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We hit the ground running at the commence-
ment of 2019, this a�er a very successful 2018 
which will remain memorable for all Capitol 
family members.

• the con�nuous improvement and diversifica�on of the business; 
• delivering excep�onal value to our clients and;
• maintain an innova�ve approach in all we do.

Our family con�nues to grow; and we warmly 
welcome Pietermaritzburg Girls' High School, 
Wartburg Kirchdorf School, St Mar�ns School, 
College of Transfigura�on, Mowbray Hospital, 
Harry Cormay Hospital and Eerste Rivier Hospital into the fold. 
“Welcome to the Family”. 

These elements remain relevant to the highly compe��ve business 
environment. We are confident that our collabora�ve and inclusive 
management style will con�nue to set us apart from compe�tors, 
and our success dependent on the team that surrounds it. 

The Workers Trust once again distributed a whopping R1,56 million to 
547 beneficiaries who are long serving employees of the business. 
Our employees are our greatest asset and at Capitol Caterers, we 
treat them as such. 

All teams are at an advanced stage in implemen�ng our strategic 
objec�ves for the year. Our focus remains on:

Russell Nzimande
MD Itakane Capitol Caterers

We are delighted to have been re-awarded our BBBEE Level 1 status 
for the sixth year in succession. This has been the culmina�on of a lot 
of hard work and effort from our staff, our empowerment philosophy 
and collabora�ve management style.

Our success over the years is a�ributed to one cri�cal asset – our 
employees. It is our staff who enable us to strive for excellence in 
every facet of the business.

This year the Capitol Caterers Board agreed to support a more ac�ve 
and energised Marke�ng Department to make the Capitol Brand 
more visible.  The appointment of Melanie Wester as Group Sales and 
Marke�ng Manager has already proved fortuitous.  With Melanie's 
a�en�on to detail and effusive personality, Capitol Caterers was very 
well showcased at the recent Re�rement Summit in Cape Town.  The 
professionalism of our brand, client offerings and personal 
interac�on resulted in much interest and ac�vity at our striking stand.  
We look forward to offering the same service at the upcoming HASA 
and SABISA conferences.

Capitol Caterers has also been very visible on Social Media pla�orms 
with IT whizz kid Karlien Whi�eld (our Na�onal QMS Manager) 
pos�ng regular news items, food trends from our contracts and 
animated videos on Facebook and Instagram.  Karlien has also been 
educa�ng us “more mature beings” on the impact and importance of 
Social Media in marke�ng and brand awareness.  So please 
“checkout” our Facebook and Instagram pages for our pos�ngs.

There has been a whirlwind of ac�vity during the 
first half of 2019, so I suggest you get a cup of tea 
before reading my report!

Apart from adding several new clients to our 
family we also managed to retain all our “re-
tendered” exis�ng clients.  It is always cause to 
celebrate when one gains a new contract, but I 
believe, it is even more of a celebra�on when we 
retain an exis�ng contract as this is proof that we have the right 
formula and is testament to the great efforts of our staff, whom all 
proudly con�nue to fly the Capitol Caterers flag.  Many of our 
contracts held Matric Dances, Board Dinners, Theme Days, Sports 
Fes�vals and many other func�ons where our Catering Managers 
were able to boast their superior and versa�le catering skills. 

Not being sa�sfied with winning the PCB business award last year, we 
decided to enter this year's Standard Bank KZN Top Business Award, in 
the category Business Services.  The entry required stringent 
qualifying criterion, including the company's contribu�on to the KZN 
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Winners

Russell Nzimande said, “We believe that not only do we deliver a world class and personalised catering service to our diverse client base, but we 

have also immeasurably improved the lives of our employees and con�nue to contribute sizeably to the KwaZulu-Natal economy.”

Capitol Caterers was named the business services sector winner at the 2019 Standard Bank KZN Top Business Awards on 13 June 2019.

