INDABA HOTEL, SPA & CONFERENCE CENTRE

cnr. William Nicol Drive & Pieter Wenning Road, Fourways

WEDDING RATES & INFORMATION
BROCHURE 2022
TEL: +27 11 840 6600
EMAIL: indaba@indabahotel.co.za
WEB: www.indabahotel.co.za
BROCHURE VALID FOR 01 JANUARY TO 31 DECEMBER 2022

INTRODUCTION TO INDABA HOTEL
15 MINUTES FROM SANDTON ... A MILLION MILES AWAY

The Indaba is an exquisitely charming hotel located just outside of
the bustling city of Johannesburg. Arriving at this hotel you will
feel as though you’ve been transported to another world entirely.
The luscious gardens, excellent service and romantic ambiance
make it one of the most sought after wedding venues in Gauteng.
Set on 17 hectares of established gardens incorporating two
gorgeous dams, wooden decks and avenues of trees to capture
that perfect memory, and located within 15km of Sandton for easy
convenience. The Indaba Hotel boasts numerous wedding
reception venues ranging from small and intimate to our larger
fairtytale banquet style halls, ensuring that each couple finds the
perfect “fit” to celebrate their special day.
Outdoor wedding gazebos overlooking the beautiful dams or rose
gardens are ideal for Garden Wedding ceremonies and an indoor
ceremony venue which is ideal for the more traditional couple the perfect place to say “I DO”. With a dedicated wedding
co-ordinator and a team with years of experience, your wedding
day will be stress free. An Indaba wedding will ensure that the
wedding of your dreams, becomes reality.
Take a wander through the lush bushveld gardens and you’ll find
the Mowana Spa - a wellness sanctuary which will revive your
senses, rejuvenate your body and soothe your soul in preparation
for your big day. Enjoy the luxurious accommodations and
facilities on offer and have fun preparing for the big day while our
team take care of everything. Say “I do” on our rolling lawns; enjoy
an elegant reception with family and friends and end your special
day by retiring to your complimentary honeymoon suite.
We are delighted that you thought of us when it came to planning your Wedding Day. We would love to show you around,
meet the Team and let us help you plan your Fairy Tale wedding and share in your special day along with your friends and
family.

THE PERFECT PLACE TO SAY “I DO”

WEDDING PACKAGE SELECTION
INDABA WEDDING PACKAGE
Minimum yield per venue applicable

R625.00PP

 Indaba Buffet Menu: Full Three Course Buffet
 Fruit Punch on Arrival
 Robertson Sparkling Wine for Toasts
 Waiters, Barmen & a Manager on Duty
 Silver Engraved Cake Lifter
 White Table Cloth, Napkins & Stretch Chair Covers
 Red Carpet & Standard Dancefloor
 2 Change Rooms for use during the day
 Honeymoon Suite for the Wedding Night including a
Snack Platter & Sparkling Wine for the newly weds and
Champagne Breakfast
 Bridal Vehicle at your disposal for 3hrs within a 50km
radius of the Indaba Hotel

EXECUTIVE WEDDING PACKAGE
Minimum of 80 People

R705.00PP

 Executive Buffet Menu: Full Three Course Buffet
 Fruit Punch on Arrival
 Robertson Sparkling Wine for Toasts
 Waiters, Barmen & a Manager on Duty
 Silver Engraved Cake Lifter
 White Table Cloth, Napkins & Stretch Chair Covers
 Red Carpet & Standard Dancefloor
 2 Change Rooms for use during the day
 2 Double Rooms for the night of the Wedding
including Champagne Breakfast
 Honeymoon Suite for the Wedding Night including a
Snack Platter & Sparkling Wine for the newly weds and
Champagne Breakfast
 Bridal Vehicle at your disposal for 3hrs within a 50km
radius of the Indaba Hotel
 Complimentary Double Room incl. Breakfast on your
1st Wedding Anniversary as well as an African Skies
Night Spa Pamper Journey for 2 at Mowana Spa

DELUXE WEDDING PACKAGE
Minimum of 80 People

R750.00PP

 Deluxe Buffet Menu: Full Three Course Buffet
 Fruit Punch on Arrival
 Robertson Sparkling Wine for Toasts
 Waiters, Barmen & a Manager on Duty
 Silver Engraved Cake Lifter
 White Table Cloth, Napkins & Stretch Chair Covers
 Red Carpet & Standard Dancefloor
 2 Change Rooms for use during the day
 4 Double Rooms for the night of the Wedding
including Champagne Breakfast
 Honeymoon Suite for the Wedding Night including a
Snack Platter & Sparkling Wine for the newly weds and
Champagne Breakfast
 Bridal Vehicle at your disposal for 3hrs within a 50km
radius of the Indaba Hotel
 Complimentary Double Room incl. Breakfast on your
1st Wedding Anniversary as well as an African Skies
Night Spa Pamper Journey for 2 at Mowana Spa

