lamb cutlets with pesto jus

Potato gnocchi with roasted baby marrow and
peppers and Arrabiata sauce

Mediterranean grilled vegetables

Dessert Selection

Lemon meringue slice
Selection of seasonal sliced fruit and fruit coulis

@ www.icc.co.zd

Cold Selection

Bowl of organic baby spinach salad, candied
nuts and grilled artichokes, marinated
mushrooms and goat’s cheese

Cajun chicken and pepperdew salad

Hot Selection

Smothered sirloin steak with peppered
mushroom gravy

Creamy spinach ravioli in a Napoli sauce
Chicken breast served in a creamy
mushroom sauce

Savoury rice

Selection of green vegetables tossed

in olive oil

Dessert Selection

Warm chocolate brownie served with fresh cream
Fresh fruit skewers
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