 “This award is significant in recognising our passion for service excellence whilst ensuring all our clients feel part of the Capitol Caterers' family. It 

is a proud affirma�on of all we do for our workforce and our clients,” added Merrill.

Capitol Caterers received the PCB Business of the Year award in 2018.

Receiving the award at a gli�ering gala dinner held at the Elangeni Maharani hotel were joint Managing Directors, Merrill King and Russell 

Nzimande.

Top KZN Business Award for Capitol Caterers

The panel of judges assessed the company's contribu�on to the Kwa-Zulu Natal economy, its good governance and ethics, development of staff 

within the business sector and their community involvement, among other criteria. 

Merrill King and Russell Nzimande receive the KZN Top Business Award for the Business Services Sector.

We received the exci�ng news that we were a finalist and were invited 
to the gli�ering awards gala dinner held at the Elangeni Hotel.  To our 
absolute delight we were announced the winner in our category!  

This award is dedicated to the more than 1400 staff of Capitol 
Caterers for their loyalty and dedica�on to “The Family”, but more 

economy, good governance and ethics, development within the 
business sector and community involvement amongst others.  

importantly, it is in honour of one man's vision and commitment to 
the upli�ment and well being of his staff.  Thank you, Giles King, for 
your remarkable contribu�on to our lives.

Here's to a happy 2nd half of the year.

MD Capitol Select
Merrill King

Message from the MD con�nued from page 1
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C lient Snippets
We are extremely proud of the long-standing associa�on we have with our clients.  We thrive on crea�ng 
innova�ve, nutri�ous and delicious food and importantly, memorable moments.

The catering team at Cordwalles enjoyed hos�ng a picnic for the 

school boys on Worker's Day at World's View. This site offers a 

magnificent view over Pietermaritzburg and its surrounds; the 

logis�cs naviga�ng the steep climb required nerves of steel and a 

sense of humour. The team have both in abundance!

Headmaster of Cordwalles Preparatory School, Mr Lance Veenstra 

invited our kitchen staff to his home for tea to thank them for the 

amazing work they do and the value they add to the school. 

Our staff felt extremely appreciated and valued. Thank you Mr 

Veenstra!

Our Cordwalles Catering team with Mr Lance Veenstra (Headmaster).

The swopping of stories and nomina�ons as to which school was 

treated to the best meals and the biggest smiles . . . resulted in a �e!

The boys from Cordwalles travelled to Grahamstown for a spor�ng 

event hosted by Kingswood College. Home away from home, the 

Catering Managers at Kingswood, Muriel and Lize�e, gave all the 

boys special treatment at lunch �me. 

The 2019 school year opened with Orienta�on Week for the Grade 

8's at The Wykeham Collegiate in Pietermaritzburg. Thrills and spills 

and excellent meals served by Paula and her team kept the girls on 

top form as they proudly sported their Capitol Caterers' sponsored 

T-shirts.

Open Days are an important day in the school calendar for staff and 

the school's caterers. This is the �me to showcase the school and its 

unique product offering to prospec�ve parents and pupils. 

On a blistering hot summer's day, the frozen raspberry yoghurt 

granola bars were a welcome addi�on to the delicious meal served 

at the Treverton School Open Day.

Happy TWC grade 8's at orienta�on week.

Happy happenings at TWC

Merrill King and Melanie Wester join the TWC catering 
staff for a morning's team building.

Lizzy Nacobo - 
Breakfast service 

with a smile.

Ntombintombi begins her 
daily prep of 1200 scrummy 

biscuits for tea.
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CLIENTS SNIPPETS cont.

Inanda Seminary recently celebrated their 150th 

Anniversary.  We have a rooted associa�on with this 

school and were delighted to cater for their cocktail 

func�on on this momentous occasion.

