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FULL DAY CONFERENCE PACKAGE

1 APRIL - 30 SEPTEMBER 2018 1 OCTOBER - 31 MARCH 2019

R500 per person R575 per person

INCLUSIONS 

•	 Venue hire

•	 Free unlimited hi-speed Wi-Fi 

•	 Arrival coffee / tea break with chef’s choice snacks

•	 Mid-morning coffee / tea break with chef’s choice snacks

•	 Afternoon coffee / tea break with chef’s choice snacks

•	 3 course buffet lunch (set menu options for groups of 30 or less)

•	 Still and sparkling mineral water 

•	 Registration table and chairs

•	 Flipchart and markers 

•	 Stationery kit (notepads and pens)

•	 Fully automated sound, AV, lighting and AC controls 

•	 AV: Ceiling mounted NEC HD quality projector with Dual HDMI and VGA Inputs and 10 000:1 contrast ratio (1 per room)

•	 Motorised screens - 16:10 / 2.8m wide x 1.7m high (1 per room)

•	 Sound: high quality Extron speakers installed in the ceiling for voice-lift and high quality sound 

•	 for presentations and music (4 per room)

•	 Lighting: LED lighting automated to dim when automatic projection screens are lowered

•	 1 x High quality Shure cordless microphone with lapel and handheld options 

•	 1 x Wireless mouse presenter

•	 1 x Mic stand

•	 Parking on a first come first serve

TERMS & CONDITIONS 

•	 Minimum 20 delegates. A venue hire fee of R2500 will be applicable for groups less than 20 delegates. 

•	 Applicable from Monday – Sunday, 08h00 – 17h00 (9 hours)

•	 Prices include 15% VAT 

•	 10% service charge will be applicable on food and beverage portion of the booking 

•	 All beverages will be charged on consumption

•	 Breakaway rooms charged at an additional cost



HALF DAY CONFERENCE PACKAGE (including lunch)

1 APRIL - 30 SEPTEMBER 2018 1 OCTOBER - 31 MARCH 2019

R445 per person R515 per person

INCLUSIONS 

•	 Venue hire

•	 Free unlimited hi-speed Wi-Fi 

•	 Arrival coffee / tea break with chef’s choice snacks

•	 Additional coffee / tea break with chef’s choice snacks

•	 3 course buffet lunch

•	 Still and sparkling mineral water 

•	 Registration table and chairs

•	 Flipchart and markers 

•	 Stationery kit (notepads and pens)

•	 Fully automated sound, AV, lighting and AC controls 

•	 AV: Ceiling mounted NEC HD quality projector with Dual HDMI and VGA Inputs and 10 000:1 contrast ratio (1 per room)

•	 Motorised screens - 16:10 / 2.8m wide x 1.7m high (1 per room)

•	 Sound: high quality Extron speakers installed in the ceiling for voice-lift and high quality sound 

•	 for presentations and music (4 per room)

•	 Lighting: LED lighting automated to dim when automatic projection screens are lowered

•	 1 x High quality Shure cordless microphone with lapel and handheld option

•	 1 x Wireless mouse presenter

•	 1 x Mic stand

•	 Parking on a first come first serve

TERMS & CONDITIONS 

•	 Minimum 20 delegates. A venue hire fee of R2500 will be applicable for groups less than 20 delegates. 

•	 Applicable from Monday – Sunday, 08h00 – 13h00 or 12h00 – 17h00 (5 hours)

•	 Prices include 15% VAT 

•	 10% service charge will be applicable on food and beverage portion of the booking 

•	 All beverages will be charged on consumption

•	 Breakaway rooms charged at an additional cost
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Venue Matrix

BOARDROOM PRESIDENT 1 PRESIDENT 2 PRESIDENT 3 COMBINED

Venue Hire 2018 R3500 R5000 R5000 R5000 R15000

Venue Hire 2019 R4000 R5500 R5500 R5500 R16500

Length - 12.7 m 12.7 m 12.7 m 12.7 m

Width - 8 m 8 m 7.2 m 23.2 m

SQM 13 m² 101.6 m² 101.6 m² 91.44 m² 294.64 m²

Height 2.9 m 2.7 m 2.7 m 2.7 m 2.7 m

Meeting 10 - - - -

Banquet (dance floor) - 40 40 40 120

Banquet (no dance floor) 60 60 60 180

Classroom - 60 60 60 180

U Shape - 30 30 30 90

Cabaret - 42 42 42 126

Cocktail - 100 100 100 300

Cinema - 100 100 100 300
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Location

From Cape Town International Airport

•	 Take the N2 and follow the signs into Cape Town

•	 When the highway forks, take the right fork which leads onto the Eastern Boulevard

•	 When you get to the intersection at the end of the highway (at the Waterfront), you will see the Cape Town Convention 

Centre (CTICC) on your left

•	 Cross over those traffic lights and at the next set of traffic lights, turn right

•	 Go straight, following the signs to Sea Point / Camps Bay until you get to a large traffic circle

•	 Cross over the circle and carry on straight, past Green Point 

•	 The Cape Town Stadium, Virgin Active Gym & Tennis Club (all on the right hand side)

•	 At the next set of traffic lights, go straight to Beach Road

•	 Carry right along Beach Road for approximately 3km until you get to a smaller traffic circle

•	 Turn left into Queens Road at the circle and then take the first road right into Alexander Road