INDABA WEDDING PACKAGE
BUFFET MENU

STARTERS
SEAFOOD SELECTION

Marinated seafood with a pepper romesco sauce, lemon scented calamari
tubes with lemon butter sauce (served hot)
POULTRY SELECTION

Smoked chicken with grapes, tarragon & crème fraiche, barbeque chicken
drumettes (served hot)
MEAT SELECTION

A selection of cold meat: pimento loaf, olive loaf, roast beef served with
piccalilli & olive tapenade, game meat balls with tomato and onion sauce
(served hot)
VEGETABLE SELECTION

Red onion & cherry tomato quiche topped with sour cream, vegetable
stacks with a pesto dressing
SALAD SELECTION

Build your own salad bar to include: crisp lettuce, tomatoes, sliced
cucumber, onion, assorted peppers, olives, croutons and feta cheese with
assorted salad dressings
Potato & egg with bacon bits
Red cabbage coleslaw
Roasted butternut, pepper and walnut
Green bean & feta couscous

HOT BUFFET
FROM THE CARVERY

Rare roasted beef with an assortment of condiments with a rosemary and
horseradish jus
SERVED IN CHAFFING DISHES

Marinated grilled chicken breast with a peppercorn sauce
Crumbed hake fillet with a smoked paprika cream sauce
Brinjal and baby marrow Thai green curry with coconut cream
Buttered seasonal vegetables
Roast potatoes
Mixed vegetable rice

DESSERTS
Layered carrot cake
White chocolate tart with peppermint
Lemon pana cotta
Kiwi & caramel cheesecake
Rich chocolate brownies
Bread & butter pudding with custard
Fruit salad
A selection of matured and flavoured South African cheeses served with a
choice of salted crackers, fresh and dried fruits and relishes.

Please note that a R55,00 per person surcharge will be levied should the cheeseboard be served on arrival with the pre-drinks.

EXECUTIVE WEDDING PACKAGE
BUFFET MENU

STARTERS
SEAFOOD SELECTION

Marinated seafood with a pepper romesco sauce, lemon scented calamari tubes
with lemon butter sauce (served hot), smoked salmon roses with caper & onion
POULTRY SELECTION

Smoked chicken with grapes, tarragon & crème fraiche, barbeque chicken
drumettes (served hot), chicken & mushroom fold overs
MEAT SELECTION

A selection of cold meat: pimento loaf, olive loaf, roast beef served with piccalilli &
olive tapenade, game meat balls with tomato and onion sauce (served hot)
VEGETABLE SELECTION

Red onion & cherry tomato quiche topped with sour cream, vegetable stacks with a
pesto dressing, wild mushroom & coriander bouches (served hot)
SALAD SELECTION

Build your own salad bar to include: crisp lettuce, tomatoes, sliced cucumber, onion,
assorted peppers, olives, croutons and feta cheese with assorted salad dressings
Orange & carrot with spring onion
Potato & egg with bacon bits
Red cabbage coleslaw
Roasted butternut, pepper and wall nut
Green bean & feta couscous

HOT BUFFET
FROM THE CARVERY

Whole grain mustard marinated roast beef, honey glazed roast pork leg with an
assortment of condiments with a red wine and thyme jus
SERVED IN CHAFFING DISHES

Battered chicken breast topped with tomato sauce & parmesan cheese
Pan fried yellow tail fillets topped with a spinach cream sauce
Baked cheese & mushroom ravioli topped with mozzarella cheese
Char grilled vegetable medley
Oven roasted baby potatoes
Vegetable fried basmati rice

DESSERTS
Layered carrot cake
White chocolate tart with peppermint
Mini lemon & raspberry tarts
Lemon pana cotta
Kiwi & caramel cheesecake
Rich chocolate brownies
Bread & butter pudding with custard
Fruit salad
A selection of matured and flavoured South African cheeses served with a choice of
salted crackers, fresh and dried fruits and relishes.

Please note that a R55,00 per person surcharge will be levied should the cheeseboard be served on arrival with the pre-drinks.

