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Dear Valued

we st

It 15 our goal to exceced your expectations and to make cvory
cvoent a unique occasion. In this menu you will find a varicty
of choicoes for cach meal poriod to mateh that of your necds.
We follow a firm policy to use only fair priced, sustainable
and tho froshost ingredients combined with modorn
technology and cooking methods to provide you with
an unforgettable dining exparience.

We are proud to announce that over the years, our team has
been awardoed with multiple international awards in culinary
arts, pastry and mixology. Qur Culinary tecam boasts a wealth
of exporicnce and wo have had the honor to prepare meals
for presidents, dignitaries and celebritics alike. Woe will be
honourcd to scorve you.

We look forward to hosting your ovent in the near future
and to personally take care of you and your guests in our
hotaol.

Franco Lwis&

Executive Chef & Hilton Prague Culinary Team

Good to know:;
« All prices arc | JCrson ¢ including VAT,

» All prices ¢ ] to rvice charge.
» All offers are valid for events of maximum 50 delegates
it not stated diffcrently.
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Dear Valued

we st

It 15 our goal to exceced your expectations and to make cvory
cvoent a unique occasion. In this menu you will find a varicty
of choicoes for cach meal poriod to mateh that of your necds.
We follow a firm policy to use only fair priced, sustainable
and tho froshost ingredients combined with modorn
technology and cooking methods to provide you with
an unforgettable dining exparience.

We are proud to announce that over the years, our team has
been awardoed with multiple international awards in culinary
arts, pastry and mixology. Qur Culinary tecam boasts a wealth
of exporicnce and wo have had the honor to prepare meals
for presidents, dignitaries and celebritics alike. Woe will be
honourcd to scorve you.

We look forward to hosting your ovent in the near future
and to personally take care of you and your guests in our
hotaol.

Franco Lwis&

Executive Chef & Hilton Prague Culinary Team

Good to know:
including VAT,
rvice charge.

valid for cvents of 10 to 50 dele qatc
it not stated diffcrently.
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BREAKFAST

Selection of Fruit Juices

Freshly Baked Danish Pastrics,
Croissants and Hilton Muffins

Homemade Breads, Toasts and Holls

Butter, Margarine, Jam and Marmalade

Freshly Browoed Coffecand Tea
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Diamond

COFFEE BREAK

Silver

COFFEE BREAK

Aol

COFFEE BREAK

Freshly Brewed Coffec and Tea Freshly Brewed Coffec and Tea Freshly Brewed Ceffecand Tea
Mini “Babovka” with Vanilla Custard Mini “Babovka” with Vanilla Custard Mini "Babovka with Vanilla Custard
Ryc Bread with Grilled Eggplant Ryec Bread with Grilled Eggplant

Ryc Bread with Grilled Eggplant
and Tomato

and Tomato and Tomato

Secasonal Fruit Scasonal Fruit Scasonal Fruit
Vegan Mini Croissants with Quinoca Vegan Mini Croissants with Quinoa
and Vegetable Medley and Vegetable Medley

Raspberry & Passion Fruit Smoothic

Coffee Machinge, allowing you
to brow fresh Espresso, Macchiato
and Cappuccino

Standard s




Silver

COFFEE BREAK

Freshly Brewed Coffee and Tea

Croissants Filled
with Apricot Jam

Spinach Mini Tartlets

Seasonal Fruit

Aol

COFFEE BREAK

Freshly Brewed Coffec and Tea

Croissants Filled
with Apricot Jam

Spinach Mini Tartlets
Scasonal Fruit

Porridge Rolls

Standa

COFFEE BREAK

Freshly Browoed Coffecand Tea

Croissants Filled
with Apricot Jam

Spinach Mini Tartlets
Scasonal Fruit

Porridge Rolls

Orangce & Mango Smoothie
Coffee Machine, allowing you

to brow froesh Espresso, Macchiato
and Cappuccino
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COFFEE BREAK

