EXPERIENCES AND ACTIVITIES

Enrich your event with any of these add-on activities.

Guided tour of the Sustainability Institute
and Lynedoch Eco-Village
(R130 pp, minimum 10 persons, 1.5 hours)

Tea-exploration workshop
(R85 pp, paired with any catering option, 1.5 hours)

Join us in our food garden for a discovery walk
to find all the edible aromatics growing onsite,
that can be used to make herbal health brews,
delicious iced tea and other possibilities. A
fun way to learn more about indigenous edible
plants and their uses.

Learn more about our origins and the work we do

on this guided tour, which will leave you feeling
inspired.

Drumming
(R85 pp, paired with any catering option, 1 hour)

Find your rhythm with our drum master,
Rico. A great team building activity, or an
ice-breaker for groups.

Wild table
(R85 pp, paired with any lunch option, 1 hour)

An incredible opportunity to eat a meal prepared
with local, indigenous ingredients that we harvest
and prepare. See, smell and taste various individ-
ual indigenous edibles. Also learn how to grow and
cook with these wonderful ingredients.




Ilima activity (R85 pp, minimum 10 persons, 1.5 hours)

In the Xhosa and various other cultures, llima is an important community-based
initiative that happens in the villages when someone needs help in their home.
This calling on community members to come together and help each other,
builds on the values of Ubuntu. Morning gathering and work at the Sl has always
been about bringing the wider community of learners, visitors and staff together,
and giving back meaningfully to the space.

Half-day immersive learning experience
(From R13 850 for maximum 40 people, excludes catering)

A facilitated group experience held by one of our trained facilitators, typically
from 09:00 to 13:00. Includes a tour and chosen activities.

Lectures (From R2 900)

We can make subject matter experts
available for informative talks related
to specific sustainability topics includ-
ing sustainable development, com-
plexity theory & systems thinking, and
regenerative food systems.



For more information and to make a booking please contact the Nourish

team at bookings@sustainabilityinstitute.net or 021 881 3500.

We look forward to welcoming you at the SI!
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