DELUXE WEDDING PACKAGE
BUFFET MENU

STARTERS
SEAFOOD SELECTION

Marinated seafood with a pepper romesco sauce, lemon scented calamari tubes
with lemon butter sauce (served hot), smoked salmon roses with caper & onion
POULTRY SELECTION

Smoked chicken with grapes, tarragon & crème fraiche, barbeque chicken
drumettes (served hot), chicken & mushroom fold overs
MEAT SELECTION

A selection of cold meat: pimento loaf, olive loaf, roast beef served with piccalilli &
olive tapenade, game meat balls with tomato and onion sauce (served hot), mini
lamb kebabs with tzatziki
VEGETABLE SELECTION

Red onion & cherry tomato quiche topped with sour cream, vegetable stacks with a
pesto dressing, wild mushroom & coriander bouches (served hot)
SALAD SELECTION

Build your own salad bar to include: crisp lettuce, tomatoes, sliced cucumber, onion,
assorted peppers, olives, croutons and feta cheese with assorted salad dressings
Orange & carrot with spring onion
Potato & egg with bacon bits
Red cabbage coleslaw
Roasted butternut, pepper and wall nut
Green bean & feta couscous
Baby buffalo mozzarella and cherry tomato

HOT BUFFET
FROM THE CARVERY

Garlic & herb marinated tenderloin of beef, minted lamb legs served with traditional
condiments & herbed jus
SERVED IN CHAFFING DISHES

Pork fillet medallions with a pink peppercorn sauce and fennel crisp
Apricot & basil stuffed chicken breast with basil tomato sauce
Fried sweet potato, topped with pan-fried salmon served with a lemon cream sauce
Battered seasonal vegetables with noodles and a sweet plum sauce
Lemon scented grilled seasonal vegetables
Roasted château potatoes
Mixed vegetable fried rice

DESSERTS
Pavlova filled with Chantilly cream topped with seasonal berries
Layered carrot cake
White chocolate tart with peppermint
Mini lemon & raspberry tarts
Lemon pana cotta
Kiwi & caramel cheesecake
Rich chocolate brownies
Bread & butter pudding with custard
Fruit salad
A selection of matured and flavoured South African cheeses served with a choice of
salted crackers and dried fruits and relishes.
Please note that a R55,00 per person surcharge will be levied should the cheeseboard be served on arrival with the pre-drinks.

WEDDING VENUES

FROM SMALL AND INTIMATE TO OUR LARGER FAIRTYTALE BANQUET STYLE HALLS
NDABA PALACE
Minimum yield applicable

R35 000.00

 Maximum 70 guests
 Complimentary 4m x 5m Dance Floor
 The Menu Cost includes the following: Waiters & Barmen, Cutlery
& Crockery, White Tablecloths, Napkins & Stretch Chair Covers
 Extras that are not included: Flowers, Beverages, Entertainment,
Decor and AV Equipment
 In the event of the Menu Price not reaching the minimum yield,
the difference will be charged as room hire

INGIDINI
Minimum yield applicable

R35 000.00

 Maximum 100 guests
 Complimentary 4m x 5m Dance Floor
 The Menu Cost includes the following: Waiters & Barmen, Cutlery
& Crockery, White Tablecloths, Napkins & Stretch Chair Covers
 Extras that are not included: Flowers, Beverages, Entertainment,
Decor and AV Equipment
 In the event of the Menu Price not reaching the minimum yield,
the difference will be charged as room hire

INJABULO
Minimum yield applicable

R70 000.00

 Maximum 400 guests
 Complimentary 7m x 7m Dance Floor
 The Menu Cost includes the following: Waiters & Barmen, Cutlery
& Crockery, White Tablecloths, Napkins & Stretch Chair Covers
 Extras that are not included: Flowers, Beverages, Entertainment,
Decor and AV Equipment
 In the event of the Menu Price not reaching the minimum yield,
the difference will be charged as room hire

KGOTLA
Minimum yield applicable

R110 000.00

 Maximum 700 guests
 Complimentary 10m x 10m Dance Floor
 The Menu Cost includes the following: Waiters & Barmen, Cutlery
& Crockery, White Tablecloths, Napkins & Stretch Chair Covers
 Extras that are not included: Flowers, Beverages, Entertainment,
Decor and AV Equipment
 In the event of the Menu Price not reaching the minimum yield,
the difference will be charged as room hire

GARDEN GAZEBO
Venue Hire & Setup

R6 500.00

Garden Gazebo Includes: Standard Draping, Podium, PA System,
Chair Covers (maximum of 100 chair covers) & Red Carpet