Aol
COFFEE BREAK e COFFEE BREAK

Freshly Brewed Coffee and Tea Freshly Brewed Coffec and Tea Freshly Browoed Coffee and Tea
Linzer Cake Linzer Cake Linzer Cake
Reouben Sandwiches Reuben Sandwiches Rcubon Sandwiches
Secasonal Fruit Scasonal Fruit Scasonal Fruit
Cucumber & Spiced Cucumboer & Spiced
Tofu Cream Sandwiches Tofu Cream Sandwiches

Malon & Strawberry
with Mint Smoothic

Coffee Machine, allowing you
to brew fresh Espresso, Macchiato
and Cappuccino

Standa




Silver

COFFEE BREAK

Froshly Browoed Coffecand Tea

White and Dark
Chocolate Crumble

Vegetable Modley Wraps

Scasonal Fruit

Aol

COFFEE BREAK

Freshly Brewoed Coffecand Tea

White and Dark
Chocolate Crumble

Vegetable Modloy Wraps
Secasonal Fruit
Avocado Pancakes

with Blucboerries and Ginger
Syrup

Standa

COFFEE BREAK

Freshly Brewed Coffecand Tea

White and Dark
Chocolate Crumble

Vegetable Medley Wraps
Scasonal Fruit

Avocado Pancakoes
with Blueberrices and Ginger Syrup

Cranborry & Pear Smoothic
Coffee Machine, allowing you

to brow fresh Espresso, Macchiato
and Cappuccino
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COFFEE BREAK

Silver

COFFEE BREAK

COFFEE BREAK

Freshly Brewed Coffec and Tea Froshly Brewed Coffccand Tea Freshly Browed Coffecand Tea
Min Vanilla Muffins Min Vanilla Muffins Mini Vanilla Muffins
with Mini Jam Tuboes withh Mini Jam Tubes with Mini Jam Tubes
Roast Beef Sliders Roast Beef Sliders Hoast Beef Sliders
Scasonal Fruit Scasonal Fruit Secasonal Fruit
Granala and Greek Yoghurt Granola and Greek Yoghurt
Vorrines Verrines

Tropical Smoothic

Coffee Machine, allowing you
to brow fresh Espresso, Macchiato
and Cappuccine

Standa
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COFFEE BREAK

Aol
COFFEE BREAK e COFFEE BREAK

Freshly Brewoed Coffec and Tea Froshly Browed Coffecand Tea Freshly Brewed Coffec and Tea
Vanilla Conces Filled with Pastry Vanilla Cones Filled with Pastry Vanilla Cones Filled with Pastry
Cream and Raspberries Cream and Raspboerries Cream and Raspboerries
Caprese Focaccia Capresc Focaccia Caprese Focaccia
Scasonal Fruit Scasonal Fruit Scasonal Fruit

Tandcoori Chicken Wraps Tandoori Chicken Wraps

Apple & Ginger Smoothic

Coffee Machine, allowing you
to brow fresh Espresso, Macchiato
and Cappuccino

Standa




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea

Min Donuts Filled
with Vanilla Cream

Praguc Ham and Creamy
Cheose Scones

Scasonal Fruit

Aol

COFFEE BREAK

Freshly Brewoed Coffecand Tea

Mini Donuts Filled
with Vanilla Cream

Praguc Ham and Creamy
Cheese Scones

Scasonal Fruit

Creamy Tofuin Poppy
Scod Muffins

Standa

B, S0 el e
2 ¥
T e R e <7

COFFEE BREAK

Freshly Brewed Coffec and Tea

Mim Donuts Filled
with Vanilla Cream

Praguc Ham and Creamy Checesc
Scones

Scasonal Fruit

Creamy Tofu in Poppy
Sceds Muffin

Mixed Wild Berry Smoothic
Coffee Machine, allowing you

to brow fresh Espresso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea
Coconut Rice Pudding
Groen Tramezzini

Scasonal Fruit

-

Aold

Freshly Brewed Coffecand Tea

EE BREAK

Coconut Rice Pudding
Green Tramezzini
Scasonal Fruit

Low Fat Chocesce
and Vegetable Cornets

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Freshly Brewed Coffecand Tea

Coconut Rice Pudding
Grooen Tramezzini
Scasonal Fruit

Low Fat Cheesce
and Vegetable Cornets

Apple. Pincapple & Ginger Smoothic
Coffee Machine, allowing you

to brew fresh Espresso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Froshly Browoed Coffecand Tea
Salted Chocolate Fudges
Veggie Rolls

Scasonal Fruit

Aol

COFFEE BREAK

Freshly Browoed Coffecand Tea
Salted Chocolate Fudges
Veggic Rolls

Scasonal Fruit

Apple Strudel

Standard scrving time - 20 minutes.

