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THE ROYAL LIVINGSTONE BANQUETING MENU 2025

HALF DAY ESSENTIAL CONFERENCE PACKAGE

• Pens and writing Pads
• Flip Chart
• Mints
• 1xTea/Coffee Breaks
• Lunch with Buffet or A la carte 
• 1x Soft Drink per person e.g. Mineral Water, Coca Cola, Fanta and Sprite Only
• Unlimited Wi-Fi  
• 1 X Bottle of water 
• LED Screens 

• PA System

FULL DAY ESSENTIAL CONFERENCE PACKAGE 

• Pens and writing Pads
• Flip Chart
• Mints
• 2xTea/Coffee Breaks
• Lunch with Buffet or A la carte
• 2x Soft Drink per person e.g. Mineral Water, Coca Cola, Fanta and Sprite Only
• Unlimited Wi-Fi 
• 2 X Bottles of water 
• LED Screens 

• PA System

CONFERENCE PACKAGE

HALF DAY - USD 125 

FULL DAY - USD 155



MORNING COFFEE BREAK

SAMPLE MENU  - (ONE)
Butter Croissant | Pastrami | Cheese 
Double Chocolate Tea Cake (D) 
Tangy Lemon Madeleine (D) 
Fruit Skewers | Honey | Greek Yoghurt Dipping Sauce (D) 
Soymilk Panna Cotta | Berry Compote (V)

MORNING COFFEE BREAK 
MENU - (TWO)
Croissant | Smoked Salmon | Rocket 
Vol au Vent | Chicken | Mushroom
Carrot Cupcakes | Cream Cheese Frosting (D) 
Gluten Free Vanilla Madeline (GF, D) 
Strawberry Lassi Shots (D)

AFTERNOON COFFEE BREAK 
MENU - (ONE)
Aged Cheddar Cheese Sandwich | Roma Tomato | Green Herb Pesto (N) 
Seasonal Mini Fruit Tarts (D)
Éclair | Salted caramel | Popcorn Praline (D) 
Freshly Baked Scones | Seasonal Fruit Jam 
Ginger Biscuits (L,V)
Soft Pumpkin Cookies (L,V)

AFTERNOON COFFEE BREAK 
MENU - (TWO)
Toasted Chicken Panini | Cajun Spiced
Banana | Walnut | Chocolate Chip Loaf Cake (N,D)
Mini Caesar Salad Cups (D) 
Seasonal Fruit Platter (GF,L,V) 
Selection of Cupcakes (D) 

THE ROYAL LIVINGSTONE BUFFET MENUS
MINIMUM 30 GUESTS

Please be advised that Vegetarian and 
Gluten free options are available upon request

USD 95 per person | Excluding 10% SVC)

OLD DRIFT EXPERIENCE 

SAMPLE MENU

SOUP
Roasted Butternut Velouté | Ginger | Vanilla (D)
Selection for Freshly Baked Breads

BUILT SALADS
The Royal Caesar Salad
Loaded Potato Salad | Sour Cream | Shredded Cheddar | Spring Onion (D)
Old Drift Chopped Salad (D)
Panzanella | Garlic Croutons | Italian Vinaigrette (V)
Apple | Spinach | Walnut | Balsamic Dressing (N)

SALAD BAR
Selection of Fresh Lettuce and Salad Condiments
Carving Lamp
Ginger Soy Glazed Salmon I Dipping Sauce

HOT DISHES
Beef Stroganoff (D)
Madras Chicken Curry (GF,D)
Seared Hake Fillet | Cauliflower Risotto (GF,D)
Penne Pomodoro | Garlic | Chili (V)
Stir-Fried New Potato (GF, V)
Roasted Vegetable Fricassee (GF,V)
Steamed Lemon Rice (GF, V) 

LIVE STATION 
Thai Red Chicken Curry (N) 
Vegetable Thai Curry (N) 

DESSERTS 
Selection of International and Zambian
Desserts created by our Pastry Chef

Contains: S- Shell Fish, D- Dairy, P- Pork, VE- Vegan, GF- Gluten Free, N- Nuts, L- Local, V- Vegetarian  

Please notify our service colleague if you have any allergies or dietary requirements

SUSTAINABLE
The Royal Livingstone Hotel by Anantara is commited to supporting local businesses and reducing 

our carbon footprint. We are therefore partnering with local farmers to introduce fresh and 
seasonal ingredients to our menus.  We’re proud to present new exciting dishes, featuring produce 

that captures the very best of Zambia’s organic, fresh and local produce.