ACCOMMODATION

IDEAL OPTION FOR TRAVELLERS WHO CRAVE A BIT OF TRANQUILLITY
Designed in keeping with the country style character of the hotel, each
of our 258 en-suite, air-conditioned bedrooms offer luxury
accommodation with modern facilities. Your home away from home,
you will be treated to excellent service and serene surroundings during
your stay.
SINGLE, per room per night (room only) // R1 750.00
DOUBLE, per room per night (sharing, room only) // R 2 400.00
* Rates include VAT. Rates exclude 1% Tourism Levy

Please note that different Accommodation Rates might apply for group
bookings. Ask your Conference Coordinator for Winter Specials and
Group Booking Rates.

ROOM TYPE

TOTAL

Executive Suite

2

Junior Suite

3

Twin Queen Deluxe

88

Standard Twin

47

Standard King

34

Standard Queen

52

Standard Double

30

Wheelchair Friendly

1

DELUXE & STANDARD ROOMS

WEDDING, EXECUTIVE & JUNIOR SUITES

All rooms are equipped with: en-suite bathrooms with complimentary toiletries, free Wi-Fi, telephones,
televisions (selected DSTV channels), airconditioning, hair dryers, plug points and tea / coffee making facilities.
The hotel also offers porters, laundry and room service. A “turn down” facility is given in all rooms.

GUEST FACILITIES
The Indaba Hotel, Spa & Conference
Centre not only represents the
place where you will lay your head
at night, our hotel is equipped with
exciting guest facilities. Spend the
afternoon next to the outdoor
rim-flow swimming pool. Revel in
the abundance of flora and bird life
on a scenic walk, sweat it out in the
gym, enjoy dining at one of our
sumptuous restaurants or bars,
relax in the tranquil enviroment at
Mowana Spa or become a master
gin distiller at our Gin School.

THE GIN SCHOOL

BECOME A MASTER GIN DISTILLER AT THE INDABA GIN SENSORIUM
Life is a journey, and so is creating a special bottle of artisanal Gin.
The Indaba Gin School is an educational and exciting 2 hour
experiential journey through the intriguing world of Gin.
Our Gin Master will take you back in time exploring the origin of gin
hundreds of years ago all the way to modern times and the great
popularity Gin enjoys today. You will learn new things and have a laugh
with friends about facts you can barely believe to be true. As in life,
making your own Gin is a process with many important steps. The
experience gives everyone involved the opportunity to express
themselves and their unique personalities in a special and creative way.
Book an exclusive gin masterclass as a fun get-together before
your big day, bridal or bachelor party.

TASTING ROOM

BECOME A MASTER GIN DISTILLER AT THE INDABA GIN SENSORIUM
The Spier Wine Experience at the Indaba Hotel is a beguiling piece of the
Cape Winelands right in the heart of Gauteng. The space offers a
comprehensive array of acclaimed Spier wines as well as delicious snack
boards. This is the ideal place to sample, sip and savour this historic
Stellenbosch farm's wines. Friendly and knowledgeable staff are on
hand to walk you through Spier's various ranges, each of which are
available for you to savour on-site or to purchase for enjoyment at home.
A wine & chocolate pairing makes for a fun get-together before
your big day, bridal or bachelor party.

MOWANA SPA

REVIVE YOUR SENSES, REJUVENATE YOUR BODY, SOOTHE YOUR SOUL
Set in the tranquil bushveld gardens of the Indaba Hotel in the
up-market suburb of Fourways, Mowana Spa is a wellness
sanctuary which will revive your senses, rejuvenate your body and
soothe your soul.
Mowana Spa, which takes it’s name from the majestic Baobab Tree
of African Lore & Legend, offers wellness journeys based on the
recognised healing energy of Tribal Massage in keeping with the
spirit of the “Tree of Life”.
Signature Pamper Journeys include the luxurious Mowana Full
Day African Rejuvenation Pamper which is an indulgent Spa
experience including Breakfast, Lunch, Complimentary Beverages
and 6 Revitalising treatments; the romantic Mowana African Skies
Night Spa Pamper which includes Dinner, Complimentary Beverages and 3 Relaxing treatments.
Whilst many of us dream of “spending the day at the Spa”,
workload, deadlines, limited time and budgetary constraints in our
current 24/7 lifestyle often do not allow for valuable time out and
thus essential wellness can be compromised. Our Mowana
Relaxation Zone, brings wellness to you by incorporating relaxing
massage techniques into the short time periods in the comfort of
your own environment. The Mowana Relaxation Zone means that
wellness and rejuvenation is accessible to all.
Our commitment to Service Excellence and Staff Empowerment
through training and mentoring will ensure that your needs are
met and your expectations exceeded as you enjoy a day of African
Rejuvenation.
Looking for something out of the ordinary for your bridal
shower, a pre-wedding bridal party spoil or as an add-on to your
reception? Feel revived and refreshed with a relaxing massage
by booking a Mowana Relaxation Zone for your venue or
dressing room. Contact your sales co-ordinator for pricing.