Diamond

COFFEE BREAK

Froshly Browed Coffeccand Tea

Salted Chocolate Fudges
Veggie Rolls

Scasonal Fruit

Apple Strudcel

Papaya & Mandarin Smoothic
Coffee Machine, allowing you

to brow fresh Esprosso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea
Sutlac Rice Pudding

Eggplant Hummus, Confit
Tomato and Pita Bread

Scasonal Fruit

-

Aold

Freshly Brewoed Coffecand Tea

EE BREAK

Sutlac Rice Pudding

Eggplant Hummus, Confit
Tomato and Pita Bread

Scasonal Fruit

Pistachio Cookics

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Freshly Brewed Coffec and Tea

Sutlac Rice Pudding

Eaggplant Hummus, Confit Temato
and Pita Bread

Scasonal Fruit

Pistachio Cookics

Pecach & Raspboerry Smoothic
Coffee Machine, allowing you

to brow fresh Espresso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea

Chocolate Basket with Fruit
Compote

Gnlled Vegetable Skewecers
withh Herbs and Halloumi

Scasonal Fruit

Aol

COFFEE BREAK

Froshly Broewed Coffeccand Tea

Chocolate Basket with Fruit
Compote

Grilled Vegetable Skowers
withh Herbs and Halloumi

Secasonal Fruit

Carrot Cakoe

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Froshly Brewoed Coffecand Tea

Chocolate Basket with Fruit
Compote

Grilled Vegetable Skowers
with Herbs and Halloumi

Secasonal Fruit

Carrot Cake

Melon & Banana Smoothic
Coffee Machine, allowing you

to brow fresh Esprosso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea

Belgian Mint Waffles
with Chantilly Cream and Fruit

Avocado & Chicken Club
Sandwich

Scasonal Fruit

'y
-
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Aold

Freshly Brewed Coffecc and Tea

EE BREAK

Belgian Mim Waffles
with Chantilly Crecam and Fruit

Avocodo & Chicken Club
Sandwich

Scasonal Fruit

Lemon Brownios

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Freshly Brewed Coffec and Tea

Belgian Min Waffles
with Chantilly Crecam and Fruit

Avocodo & Chicken Club
Sandwich

Scasonal Fruit

Lemon Brownics

FPlum & Almond Smoothic
Coffee Machine, allowing you

to brow frosh Espresso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Froshly Browoed Coffecand Tea
Passion Fruit & Tapiocca Pudding
Spinach Phyllo Strudcel

Scasonal Fruit

Aol

COFFEE BREAK

Froshly Broewed Coffeccand Tea
Passion Fruit & Tapioca Pudding
Spinach Phyllo Strudoel
Scasonal Fruit

Green Apple Crumble

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Froshly Browoed Coffecand Tea

Passion Fruit & Tapioca Pudding
Spinach Phyllo Strudaol

Scasonal Fruit

Green Apple Crumble

Kiwi & Orange Smoothic

Coffee Machine, allowing you

to brew fresh Esprosso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea
Acai & Guarana Moussce
Vegetable Samosas with 3 Dips

Scasonal Fruit

-
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COFFEE BREAK

>

Freshly Brewed Coffecc and Tea
Acai & Guarana Moussc
Yegetable Samosas with 3 Dips
Scasonal Fruit

Applc Pic

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Freshly Brewoed Coffecand Tea

Acai & Guarana Mousse
Vegetable Samosas with 3 Dips
Scasonal Fruit

Apple Pic

Apricot & Crange Smoothic
Coffee Machine, allowing you

to brew fresh Espresso, Macchiate
and Cappuccino
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Freshly Browoed Coffecand Tea
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Choice of Fresh Fruit and Vegetable Juices
Vegetable Crudites with Avocado Dip
Raspborry Smoothic

Cereal Bar

Natural Fruit and Yoghurt

Soy Milk

Ryc Bread with Goat Cheese

Wrap with Spicy Chicken and Green Leaves
Sliced Fresh Fruit

Scelection of Fruit Tea

Standarc
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Avocaderia

COFFEE BREAK

Freshly Brewoed Coffecand Tea
Avocado-Lime Cheosecake
Avocado-Mango Ssmoothic
Avocado-Banana Crépoes
Avocado-Mcediterrancan Toast
Selection of Scasonal Fruit

Sclection of Fruit Tea

Ccrving time - 30 minutces.