OLD DRIFT EXPERIENCE 

SAMPLE MENU

SOUP
Cream of Mushroom Soup(V)
Selection for Freshly Baked Breads

Built Salads
White Quinoa | Lentil | Avocado Salad (V)
Cucumber Salad | Yogurt | Fresh Mint (GF,D)
Herbed Potato Salad (GF,V)
Fine French Beans | Butternut | Toasted Almonds (GF,N)
Compressed Watermelon | Red Onion | Coriander (GF,L,D)

SALAD BAR
Selection of Fresh Lettuce and Salad Condiments

CARVING LAMP
Roasted Whole Chicken I Honey Mustard Sauce

HOT DISHES
Hachis Parmentier
Grilled Chicken Breast | Mushroom Sauce (GF,D)
Bream Fillet | Caper Lemon Butter Sauce (D)
Stir Fried Noodles | Lo Mein (V)
Roasted Potato | Garlic | Rosemary (GF,V)
Steam Vegetables | Truffle Oil (GF,V)
Biryani Rice (GF,V) 

LIVE STATION

ITALIAN
Selection of Pasta Accompanied by Classic Sauces and 
Condiments (D)

DESSERTS
Selection of International and Zambian Desserts created by 
our Pastry Chef



LIGHT LUNCH
Please be advised that Vegetarian and Gluten free options are available upon request

(Minimum 30 Guests) | USD 75.00 per person | Excluding 10% SVC

LIGHT LUNCH SAMPLE MENU (ONE)

COLD
Selection of Open Sandwiches
Smoked Salmon | Dill | Cream Cheese | Red Onion (D)
Roasted Beef | Roscoff Onion | Balsamic Reduction
Croissant | Tomato | Cheese (D)
Butternut Squash | Crisp Carrot | Rocket Pesto | Parmesan (GF,L,N,D)
The Livingstone Caesar Salad (D)
(Romaine Lettuce | Homemade Caesar Dressing | Egg | Garlic Croutons | 
Shaved Parmesan)

SMALL BITES
Chili Bites (GF,L)
Plain Biltong (GF,L)
Zambian Peanuts (GF,N,L,V) 

HOT
Hummus vegetable wrap (V)
Crispy Chicken Nuggets (L)
Mini Beef Burger Sliders (D)
(Tomato Ketchup | Mayonnaise | Coleslaw | Sweet Chili Sauce)

DESSERT
Lemon Tart | Tangy Lemon Meringue (D)
Chocolate Torte | Macadamia Nut (D)
Mini Fruit Salad (GF,V,L) 

LIGHT LUNCH SAMPLE MENU  (TWO)

COLD
Selection of Open Sandwiches
Seared Salmon Gravadlax | Horseradish Cream | Pickled Red Onion (D)
Cucumber | Minted Cream Cheese (D)
Roasted Chicken | Green Apple (L,D)
Croissant | Brie | Grape (V,D)
Greek Salad (V,D)
(Kalamata Olives | Tomato | Cucumber | Feta | Red Onion | Marjoram)
The Royal Gazpacho (V)

SMALL BITES
Chili Bites (GF,L)
Plain Biltong (GF,L)
Zambian Peanuts (GF,N,L,V)

HOT
Vegetable Samosa
Mini Chicken Sliders (D)
Beef Meat Balls | Tomato Ragout
(Tomato Ketchup | Mayonnaise | Coleslaw | Sweet Chili Sauce)

DESSERT
Vanilla Panna Cotta | Berry Coulis (D)
Chocolate Mousse | Cherry Gel (D)
Seasonal Sliced Fruits (GF

Contains: S- Shell Fish, D- Dairy, P- Pork, VE- Vegan, GF- Gluten Free, N- Nuts, L- Local, V- Vegetarian         

Please notify our service colleague if you have any allergies or dietary requirements

SUSTAINABLE
The Royal Livingstone Hotel by Anantara is commited to supporting local businesses and reducing 

our carbon footprint. We are therefore partnering with local farmers to introduce fresh and 
seasonal ingredients to our menus.  We’re proud to present new exciting dishes, featuring produce 

that captures the very best of Zambia’s organic, fresh and local produce.