RESTAURANTS
CHIEFS BOMA RESTAURANT

A TRULY AFRICAN DINING EXPERIENCE

The 300 seater Chiefs Boma African Dining Experience
Restaurant, located in the tranquil indigenous gardens of the
Indaba Hotel, Spa & Conference Centre caters for all tastes.
Cuisine is truly African from the North African Moroccan
Dishes to Koeksisters and Melktert from the Cape. With over
120 dishes, everyone will find their favourite.
The Boma also boasts a “Shisa Nyama” grill where our Chefs
will prepare your preferred cut of meat, carefully selected by
our on-premises butcher, to your specification – a great
combination of Buffet and Tailor-made Cooking to suit all
tastes. A variety of game meats including Springbok, Impala,
Ostrich and the Boma Signature “Big 5 Kebab” is also offered.
Enjoy Sundowners or Craft Beer on the deck overlooking the
Boma Dam and enjoy your meal to the sounds of the
Resident African Marimba Band – and when all is done, enjoy
a glass of red wine or roast a marshmallow over Boma Fire.
BUFFET LUNCH, Monday - Friday

R305.00PP

BUFFET LUNCH, Saturday - Sunday

R295.00PP

BUFFET DINNER, Monday - Thursday

R305.00PP

BUFFET DINNER, Friday - Sunday

R295.00PP

Buffet Lunch is served from 12:00 - 14:30. Buffet Dinner is served from 18:00 - 22:00

EPSOM RESTAURANT

CONSISTING OF BISTRO 407, COURTYARD AND COCKTAIL LOUNGE

Adjourn to Epsom Restaurant for a meal guaranteed to meet even the
most demanding gourmet's exacting standards. Elegant buffet spreads
and a range of indigenous and international fare are to be found on the
menu. Open daily for breakfast, lunch and dinner.
Bistro 407 is a smaller, more intimate eatery within the Epsom
Restaurant. The name of the bistro is a nod to the history of the Indaba
Hotel, as the property began its life located on lot 407 of the original
farm, Zevenfontein.
Tempting Bistro 407 menu options include Scottish Salmon, Wild
mushroom & sun-dried tomato risotto, Lamb Noisette, perfect Smoked
Pork Belly and the 407 Death by Chocolate dessert.
In addition to Bistro 407, other Indaba Hotel upgrades include the
spruced up Courtyard Bar, which is an outdoors cafe set below the tall
trees of Johannesburg’s urban forest and centred around an original
farmhouse feature, a sweet 1950s-era fountain.
FULL ENGLISH BREAKFAST BUFFET, Monday - Sunday R220.00PP
BUFFET LUNCH, Monday - Friday

R305.00PP

BISTRO 407, Tuesday - Saturday

A LA CARTE

Breakfast is served from 06:00 - 10:30. Buffet Lunch is served from 12:00 - 14:00.
Bistro 407 is open from 18:00 - 22:30

SPECIAL CATERING TERMS
SELF CATERING FOR STRICTLY HALAAL AND
KOSHER WEDDINGS
 Venue Hire:
Injabulo:
Kgotla:
Ndaba or Ingidini:

R100 000, maximum of 400 guests
R150 000, maximum of 700 guests
R50 000, maximum of 120 guests