L]
J(ﬂﬁ\oon

COFFEE BREAKS y

-
Ii T L TR Bt

Milk & Cookies

els & Dovw\J(S

COFFEE BREAK COFFEE BREAK
Freshly Brewed Coffec and Tea Freshly Brewed Coffec and Tea
Créeme Caramel Scelection of Donuts

with Yoghurt & Lemon
Strawbcorry & Ginger Smoothic

Sclection of Sweet & Savoury

Cookics Roast Beef and Lettuce Bagels
Vanilla & Chocolate Smoked Salmon, Cucumboer
Milk Smoothics and Goat Cheese Bagels

Chicken Breast & Ratatouille
Mini Sandwiches

Standard scrving time - 20 minutcs

American Diner

COFFEE BREAK

Froshly Browed Coffec and Tea
Red Velvet Cake

Apple Pic

Rolled Club Sandwich

Beef Sliders

Continues on nexl page
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COFFEE BREAKS
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Lunag Park

COFFEE BREAK

Freshly Browoed Coffecand Tea
Caramelized Popcorn

Candy Floss

Marshmallow

Corn Dogs

Beef Mini Tacos

Vegetable Lollipops

Qt:\:gcht Mania!

FFEE BREAK

Freshly Brewed Coffec and Tea

Vanilla, Chocolate
and Pistachio Cupcakes

Salted Cercal Muffin
with Yoghurt and Spinach

Fruit Skewers with Raspberry Purdée

Cucumber and Green
Applc Smoothic

Standard scrving time - 20 minutcs







Silver

SANDWICH LUNCH

Baguctte with Ham and Checsc
on Mustard Butter

Cpen Faced Sandwiches with Egg Salad
and Shrimps with Dill Mayonmaise

Focacciawith Grilled Vegetables
and Pecorino Cheese

Choice of Green Salad and Mixed
Salad with Vinaigrette

Condiments: Mustard, Horseradish
Cream, Mayonnaisc, Ketchup, Pickled Vegetables

Potato Crisps, Marinated Olives
Chocolate Crostata

Coffee/Tea

-
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SANDWICH LUNCH
Focacciawith Grilled Vegetables and Parma Ham
Tramezzini with Smokoed Edam, Lettuce and Tomato
Wrap Sandwiches with Cacsar Salad and Chicken

Club Sandwich with Smokod Salmon
and Horseradish Cream

Choice of Green Salad and Mixed Salad with Vinaigrette

Condiments: Mustard, Horseradish Cream, Mayonnaise,
Ketchup. Pickled VYegetables

Potato Crisps, Nuts and Marinated Olives

Fresh Fruit Salad with Grand Marnier
and Vanilla lce Cream

Sclection of Mini French Pastrices

Coffee/Tea

standard scrving time -1 hour.




2
Vi

WIS v

Diamond

SANDWICH LUNCH
Finger Sandwiches with Cream Cheese and Condiments: Mustard, Horseradish Cream, Mayonnaisc,
Peppers Kcotchup, Pickled Vegetables
Opcn Faced Sandwiches with Egg Salad, Brie Potato Crisps, Nuts and Marinated Qlives

and Blue Cheesce with Nuts
Marinated Pincapple Carpaccio in Cardamorm Syrup

Finger Sandwiches with Turkey and Smoked Trout
Salad in Pretzel, White and Rye Bread Black Forest Cake

Finger Sandwiches with Smoked Salmon and Pistachio Creme Bralée

Roaost Beef
Coffee/Tea

Focacciawith Grilled Vegetables and Pecorino
Cheese

Pastrami Reubon Toast

Cucunmber, Tomato and Pepper Salad, Green
Salad with Vinaigrette

Standard serving time - 1 hour.