THE ROYAL LIVINGSTONE BANQUETING MENU 2025



SET MENU THREE COURSE
Please be advised that Vegetarian and Gluten free options are available upon request

(Maximum 40 Guests) 

Dine in Old Drift at USD 95.00 per person | Excluding 10% SVC)

Dine at Royal Livingstone Lawns at USD 125.00  per person | Excluding 10% SVC)

SAMPLE MENU ONE

STARTER
Tiger Prawn (GF,S,D)
Grilled Tiger Prawn | Butter Bisque Risotto

MAIN
Duo de Boeuf (GF,L,D)
Braised Beef Oxtail | Oven Roasted Tenderloin | Heirloom Carrot | 
Roscoff Onion Emulsion | Truffle Mousseline

DESSERT
Citrus Pavlova (D,L)
Lemon Curd | Passionfruit Sauce

SAMPLE MENU TWO

STARTER
Crocodile Carpaccio (GF,L)
Salt Cured Crocodile | Cucumber Sambal | Tomato Chutney

MAIN
Lamb Shoulder (GF,L,D)
Confit Lamb Shoulder | Dauphinoise Potato | Green Pea | 
Red Wine - Shallot Sauce

DESSERT
Frangipane (D,N)
Almond Tart | Apricot Jam | Caramelized Apples | Vanilla Ice-
Cream

SAMPLE MENU THREE

STARTER
Spicy Bream Ceviche (L,GF)
Green Tomato | Lime | Green Jalapeño | Onion | Coriander

MAIN
Crumbed Chicken Breast (L,D)
Parmesan Gnocchi | Pea Puree | Sautéed Spinach | Smoked Paprika Oil

DESSERT
Chocolate Fondant (D)
Toffee Sauce | Vanilla Ice Cream

SAMPLE MENU FOUR

STARTER
Salmon Gravadlax (GF,D)
Cured Atlantic Salmon | Garden Pea Textures | Horseradish Crème | 
Cucumber | Jalapeno | Herbs

MAIN
Beef Wellington (D)
Truffle Pomme Mousseline I Red Wine - Shallot Sauce

DESSERT
Nega Maluca with Chocolate Ice Cream (D,N)
Caramelized Popcorn | Caramel Sauce | Macadamia Shavings

Contains: S- Shell Fish, D- Dairy, P- Pork, VE- Vegan, GF- Gluten Free, N- Nuts, L- Local, V- Vegetarian         

Please notify our service colleague if you have any allergies or dietary requirements

SUSTAINABLE
The Royal Livingstone Hotel by Anantara is commited to supporting local businesses and reducing 

our carbon footprint. We are therefore partnering with local farmers to introduce fresh and 
seasonal ingredients to our menus.  We’re proud to present new exciting dishes, featuring produce 

that captures the very best of Zambia’s organic, fresh and local produce.



PICNIC BREAKFAST MENU:
Price: USD 95.00 per person | Excluding 10% SVC

Butter popcorn | Parmesan (D)
Zambian chili bites | Chickpea-coriander dip (L,GF)
Salt Toasted peanuts (L,N,GF)
***

Young spring Onion | Caper | Dill | Potato salad (D,GF)
White quinoa | Grilled garden vegetable salad (VE,V,L,GF)
***

Red onion | Rosemary focaccia
Roast rare beef | Tarragon mayo | Granny smith apple ciabatta (D)
Falafel | Tabbouleh | Tahini wrap (VE,V)
Honey garlic chicken wings | Coleslaw (D)
***

Seasonal fresh fruit salad (VE,V,L,GF)
***

PICNIC LUNCH 
Price: USD 125.00 per person | Excluding 10% SVC

SAMPLE MENU 

Butter popcorn | Parmesan
Zambian chili bites | Chickpea-coriander dip
Salt Toasted peanuts
***

Young spring Onion | Caper | Dill | Potato salad
White quinoa | Grilled Garden vegetable salad
***

Red onion | Rosemary focaccia
Roast rare beef | Tarragon mayo | Granny smith apple ciabatta
Falafel | Tabbouleh | Tahini wrap
Honey garlic chicken wings | Coleslaw
***

Seasonal fresh fruit salad
***

PACKAGE INCLUDES;
House water (Still and Sparkling) 

Selection of Fruit Juices
Selection of Soft drinks

Selection of Sustainably sources Tea and coffee

CHOICE OF A BOTTLE OF HOUSE WINE PER COUPLE: 
Royal Livingstone House Sparkling Wine 

or
Royal Livingstone House White Wine

or
Royal Livingstone House Red Wine

Contains: S- Shell Fish, D- Dairy, P- Pork, VE- Vegan, GF- Gluten Free, N- Nuts, L- Local, V- Vegetarian         

Please notify our service colleague if you have any allergies or dietary requirements

SUSTAINABLE
The Royal Livingstone Hotel by Anantara is commited to supporting local businesses and reducing 

our carbon footprint. We are therefore partnering with local farmers to introduce fresh and 
seasonal ingredients to our menus.  We’re proud to present new exciting dishes, featuring produce 

that captures the very best of Zambia’s organic, fresh and local produce.