A surcharge of R200 per person will be levied for any
additional guests over and above the maximum numbers
indicated above stipulated numbers
 Venue Hire includes the following:
- Standard White Linen (Table Cloths & Napkins)
- Cutlery, Crockery and Glassware for the tables and bar
- Staffing: 1 x Waiter per 20 guests (2 tables), 4 x Barmen
maximum (depending on final bar details),
1 x Function Manager and 2 x Front of House Cleaners
- Red Carpet
- One complimentary nights stay for the couple in one of
our Honeymoon Suites
- Champagne Breakfast the next morning for 2 people in
the Epsom Restaurant
- Engraved Cake Knife
- Use of either Injabulo or Kgotla kitchen ovens for the
REHEATING of food only, under the supervision of an
Indaba Staff member
- 2 Prayer Rooms – will be allocated subject to availability
 Venue Hire excludes the following:
- Additional service staff charge will be levied depending
on date (Public Holiday) & number of guests
- The caterer to supply back of house cleaners for before &
after cleaning and Chefs to assist with Food Service
- Use of any other Kitchen Equipment, Utensils, Stoves &
Serving Gear
- Decor & Flowers
- Entertainment & AV Equipment
- Use of Breakaway Venues & Storage Facilities
- Any ingredients used in the preparation of meals
- Beverages & Pre-Drinks Glasses (unless pre-drinks are
ordered through Indaba Hotel)

TERMS & CONDITIONS
 For dinner functions, we allow a maximum of 6 hours for the function. A surcharge per hour will be levied until
midnight and in the event of your function continuing after midnight, a surcharge of R3 000 per hour will be
levied until 03:00am, thereafter the hourly rate will increase to R5 000 per hour.
Not applicable to Ndaba Palace, Ingidini or Lethabo due to proximity to accommodation. Functions in Ndaba
Palace, Ingidini and Lethabo may not continue after midnight.
 Should the function be a breakfast, lunch or cocktail function, we allow a maximum of 4 hours for the function.
A surcharge of R2 000 will be levied per hour, should the function continue after the stipulated 4 hours.
 A surcharge will be levied for any additional waiters required at a rate confirmed by the Banqueting Manager
 The client will be directly liable for any loss or damage to the venue or kitchen equipment i.e ovens, serving
gear, etc. for the duration of the function
 All beverages are available from the Hotel on a Cash Basis. Unfortunately we do not allow for any beverages to
be brought in unless an agreement has been reach - kindly note that corkage will apply.
 All Terms & Conditions and Cancellation Policies apply as per the Contract.

CANCELLATION & POSTPONEMENT
Should your Conference, Function or Accommodation be Cancelled or Postponed, the following conditions will apply:

POLICY PERTAINING TO ALL CONFERENCE VENUES & ACCOMMODATION
 Cancellation 21 Days prior to arrival: 25% of the total value of the Contract
 Cancellation 14 Days prior to arrival: 50% of the total value of the Contract
 Cancellation 7 Days prior to arrival: 75% of the total value of the Contract
 Cancellation less than 7 Days prior: 100% of the total value of the Contract
 Postponement 14 Days prior to arrival: 25% of the total value of the Contract
 Postponement 7 Days prior to arrival: 50% of the total value of the Contract

POLICY PERTAINING TO ALL ALL BANQUET VENUES
 Cancellation 60 Days prior to arrival: 25% of the total value of the Contract
 Cancellation 30 Days prior to arrival: 50% of the total value of the Contract
 Cancellation 15-30 Days prior to arrival: 75% of the total value of the Contract
 Cancellation less than 15 Days prior: 100% of the total value of the Contract
 Postponement 21 Days prior to arrival: 50% of the total value of the Contract
 Postponement 14 Days prior to arrival: 75% of the total value of the Contract
We do however wish to point out that it is our intention to resell the venue. Should we be successful in doing so,
no cancellation fee will apply. Postponement Fees will be levied on the condition that a new booking and
contract is signed, failing that, Cancellation Fees will apply.