Silver

GOURMET LUNCH

Freshly Brewed Coffec/Tea/Haerbal Infusion

Feppered Beef and Grilled Vegetable in a Pretzel
Baguctte, Mustard Mayonnaise

Croissants Filled with San Danicle Ham and
Mozzarclla

Spiced Roast Beef Sliders, Horseradish
Mayonnaise

Avocado Tartare with Focaccia Wafors

Nicoisc Salad with Anchovy and Hard Boiled
Eggs

Asian Style Beef Stow with Vegetables

Ponne Tossed ina Tomato. Basil and Zucchini
Saucce

Pan Secarcd Salmon Fillet inma Lemon and Capor
Sauce, Roasted Baby Potatocs, Scasonal
Vegetables

Chocolate Brownics

Strawberry Créme Caramaol

Standard serving time - 1 hour.
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GOURMET LUNCH

Freshly Brewed Coffec/Tea/Haerbal Infusion Asian Style Beef Stow with Vegetables
Feppered Beef and Grilled Vegetable in a Pretzel Ponne Tossed inma Tomato, Basil and Zucchini
Baguctte, Mustard Mayonnaise Saucce

Croissants Filled with San Danicle Ham and Pan Secarced Salmon Fillet ina Lemon and Capoer
Mozzarella Sauce, Roasted Baby Potatocs, Scasonal

Vegetables
Spiced Roast Beef Sliders, Horseradish

Mayonnaisoe Vegetable Lasagna

Thai Rice Noodle Salad with Marinated Shrimps Chocolate Brownies
Avocado Tartare with Focaccia Wafers Strawbcerry Créme Caramel
Tuna Tataki with Coconut, Mango and Limce Opecra Cake

Nicoisc Salad with Anchovy and Hard Boiled
Eggs

Standard serving time - 1 hour.
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Diamond

GOURMET LUNCH
Freshly Brewed Coffec/Tea/Herbal Infusion Nicoisce Salad with Anchovy and Hard Boiled Eggs
Pcppered Beef and Grilled Vegetable in a Pretzel Asian Style Boeof Stow with Vegotables

Baguctte, Mustard Mayonnaise

Ponne Tossed ina Tomato, Basil and Zucchini Sauce
Croissants Filled with San Daniele Ham and

Mozzarella Pan Secarced Salmon Fillet in a Lemon and Caper Sauce,

Roasted Baby Potatocs, Scasonal Vegetables
Spiced Roast Beoef Sliders, Horscradish Mayonnaise

Vegetable Lasagna
Thai Rice Neoodle Salad with Marinated Shrimps

Secared Beef Rump, Chanterelle Sauce
Quinoa, Tofu and Roast Beetroot Salad

. Chocolate Brownies
Avocado Tartarce with Focaccia Wafoers

Strawberry Créme Caramaol
Tuna Tataki with Coconut, Mango and Limce

Opcra Cake
Assorted Sushi & Sashimi with Wasabi and Pickled

Ginger Apple Strudel with Vanilla Saucce

Standard serving time - 1 hour.
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BOX

Baguctte Filled with Edam Checesc
Ryc Bread with Cream Cheesc and Roasted Pepper
Assorted Cookics

Cucumber, Tomato and Pepper Salad

1 Chocolate Bar

2 Kinds of Scasonal Fruits

1 Fruit or Plain Yoghurt

1 Orange Juice

1 Aqguila Still Water Q5 |

Lunch box

Sonrmet

BOX

Triple Decker Sandwich with Smoked Salmon
and Horseradish Cream

Roasted Chicken Leg with Mayonnalse
Tomato with Haord Boiled Egg

Potato and Bacon Salad

2 Kinds of Scasonal Fruit

1 Chocolate Bar

1 Chocolate Cookic

1 Orange Juice

1 Aqguila Still Water Q5 |

¢ served in cco-fricndly packaging.