Making each tradi�onal holiday 

special in whatever way they can, the 

catering team at Cli�on Preparatory 

School, No�ngham Road outdid 

themselves on Valen�ne's Day. In the 

style of St. Valen�nus himself, they 

presented delectable chocolates to 

the academic staff, groundsmen and 

the equestrian staff – the la�er 

delivery not being without its 

mishaps. Traversing wet and muddy 

roads down a steep incline to the 

stables, an unexpected encounter 

with a horse trailer le� the car knee 

high in mud with an imposing threat 

to move no further. With the able 

assistance from stable hands and the 

horse-riding instructor, the car was 

soon heading for drier pastures, but 

Delighted to be awarded two new school catering contracts in June, the Capitol Caterers' team 

enthusias�cally threw themselves into preparing the kitchens, transforming dining areas and implemen�ng 

fabulous new menus at Pietermaritzburg Girls’ High School and Wartburg Kirchdorf School.

We were delighted to have sponsored a field board alongside their pris�ne hockey 

astro and to further raise our profile at St Mary's.

Catering staff are o�en seconded from various regions due to the number of players 

who a�end this event. 

The annual St Mary's, Waverly Hockey Fes�val is a calendar highlight for Capitol 

Caterers. 

Healthy and happy celebra�ons at Inanda Seminary school.

The able Capitol Caterers team at Cli�on Preparatory School, No�ngham Road.

Headmaster, Mr Viktor Kurz has assured the Capitol catering team that addi�onal driving lessons are 

available to those in need!

only once the intrepid driver realised the first instruc�ons being shouted to manoeuvre out the mud 

were 'No! No', not 'Go! Go!'. 



Visit our Facebook page to see how we progress with the opening of CPU in Eswa�ni.

 

Since the establishment of Capitol Caterers in Eswa�ni, there has been a  search for a 'permanent home' from which to base our ac�vi�es. 

Various sites have been rented, some which were be�er than others, but none which were ideal.

 

Over the last five years there has been a constant call for a central kitchen, as well as a fast food facility which would enable us to increase our 

business opera�ons, especially when catering to clients who do not have facili�es on-site.

This site �cked all the boxes - a large storeroom which would provide ample space for an industrial kitchen, an easily adaptable area for a fast 

food /take away facility, as well as enough space to cater for all our opera�onal requirements. In addi�on, three large mini factories offered the 

opportunity to store and produce ra�on packs on site.

 

New Central Processing Unit for Eswa�ni

And so the search began. With numerous sites  inves�gated and rejected for various reasons, Mibacon building in Matshapa was discovered.

The decision to purchase this property was made towards the end of 2018, with contractors appointed to start with building and equipment 

installa�ons, to open on 15 May 2019.
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Going Big
New Grahamstown Office Launch

To add further value to their client base in the Eastern Cape, Capitol Caterers recently opened a dedicated office in Grahamstown. The sparkling 

new offices at 10 Plumbago Avenue, Cradock Heights were a hive of ac�vity as clients and pupils from the schools we service a�ended the 

opening cocktail party in March. 

Swaziland recently underwent a name change. The King decreed that Swaziland 
will now be known as 'the Kingdom of Eswa�ni'. Swaziland marks 50 years of 
independence and to celebrate, King Mswa� III renamed the country Eswa�ni. Did you know?

Meet our Eswa�ni staff led by the Opera�ons 
Director – Mbhu� Dlamini (top centre).

A group of Eswa�ni staff happy with their pay-out 
from The Workers Trust.
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Our Application Software

Recipe Ideas

A selec�on of QR codes will allow clients to provide feedback, at 

their convenience, on issues such as service, food quality, 

Knowing our customer's needs are vital to us as a company and part 

of our commitment to quality management is finding out how we 

can best improve our service offerings to our clients.

With the implementa�on of our own Applica�on So�ware we can 

now gather informa�on from our clients at the click of a bu�on; and 

in doing so, determine if we are doing a great job, or where we need 

to improve.

Capitol Caterers follows the ISO 9001:2015 Quality Management 

Standard and our Na�onal Quality Manager assists in assuring that 

our contracts measure their performance against our quality 

commitment benchmark con�nuously. 

friendliness and appearance of our staff, tas�ness and presenta�on 

of meals and many more sta�s�cs which will provide vital 

informa�on in support of our quest for service excellence. 

