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South Africa v England - Test Match

3 — 7 January 2027

Newlands Cricket Ground, Cape Town

Conferences & Events

Match-day hospitality SO ((NC wse




— THE CONCEPT

S—tep away from the concourse. An exclusive hospitality experience inside the iconic
. . Newlands Cricket Museum; a private, comfortable
Step into the experience.

home base for the full match day, from one hour

before play to one hour after stumps.

35 O available seats per day



— WHY THE MUSEUM

A setting that makes the day
as memorable as the cricket

A unique heritage venue, unlike standard
corporate boxes or crowded concourses;
surrounded by the rich history of Newlands
cricket, with legendary moments as your

backdrop.

Exclusive access Authentic atmosphere

A private venue, only yours History on every wall




— COMFORT & CONVENIENCE

Dedicated food and beverage service,
without the stadium concourse congestion.

Skip the queues

o1  Exclusive access to the Cricket Museum o5 Casual café and cocktail seating
o2 Dedicated hospitality entrance 06 Informal social spaces
03 Dedicated toilets o7 Easy access to stadium seating

04  Air conditioning 08 A central meeting point



— WHAT'S INCLUDED

A full day, taken care of

4 Premium cash bar

+ Two tea breaks daily

4+ Lunch served daily

+ Expert speaker over the lunch interval




—— DAILY MENUS

Four days at the table

DAY ONE

Saturday, 3 January

ARRIVAL (9:00-10:30am)
Coffee & tea station with specialty teas. Jumbo muffins:

blueberry, double chocolate, carrot & pecan.

LUNCH (12:30-13:30pm)
Butter Chicken Curry: chicken marinated in yoghurt &
spices, aromatic and lightly spiced. Basmati rice & mini

roti. Greek salad.

AFTERNOON (15:10-15:30pm)

Coffee & tea. Selection of sandwiches with toppings:
rare beef, coronation chicken, tomato mozzarella pesto
& fresh basil. Mini sausage rolls. Mini chicken kebabs.
Mini quiche selection. Decedent chocolate brownies with

caramel drizzle.

A vegetarian option is available on request each day

DAY TWO

Sunday, 4 January

ARRIVAL (9:00-10:30am)
Coffee & tea station with specialty teas. Freshly baked

bagels: smoked salmon on cream cheese with capers

and fresh basil, thinly sliced tomato & mozzarella..

LUNCH (12:30-13:30pm)
Build a Burger: homemade steak patty and/or BBQ
chicken, brioche rolls, classic garnishes, mushroom or

pepper sauce. Twice-fried steakhouse fries.

AFTERNOON (15:10-15:30pm)

Coffee & tea. Selection of sandwiches with toppings:
rare beef with mustard & horseradish, coronation
chicken, chicken, egg mayo, tomato mozzarella pesto &
fresh basil. Mini chicken & mushroom pot pies. Mini beef
satay. Mini spring rolls, chicken & vegetarian with a

sweet chili dipping sauce. Freshly baked pastis da nata.

DAY THREE

Monday, 5 January

ARRIVAL (9:00-10:30am)
Coffee & tea station with specialty teas. Assorted

croissant selection: butter croissants, double chocolate,

almond & custard.

LUNCH (12:30-13:30pm)
Steak Mince Lasagna: homemade beef lasagna. Greek

salad. Specialty rolls.

AFTERNOON (15:10-15:30pm)

Coffee & tea. Selection of sandwiches with toppings:
rare beef, coronation chicken, tomato mozzarella pesto
& fresh basil. Mini lamb pot pies with mint jelly. Mini beef
satay. Mini spring rolls, chicken & vegetarian with sweet

chili dipping sauce. Freshly baked pastis da nata.

DAY FOUR

Tuesday, 6 January

ARRIVAL (9:00-10:30am)
Coffee & tea station with specialty teas. Assorted danish

pastries: artisan selection of apple, custard & chocolate

pastries freshly baked..

LUNCH (12:30-13:30pm)
Chicken Enchilada: oven-baked tortillas, mildly spiced

chicken, tomato salsa, guacamole & sour cream.

Cilantro rice, elote, red Mexican slaw.

AFTERNOON (15:10-15:30pm)

Coffee & tea. Selection of sandwiches with toppings:
rare beef, coronation chicken, tomato mozzarella pesto
& fresh basil. Zatta spiced lamb meatballs served with a
green goddess sauce with cucumber ribbons. Caprese
salad sticks drizzled with basil pesto & balsamic glaze.
Baby herbed fish cake topped with green slaw & Asian
mayo sauce. Mini cheesecakes topped with fresh

berries.



DAILY RATE

3 — 6 January 2027 7 January 2027

Available per person, per day Should the Test extend to a fifth day, hospitality is offered

as an optional additional day.

Additional payment required immediately upon confirmation of the

Rate per person, per day R]_, 75 O

incl. VAT

fifth day's play.




— IDEAL FOR

A day that suits every kind
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Designed for companies, sponsors, private groups and cricket
supporters who want to elevate their match-day experience
with a dedicated hospitality space, quality food and beverage,

and the convenience of a premium stadium setting.