GENERAL RULES FOR EXHIBITIONS, CONFERENCES & BANQUETS
 No item of equipment or structure of any nature may be suspended from any part of the ceiling, light fitting
or chandelier without authorisation of the Banqueting Manager
 No glitter in ANY décor, candles without proper vases or any décor that can be a fire hazard will be allowed
 All suppliers have to comply with the South African Health & Safety Act and must be able to supply the Hotel
with the necessary documents on request. A Third Party indemnity is to be completed and sent back to the
Indaba Hotel prior to setup.
 All Exhibition stands or equipment must be of a free standing nature.
 No suplier or client will be allowed to use pins, screws, nails, panel pins or staples for setup in any of the venues.
 Additional charges for damage to the property will incur.
 No double-sided tape or stickers are allowed on tiled or painted surfaces.
 No paintwork may take place in any of the venues.
 No plug points, light sockets or distribution boards may be tampered with in any way.
 All deliveries relating to your Conference or Banquet must be addressed to the Banqueting / Conventions
Office and must clearly reflect “Indaba Hotel” and the name of your function as well as a contact name and
number for your company.
 Exhibitors or Clients will be held responsible for any damage caused to the allocated venue, furniture, utensils
and equipment therein. By any act or omission of the customer / exhibitor or guests / employees of the
customer.
 Indaba Hotel will not be resposible for the supply of adapters, extension leads or multi-plugs. All AV Equipment
is supplied by a third party and additional charges will apply accordingly.
 No Food or Beverages may be brought onto the property without written consent from the Directors.
 Indaba Hotel will supply 1 x Trestle Table and 2 x Chairs per exhibition stand, any additional tables will incur a
R40 charge per table per day. Power points per stand are levied at R80 per point per day.
 Indaba Hotel will not be held responsible for any items lost or damaged before, during or after your function. The
Indaba Hotel will not be held responsible for the safekeeping of Decor or AV Equipment delivered to the hotel by
outsourced companies. Should you require storage of any items, a surcharge will be levied accordingly.
 Kindly advise your suppliers that all Decor, AV Equipment & Staging has to be removed directly after your
function. Should they fail to collect their items, a storage fee will be levied at a flat rate of R2 000 per day.
 The Indaba Hotel levy a 5% markup to Third Party Contractor quotations to cover our internal cost and bank
charges. This means that if you have a supplier (Decor, etc.) and which to pay one account only, we can include
their cost in your final Indaba Hotel invoice including the 5% markup - kindly note that the Indaba Hotel will
only make payment to Third Party suppliers once we have received full payment, unless otherwise agreed
with Management.
 Indaba Hotel will levy an Exhibition Cleanup fee of R10 000 after evey event - manual available

SURCHARGES TO PACKAGES & RATES
SURCHARGE APPLICABLE TO PACKAGES AND RATES
 In the event of the Day Conference continuing after 18:00, a surcharge of R1 800 per hour will be levied for
Venue Hire
 For a Breakfast, Lunch or Cocktail Banquet you have exclusive use of the venue for 4 Hours, thereafter a
surcharge of R1 800 per hour will apply.
 For a Dinner Banquet you have exclusive use of the venue for 6 Hours for a function, thereafter a Surcharge of
R1 800 per hour will be levied until midnight. In the event of your function continuing after midnight, a
surcharge of R3 000 per hour will be levied until 03:00am, thereafter the hourly rate will increase to R5 000 per
hour
Tea and Coffee
 Tea and coffee service when applicable to set menus (lunch and dinner) is to be charged at a rate of R35 per
person. Buffet menu prices are inclusive of tea and coffee service.
Working Luncheons
 A Surcharge of 10% per person on the Day Conference Package will be levied should you require a Working
Lunch outside your Conference Venue
Corkage
Corkage will apply for Beverages being brought in for a Function (by approval of Management only)
 Champagne or Wine
R150 per 750ml Bottle with a max of 2 bottles per table
 Whiskey or Spirits
R400 per 750ml Bottle with a max of 5 bottles per event






Special Meals - Halaal and Kosher
Should a Special Meal be required, the Indaba Hotel needs to be notified at least 72 hours prior to arrival and a
surcharge will apply. Conference Packages include a main meal and break snacks
Halaal Meal only
R400 per person (1 - 5 meals)
R280 per person (6 or more meals)
Halaal Conference Package
R450 per person (1 - 5 meals)
R320 per person (6 or more meals)
Kosher Meal only
R450 per person
Kosher Conference Package
R550 per person

Equipment Setup
 A Standard Set Up Fee of R450 per Conference Room will be levied on the first day of Conference only.
 A R450 Setup / De-rig fee will be levied for a Conference / Banquet in the following venues: Injabulo, Kgotla,
Ingidini, Lethabo, Ndaba Palace & the Auditorium. The Standard Set Up Fee includes 1 x Screen in the Banquet
Rooms and additional equipment and screens will be charged for accordingly.
Dance Floor
 A surcharge of R110 per dance floor piece will be levied in the event of a larger Dance Floor being required.
Standard Dance Floors are included in the rates. Kindly note that we do not allow for breaking or plates or
burning of liquor on the Dance Floor surface. The client will be held responsible for any damage.
Structural Changes
 Any changes to the structural set up of the function room on the day of the Function / Conference will incur a
cost of R1 500 for a Conference Venue and R3 500 for a Banquet Venue

CHILD POLICY
 Age 0 - 5 years
 Age 6 - 12 years
 Age 13 years +

No charge for a maximum of 10 children
50% of the Menu Price per child
100% of the Menu Price per child