PICNIC BASKET

Please be advised that Vegetarian and Gluten free options are available upon reques

THE ROYAL LIVINGSTONE BANQUETING MENU 2025



CANAPÉS
Please be advised that Vegetarian and Gluten free options are available upon request

USD 55.00 per person | Excluding 10% SVC

SAMPLE MENU ONE

THE ZAMBEZI EXPERIENCE
Braised Lamb Croquettes (L)

Roast Beef | Tomato Chutney | Pickled Red Onion (GF,L)
Oyster Mushroom Bruschetta | Aged Cheddar

Chicken Liver Parfait | Mixed Berry Jam | Crostini
Caramelised Onion tart | Green Herb Pesto (V,N,D)

SAMPLE MENU TWO

THE KUBU EXPERIENCE
Tender Strips of Beef Marinated in Soy (L)

BBQ Chicken Wings (GF,L)
Wild Mushroom Arancini | Rocket pesto (V,N)

Kudu Carpaccio | Crostini (L)
Bruschetta | Tomato | Basil (V,L)

SAMPLE MENU THREE

THE ROYAL EXPERIENCE
Seared Gravadlax | Garlic Toast(D)

Crispy Asian Chicken Nuggets | Spicy Lemon Sauce
Vegetable Samosa | Mint Chutney (V)

Coconut Crumbed Shrimp | Dipping Sauce (S)
Onion Pakora | Cucumber Yoghurt (GF,V,D)

Contains: S- Shell Fish, D- Dairy, P- Pork, VE- Vegan, GF- Gluten Free, N- Nuts, L- Local, V- Vegetarian         

Please notify our service colleague if you have any allergies or dietary requirements

SUSTAINABLE
The Royal Livingstone Hotel by Anantara is commited to supporting local businesses and reducing 

our carbon footprint. We are therefore partnering with local farmers to introduce fresh and 
seasonal ingredients to our menus.  We’re proud to present new exciting dishes, featuring produce 

that captures the very best of Zambia’s organic, fresh and local produce.



THE ROYAL LIVINGSTONE BEVERAGE PACKAGES

SPIRIT-FREE BEVERAGE PACKAGES

Price: USD 20.00 per person | Excluding 10% SVC

Package Includes: - 
House water (Still and Sparkling) 
Selection of Fruit Juices
Selection of Soft drinks
Selection of Sustainably sources Tea and coffee

GOLD BEVERAGE PACKAGES
Price: USD 45.00 per person | Excluding 10% SVC

Package Includes: - 
Royal Livingstone House White Wine
Royal Livingstone House Red Wine
Zambian House Beer
House water (Still and Sparkling) 
Selection of Fruit Juices
Selection of Soft drinks
Selection of Sustainably sources Tea and coffee

PLATINUM BEVERAGE PACKAGES
USD 75.00 per person | Excluding 10% SVC

Package Includes: - 
Royal Livingstone House Sparkling Wine 
Royal Livingstone House White Wine
Royal Livingstone House Red Wine
Royal Livingstone House Spirits (Whisky, Brandy, Rum, Gin and Vodka)
Zambian House Beer
House water (Still and Sparkling) 
Selection of Fruit Juices
Selection of Soft drinks
Selection of Sustainably sources Tea and coffee

MISCELLANEOUS PRICING

VENUE PRIVATE HIRING
PRICE: USD 2500.00
Per meal period or maximum of 4 hours | Excluding 10% Service Charges

FOOD CORKAGE
PRICE: USD 35.00 
Per person and per meal period | Excluding 10% Service Charges

BEVERAGE CORKAGE
Wines per 750ml      USD 25.00
Spirits per 750ml (No Mixers included)  USD 30.00
Spirits per 750ml (Including 06 Mixers)  USD 40.00
Soft Beverages 330ml    USD 3.00
Soft Beverages 2ltr    USD 10.00

BAND AND ENTERTAINMENTS
Acoustic Solo     USD 400.00
Duo Band     USD 400.00
DJ      USD 400.00
String Quartet     USD 400.00 per 3 hours
Saxophonist     USD 600.00
Zambian Traditional Performance   USD 300.00
Zambian Maramba Performance    USD 300.00
5 Piece Band     USD 900.00

Contains: S- Shell Fish, D- Dairy, P- Pork, VE- Vegan, GF- Gluten Free, N- Nuts, L- Local, V- Vegetarian         

Please notify our service colleague if you have any allergies or dietary requirements

SUSTAINABLE
The Royal Livingstone Hotel by Anantara is commited to supporting local businesses and reducing 

our carbon footprint. We are therefore partnering with local farmers to introduce fresh and 
seasonal ingredients to our menus.  We’re proud to present new exciting dishes, featuring produce 

that captures the very best of Zambia’s organic, fresh and local produce.

THE ROYAL LIVINGSTONE BANQUETING MENU 2025
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