— NEXT STEPS

Events @ NCG

The Boundary Club at Newlands Cricket Museum

Let's plan your day at covacr Mandy Pemmey
NerandS TELEPHONE +27 83 461 2550

Get in touch to discuss bookings.

EMAIL mandy@eventsatncg.co.za
WEB www.eventsatncg.co.za
VISIT 146 Campground Road, Newlands, Cape Town

The Boundary Club - Newlands Cricket Museum



	The Heritage Social
	South Africa v England - Test Match
	3 – 7 January 2027
	Newlands Cricket Ground, Cape Town
	Match-day hospitality


	Step away from the concourse. Step into the experience.
	An exclusive hospitality experience inside the iconic Newlands Cricket Museum; a private, comfortable home base for the full match day, from one hour before play to one hour after stumps.

	350
	available seats per day
	WHY THE MUSEUM


	A setting that makes the day as memorable as the cricket
	A unique heritage venue, unlike standard corporate boxes or crowded concourses; surrounded by the rich history of Newlands cricket, with legendary moments as your backdrop.
	Exclusive access
	Authentic atmosphere

	Skip the queues
	Exclusive access to the Cricket Museum
	Dedicated hospitality entrance
	Dedicated toilets
	Air conditioning
	Dedicated food and beverage service, without the stadium concourse congestion.
	Casual café and cocktail seating
	Informal social spaces
	Easy access to stadium seating
	A central meeting point

	A full day, taken care of
	Premium cash bar
	Two tea breaks daily
	Lunch served daily
	Expert speaker over the lunch interval
	DAILY MENUS


	Four days at the table
	A vegetarian option is available on request each day
	DAY ONE

	Saturday, 3 January
	DAY TWO

	Sunday, 4 January
	DAY THREE

	Monday, 5 January
	DAY FOUR

	Tuesday, 6 January
	Coffee & tea station with specialty teas. Jumbo muffins: blueberry, double chocolate, carrot & pecan.
	Butter Chicken Curry: chicken marinated in yoghurt & spices, aromatic and lightly spiced. Basmati rice & mini roti. Greek salad.
	Coffee & tea. Selection of sandwiches with toppings: rare beef, coronation chicken, tomato mozzarella pesto & fresh basil. Mini sausage rolls. Mini chicken kebabs. Mini quiche selection. Decedent chocolate brownies with caramel drizzle.
	Coffee & tea station with specialty teas. Freshly baked bagels: smoked salmon on cream cheese with capers and fresh basil, thinly sliced tomato & mozzarella..
	Build a Burger: homemade steak patty and/or BBQ chicken, brioche rolls, classic garnishes, mushroom or pepper sauce. Twice-fried steakhouse fries.
	Coffee & tea. Selection of sandwiches with toppings: rare beef with mustard & horseradish, coronation chicken, chicken, egg mayo, tomato mozzarella pesto & fresh basil. Mini chicken & mushroom pot pies. Mini beef satay. Mini spring rolls, chicken & vegetarian with a sweet chili dipping sauce. Freshly baked pastis da nata.
	Coffee & tea station with specialty teas. Assorted croissant selection: butter croissants, double chocolate, almond & custard.
	Steak Mince Lasagna: homemade beef lasagna. Greek salad. Specialty rolls.
	Coffee & tea. Selection of sandwiches with toppings: rare beef, coronation chicken, tomato mozzarella pesto & fresh basil. Mini lamb pot pies with mint jelly. Mini beef satay. Mini spring rolls, chicken & vegetarian with sweet chili dipping sauce. Freshly baked pastis da nata.
	Coffee & tea station with specialty teas. Assorted danish pastries: artisan selection of apple, custard & chocolate pastries freshly baked..
	Chicken Enchilada: oven-baked tortillas, mildly spiced chicken, tomato salsa, guacamole & sour cream. Cilantro rice, elote, red Mexican slaw.
	Coffee & tea. Selection of sandwiches with toppings: rare beef, coronation chicken, tomato mozzarella pesto & fresh basil. Zatta spiced lamb meatballs served with a green goddess sauce with cucumber ribbons. Caprese salad sticks drizzled with basil pesto & balsamic glaze. Baby herbed fish cake topped with green slaw & Asian mayo sauce. Mini cheesecakes topped with fresh berries.
	PRICING
	Rate per person, per day



	R1,750
	3 – 6 January 2027
	Available per person, per day
	Should the Test extend to a fifth day, hospitality is offered as an optional additional day.
	Additional payment required immediately upon confirmation of the fifth day's play.

	7 January 2027


	A day that suits every kind of guest
	Designed for companies, sponsors, private groups and cricket supporters who want to elevate their match-day experience with a dedicated hospitality space, quality food and beverage, and the convenience of a premium stadium setting.
	NEXT STEPS


	Let's plan your day at Newlands
	Get in touch to discuss bookings.
	The Boundary Club · Newlands Cricket Museum

	Events @ NCG
	The Boundary Club at Newlands Cricket Museum
	Mandy Penney
	+27 83 461 2550
	mandy@eventsatncg.co.za
	www.eventsatncg.co.za
	146 Campground Road, Newlands, Cape Town