•	 The President Hotel is the second hotel on your left

ALEXANDER

SOLOMONS

ST ANDREWS

CLARENS RD

CHURCH

MILTON

MARAIS

ST JOHNS RD

REGENT R
D

MAIN
 R

D

ATLANTIC OCEAN

TO V&A WATERFRONT, 
AIRPORT & CAPE TOWN CBD

TO CLIFTON BEACH
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349 
modern, 

upmarket to 

luxury four-star 

bedrooms and 

apartments
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Rooms & Facilities



Hotel Facilities & Services
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BUFFET MENUS
Lunch Menu 1

v – vegetarian; gf – gluten free

STARTERS 

Fresh garden salad with a variety of toppings and dressings (v/gf)

Caprese salad (v/gf)

Smoked chicken and citrus salad (gf)

Curried pasta salad with peaches and coriander (v)

Waldorf salad with apples, walnuts, celery and blue cheese (v/gf)

MAINS

Beef lasagne 

Barbeque roasted chicken (gf)

Grilled line fish with lemon butter and fresh herbs (gf)

Mushroom penne pasta with grated parmesan (v)

Roasted seasonal vegetables, toasted pumpkin and sunflower seeds (v/gf)

Roasted baby potatoes with rosemary and rock salt (v)

Coriander basmati rice (v)

DESSERTS

Fresh fruit salad (gf)

Peppermint tart

Lemon meringue

Chef’s cheesecake 

Chocolate brownies

Bread and butter pudding with custard

Local cheese platter and preserves 
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BUFFET MENUS
Lunch Menu 2

v – vegetarian; gf – gluten free 

STARTERS 

Fresh garden salad with a variety of toppings and dressings (v/gf)

Baby potato salad with roasted exotic tomato, bacon and deep fried capers (gf) 

Caprese salad (v/gf)

Roasted butternut and feta salad with peppadews (v/gf)

Glühwein poached baby pear and blue cheese salad with walnuts (v/gf)

MAINS

Roast beef sirloin with gravy and horseradish (gf) 

Honey roasted gammon with apple sauce (gf)

Crisp battered line fish with tartare sauce Lyonnaise potatoes

Vegetable curry with sambals and poppadoms (v)

Grilled baby vegetables (v/gf)

Fragrant basmati rice (v)

DESSERTS

Sliced fruit platters (gf)

Tiramisu

Fruit tartlets 

Crème brûlée

Chefs cheesecake

Malva pudding with custard

Local cheese platter and preserves
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v – vegetarian; gf – gluten free 

STARTERS 

Fresh garden salad with a variety of toppings and dressings (v/gf) 

Waldorf salad with apple, celery, blue cheese and walnuts (v/gf)

Italian style pasta salad with exotic tomatoes, basil aioli and mozzerella (v)

Artichoke salad with courgettes, sundried tomato & pine nuts (v/gf)

Potato salad with bacon, cherry tomato, capers and whole grain mustard

MAINS

Lamb knuckle curry with sambals and poppadoms

Chicken and mushroom pie

Mussels in a Thai curry sauce

Neapolitan penne pasta (v)

Roasted potato wedges (v)

Seasonal vegetables (v/gf)

Savoury rice (v)

DESSERTS

Fresh fruit salad (gf)

Chef’s cheesecake 

Chocolate mousse 

Chocolate eclairs 

Florentines

Rice pudding with custard

Local cheese platter and preserves

BUFFET MENUS
Lunch Menu 3
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BUFFET MENUS
Lunch Menu 4

v – vegetarian; gf – gluten free 

STARTERS 

Fresh garden salad with a variety of toppings and dressings (v/gf)

Caesar salad with chicken, parmesan, egg, cos lettuce and cherry tomato (v)

Curried pasta salad with peaches and coriander (v)

Artichoke and chickpea salad with exotic tomatoes and chorizo (gf)

Caprese salad (v/gf)

MAINS

Roast sirloin of beef, gravy and horseradish (gf)

Thai green chicken curry (gf)

Grilled line fish with lemon butter sauce (gf)

Vegetable cannelloni (v/gf)

Roasted baby potatoes with rosemary and rock salt (v)

Grilled seasonal vegetables (v/gf)

DESSERTS

Fresh fruit salad (gf)

Milktarts

Koeksisters 

Cherry trifle

Apple tart with fresh cream 

Marble chocolate brownies

Bread and butter pudding with custard

Local cheese platter and preserves
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BUFFET MENUS
Lunch Menu 5

v – vegetarian; gf – gluten free 

STARTERS 

Fresh garden salad with a variety of toppings and dressings (v/gf)

Caprese salad (v/gf)

Curried pasta salad with peaches and coriander (v)

Waldorf salad with apples, walnuts, celery and blue cheese (v/gf)

Selection of cold meats with pickles

MAINS

Three meat cannelloni 

Barbeque roast chicken (gf)

Mussels in white wine cream sauce (gf)

Mushroom penne pasta with grated parmesan (v)

Roasted vegetables with toasted pumpkin and sunflower seeds (v/gf)

Roasted baby potatoes with rosemary and rock salt (v)

Coriander basmati rice (v)

DESSERTS

Fresh fruit salad (gf)

Peppermint tart

Lemon meringue

Chefs cheesecake 

Chocolate brownies

Bread and butter pudding with custard

Local cheese platter and preserves
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4 Alexander Road, Bantry Bay, Cape Town 8001 | P.O. Box 1050, Sea Point, Cape Town 8060 
t: +27(0)21 434 8111 | www.presidenthotel.co.za | conference@presidenthotel.co.za

Amadeus CPT863 | Galileo C8032 | Sabre 310938 | WorldSpan 99863