Please complete our 30 second Client Service Sa�sfac�on Survey. 

Your opinion is important to us. 

A step towards customer sa�sfac�on at the click of a bu�on

Customer Service Survey

QR Code: 

• Tell us what you think

• Download a QR reader from the Play Store if you don't have 

Zapper or a built in QR reader on your phone camera

• Scan this QR Code and follow the link

• Your opinion ma�ers to us and your referral is worth gold!

QR Code: 

• Scan this code and fill in this very quick referral form

Would you refer our services to others?

Wonton Baskets with Chilli 

Lime Baked Prawns made 

by our Chefs from Cli�on 

Preparatory School, 

No�ngham Road.

Recipe available on our website at 

www.capitolcaterers.co.za/recipes 

or scan this code.

Prudence Ngobo (Mafiki) and 
Ntombifuthi Mkhize (Futhi) – the resident 
Housekeepers at the PMB Support Office 

showcasing their freshly baked scones 
and breakfast health bars for the 

Management Mee�ngs.
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Trending at Capitol Caterers
Deligh�ul Demos

In March, Catering Managers from KwaZulu-Natal a�ended a workshop on allergy and nutri�onal related meals presented by our Diete�cs 
Department and hosted by The Midlands Hospitality Academy (an accredited training division of Capitol Caterers).

The winning team made a vegetable curry served with 
bu�ernut slices and sambal with freshly baked bread. 

This was followed by a mystery basket cook-off pu�ng 
into prac�se the gluten free and vegetarian dishes. 

Other dishes included vegetable lasagne, bu�ernut 
pasta served with a delicious mushroom sauce, s�r-fry, 
vegetable pies and a chickpea s�r fry served with 
gluten free tagliatelle.

The taste
is in the

pudding!

Client Meet and Greet
An introduc�on to Poke Bowls at our 
Client and Capitol “meet and greet” in 
March at Capitol's Demo Kitchen. 

Food by Laura Morton and the Area 
Managers team.



2019 Road Map

The Capitol Caterers management team held a strategic planning session in March to map the way forward for 2019. 
Strategic evidence was in the ea�ng !!! 
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Re�rement Summit Conference
Capitol Caterers le� an indelible footprint in the Western Cape by 
their par�cipa�on and sponsorship at the Re�rement Summit 
Conference held in Cape Town at the end of May.

A�ended by over 200 delegates, the company's profile was highly 
visible through the sponsored branded carrier bag, name badge, 
note pad and pens distributed to delegates. Our stand stood proud 
amongst the other 18 exhibitors, with treats served in branded 
bamboo cups providing a 'sweet' draw card of visitors to the stand. 

Delegates included senior managers of re�rement homes, medical 
professionals and property developers among others. The speed 
networking sessions held at the commencement of each day 
provided an excellent (and humorous) icebreaker and an ideal 
opportunity to develop a rapport and invite delegates to the stand. 
We were able to establish a new network of opportuni�es through 
our par�cipa�on at the Summit which will be built on over the next 
few months.

 Lindsay Hayward, Ray Hodgskin and Melanie Wester proudly man the stand at the 
Re�rement Summit Conference held at the Century City Hotel in Cape Town.

“Our team had an excellent day, our product was a great success, 

The Procurement Department hosted a Suppliers' Day on the 26 
March 2019 at the Pietermaritzburg Mental Health Society Hall. 
Suppliers showcased innova�ve new products to the KwaZulu-Natal 
Catering Managers and other members of staff. 

Suppliers' Day

and we managed to pick up some nice orders.” - Bidfood

“Thank you for the invita�on and for the opportunity to present our 
products to your Site Managers. It was a great turnout and all 
suppliers went all out for the event, which is a great sign of support to 
your organiza�on.” – Rhodes Food Group

Unilever. Terbodore Coffee. Finchley Barn Eggs.
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