SET UP CHARGES FOR BANQUET ROOMS





Injabulo
Kgotla
Ndaba Palace
Lethabo / Ingidini

R15 000 on the day of the function
R25 000 on the day of the function
R8 500 on the day of the function
R8 500 on the day of the function

R30 000 day prior to the function
R50 000 day prior to the function
R15 000 day prior to the function
R15 000 day prior to the function

INDABA’S PREFERRED SUPPLIERS
DÉCOR
DELIGHTFUL DECOR

Angie - angie@delightfuldecor.co.za - 082 653-0658
SA WEDDING DECOR

Amanda - amanda@saweddingdecor.co.za - 060 968 6882
DECORANGE-IT

Melanie - decor@decorange-it.co.za - 011 792 4400
CREATIONS DE SPLENDEUR

Heidi - info@creationsdesplendeur.co.za - 082 878 0103
BOYS TOYS

Anton - anton.boystoys@gmail.com - 079 874 9338

FLOWERS
FIELDS OF COLOUR

Leandra - info@fieldsofcolour.co.za - 011 467 1620
ELECTRIC BUTTERFLY FLOWERS

Peter - electric.butterfly@outlookcom - 011 467 0018

CAKES
KELLY JANE CAKES

Kelly - kelly@kellyjayne.co.za - 084 678 9121
OH MY CAKE

info@ohmycake.co.za - 082 076 5789
LA MORRAINE CAKES

Lorraine - lscreations2008@gmail.com - 065 843 2253

PHOTOGRAPHY
VIVID IMAGES

Jacqui - jacqui@vividimages.co.za - 083 395 3953
ALEXANDER SMITH PHOTOGRAPHY

Alexander - smile@alexandersmith.co.za - 083 505 8891
SILBER STUDIO

Rudi - rudi@silberstudio.co.za - 074 778 9882
ANLACREATIVE PHOTOGRAPHY

Paula - mail@anlacreative.com - 082 463 5741

INDABA’S PREFERRED SUPPLIERS
STATIONERY
RABBIT’S TRAIL

Merieke - info@rabbitstrail.co.za - 072 0857 404
JOLANDE COETZEE

Jolande - jolandecoetzee26@gmail.com - 072 486 4514

SOUND, LIGHTING, AV & DJ’S
UPSTAGE PRODUCTIONS

Keith - keith@upstage.co.za - 011 463 8021
CREAM CHEESE

info@creamcheese.co.za - 011 462 1103

LIVE ENTERTAINMENT
MUSICIAN

Warren Field - warren@warrenfield.co.za - 083 4582573
SAXOPHONIST

Rike - 082 784 4719
VIOLINIST

Elena - 072 433 4791

DRESSES & ACCESSORIES
BRIDE&CO

rivbride@brideandco.co.za - 011 807 4000
BRIDAL & TUXEDO

info@bridalandtuxedo.co.za - 0114653848
KAREN COUTURIER

Karen - karen@karencouturier.co.za - 083 453 0870
PRINSESS DESIGNS

Elize - 082 852 0264

MEN’S SUITS
EUROSUIT SANDTON

sandton@eurosuit.co.za - 011 783 1593
SMART GUY

Anna-Marie - annamarie@smartguy.co.za - 083 276 0993

INDABA’S PREFERRED SUPPLIERS
HAIRDRESSER
DUCHESS OF MANE

Sandy - 072 593 2096
LYNNE SCISSORHANDS

Lynne - 083 263 5706

MAKEUP ARTIST
SD & CO BEAUTY (Makeup and Hair Artist)
Semielle - sdandcobeauty@gmail.com - 083 304 0101

MARRIAGE OFFICER
RYAN HOGARTH MARRIAGE OFFICER

ido@marriageofficer.co.za - 082 960 0933
WEDDINGS GALORE

info@weddingsgalore.co.za - 060 717 5068

VINTAGE CARS
EXECURIDES

Avron - info@execuride.co.za - 079 100 5831
MEMORIES CLASSIC CAR HIRE

Natasha - info@memoriescarhire.com - 064 703 4480

COMPLETE EVENT SOLUTIONS
DECADENT EVENTS (Halaal Weddings)
Muizz - decadentd3@gmail.com - 082 337 3277
PURPLEBELL EVENT PLANNING

Lomien - info@purplebell.co.za - 083 327 3261

WEDDING NETWORK
WEDDING HUB SA

Anzel - anzel@weddinghub-sa.co.za - 079 675 7956

