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EVENT PACKAGE 2024-25

MOPANI / SHINGWEDZI / PUNDA MARIA CAMPS — KRUGER NATIONAL PARK



BOOKING TERMS & CONDITIONS

A written booking confirmation together with applicable deposit is required to secure a function
booking at any of our Mpila camps and function dates cannot be reserved on a provisional basis.
Confirmation of booking and function dates are subject to availability and provided in writing
further to the above conditions being met.

All rates are subject to change up until the relevant confirmation document has been issued and
signed in full.

Rates include food and beverages, service, set-up staff and furniture equipment available as per
current camp restaurant set up. Overtime staffing rates may be applicable.

A 50% non-refundable deposit on your venue hire fee is required to secure a booking. Full balance
payment (to include full bar and catering) is required no later than 14 days prior to the function,
together with final numbers and menu selections (and special dietary requirements).

Mpila venues can cater for a variety of group sizes.

In the event of cancellation, Mpila will retain the 50% deposit received. Should the Mpila venue
not be able to host the function due to COVID-19 restrictions in the given month of the function
date, and the client wishes to cancel the booking as a result — the deposit and any other
additional monies paid to Mpila Leisure by the client shall be refunded.

In the event that the client is unable to proceed with the original function date, Mpila Leisure will
allow one postponement/rescheduling of the function to a suitable later date.

A refundable breakage deposit will be required in case of any shortages, damages or breakages
]‘[o any Mpila Leisure property. The balance owed to the client will be paid 14 days following the
unction.

Décor and additional hired items may be delivered before 10h00 on the day prior to the function
and must be cleared from the venue by 10h00 the day after the function. Mpila Leisure takes no
responsibility whatsoever for the safe keeping/storage of any items remaining at the venue.

Mpila venues are fully licensed. As such, we willmanage your full beverage and bar requirements
on site.

All menu items are subject to availability and pricing fluctuations.

Please refer to our function menus for your selection. We require final numbers and menu
selections 14 days prior to your function date.

Please complete separate BOOKING FORM and email to: info@mpilaleisure.co.za together with
payment noftification for your 50% deposit.
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MPILA BREAKFAST FUNCTION MENUS
The Mopani Meander @ R155 pp
COLD ~

Fruit infused iced water

Selection of fruit juices

Toasted muesli & plain yoghurt

Cubed, diced, chopped & sliced seasonal fruit platter

HOT ~

Chive scrambled eggs

Grilled bacon

Melted mozzarella topped tomato

Brown & white toast
Butter & preserves
Filter coffee & tea

The Shingwedzi Spread @ R175 pp
COLD ~

Fruit infused iced water

Selection of fruit juices

Selection of cereals with plain and fruit yoghurts
Chunky seasonal fruit platter

HOT ~

Chive scrambled eggs

Grilled bacon

Oven baked pork or beef sausages
Sauteed mushrooms

# Brown & white toast

Butter & preserves
Filter coffee & tea

The Punda Platter @ R200 pp
COLD ~

Fruit infused iced water

Selection of fruit juices

Selection of cereals with plain and fruit yoghurts
Mini bran muffins with grated cheese

HOT ~

Chive scrambled eggs

Grilled bacon

Balsamic sauteed cocktail tomato
Peri-peri chicken livers

Potato hash

Brown & white toast
Butter & preserves
Filter coffee & tea

The Kruger King @ R250 pp
COLD ~

Fruit infused iced water

Selection of fruit juices

Selection of cereals with plain and fruit yoghurts
Mini scones & cocktail croissants

Cheese & charcuterie boards with local cheeses,
smoked cold meats, pickles and biscuits
Assortment of Danish pastries

ié HOT ~
E Mini cheese & fomato omelettes
N\ GCrilled bacon
/ﬁ Balsamic sauteed cocktail ftomato
BBQ grilled minute sirloin steak
® Cocktail cheese grillers with sweet chilli sauce
{% Sauteed potatoes with fried peppers & onions

_\_ Brown & white toast
Y| Butter & preserves
b Filter coffee & tea




MPILA LUNCH FUNCTION MENUS
The Cuckoo's Chorus @ R235 pp

COLD ~

Build your own bush inspired side with salad greens
Potato salad with chive & garlic mayo

Selection of bread rolls & butter

HOT ~

Beef OR chicken lasagne

Creamy beef stroganoff garnished with fresh

chopped parsley

Sides of steamed brown rice with fresh rosemary /
roasted, cubed potatoes / creamed spinach / roasted
butternut

PUD ~
Chocolate pudding with Amarula infused cream

The Zebra Zinger @ R275 pp
COLD ~

Build your own bush inspired side with salad greens
Egg & dill salad

Spicy three bean salad

Selection of bread rolls & butter

HOT ~
Curried beef served with poppadoms & sambals
£ Cape Malay chicken casserole
Lamb knuckle stew finished with butter beans
¥ Sides of steamed rice with chopped thyme / garlic &
chive mashed potato / vegetable au gratin / pumpkin
- fritters sweetened with syrup
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MPILA DINNER FUNCTION MENUS
Potjie Pol Plethora @ R415 pp

STARTERS ~

Portuguese seafood salad

Roasted beetroot drizzled with balsamic reduction
Broccoli & cauliflower salad

Build your own bush inspired salad with crunchy
cucumbers, cherry tomatoes, peppers, olives & greens

MAINS ~

Chicken, mushroom & red wine potjie

Venison potjie with a pastry crust

Oxtail potjie

Vegetable potjie

Sides of savoury rice / creamy garlic baby potatoes

PUD ~
Brandy tart with Amarula custard

Bushveld Braai @ R385 pp

STARTERS ~

German Potato Salad

Salad nicoise

Build your own bush inspired salad with crunch

§ cucumbers, cherry tomatoes, peppers, olives & greens
? Assorted home baked breads
X
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MAINS ~
Boerewors kebabs
Honey, coriander and custard chicken kebals

, Grilled pork chops drizzled with port & prune sauce

¥ Sides of pap tart / baked potatoes / chargrilled mixed

¥ country vegetables

y PUD ~

Cocktail milk tarts




OTHER MENU OFFERINGS

Serious aboult sides!

LEISURE

R60
RI10
RI160



GALLERY

IBE | SIUR'E




LEISURE

00557 41
NG00 5734,

053475

il

IBE | SIUR'E




GALLERY

T ]
P

IBE | SIUR'E




INDEMNITY

IBE | SIUR'E

CONTACT

Philip Nichols | Operations Manager | Mpila Restaurants
TEL: 061 953 9718 | EMAIL: philipn@mpilaleisure.co.za
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