Cloud 4

BBG

SALAD BAR

Roman Lettuce, Frisée, Lollo Biondo, Arugula, Radicchio,
Baby Spinach, Chorry Tomatoces, Cucumber, Peppers, Red
Radish

Vinaigrette, Lemon Dressing, Herb Vinaigrette, Stilton (Blue
Cheesec), Cacsar Drossing, Yoghurt Dressing, Extra-Virgin
Olive Oil, Walnut Oil, Balsamic Vinegar

Bacon, Parmesan Flakes, Marinated Green and Black Clives,

Capers, Red Onions, Baby Cnions in Balsamic Vincgar,
Anchovics

SIDE DISHES & SAUCES

Baked Potatocs with Sour Cream and Crispy Bacon
Buttered Cornon the Cob

Grilled Tomatocs

Barbccue - Béarmaise and Mint Jelly, HP Signature
Barbccue Sauce

FROM THE GRILL

Grilled Tiger Prawns with Slow-Roasted
Tomato Sauce

Beef Burgerina Scesame Bun
with Caramelized Shallots and Mayonnaisc

Lamb Kebab with Harissa Sauce

Pork Skewoer with Onion, Swect Peppors
and Tomatoes with Green Chili Salsa

Chicken Souvlaki with Tzatziki and Crispy
Lettuce in Pita Bread

Chorizo Sausage with Applce Horscradish
Crecam and Old Mustard

Tabbouleh Burger with Lettuce, Tomato
and Spicy Yoghurt

Qffcr valid during June 1te August 31 Minimum 15 persens. maximum 50 persons.
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APERITIFS
Campari
Martini Dry, Bianco, Rosso

BEERS
Staropramen Draught 030

Staropramen Bottle
Stella Artois
Corona Extra
Norn-Alcoholic Beer

7CL
180 CZK
180 CZK

0.30L
NG CZK

0.33L
NG CZK
NG CZK
120 CZK
NG CZK

SPIRITS AND LIGUEURS
Martell VS

Martell VSOR

Johnnmie Walker Red Labcel
Johnmie Walker Black Label
Chivas Regal

Jack Danicl's

Ballantines

Absolut Vodka

Gordon’s Gin

Becfeater Gin

Havana 3

Tequila Olmeca Blanco
Teqguila Olmeca Gold
Slivovice

Bccherovkn

Stated prices are per item.

4CL
200 CZK
250 CZK
160 CZK
250 CZK
250 CZK
250 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK

Continues on nexl page




HOT DRINKS

Filtcred Coffee por cup
Docaffeinated Coffee por cup
Esprosso/Nesprosso poer cup
Latte Macchiato per cup
Cappuccino paer cup
Scolection of Teas per cup

SOFT DRINKS
Coca Cola
Coca Cola Light
Cocao Cola Zoro
Fanta

Sprite

Sclection of Juices

80 CZK
80 CZK
Mo CZK
125 CZK
125 CZK
80 CZK

0.33L
95 CZK
95 CZK
95 CZK
95 CZK
95 CZK

0.20L
95 CZK

Tonic
Rod Bull

MINERAL WATERS
Mattoni {Sparkling)
Aquila (Still)

Mattoni [(Sparkling)
Aqguila (Still)

Evian (Still)

Perrier (Sparkling)

Disponscer for Water Barrel per pe

Water Barrel - Aqua Angcls

Stated prices are per item.

0.25L
95 CZK
120 CZK

0.33L
85 CZK
85 CZK

0.75L
160 CZK
160 CZK
210 CZK
210 CZK

230 CZK

1000 CZK

1.3L

1500 CZK



WHITE WINE BOTTLES

Sauvignon, Znovin Zno)mo, Czech Republic
Rulandské Sedé, Patria Kobyli, Czcch Republic
Rarc Vinceyards Vermentingo, IGP Pays d'Oc, France
Chardonnay, La Belle Angele, Langucdoc, Franco
Ricsling Gutswein, Weingut Moyer, Germany

RED WINE BOTTLES

Modry Portugal, Znovin Znojmo, Czech Republic
The Pick, Shiraz, Australia

Rarc Vincyards Carignan Vicilles Vignes, France
Caboernet Syrah, Val St Pierre, France

Rioja Rescerva, Bodegas Navajas, Spain

Stated pri

0.75L
650 CZK
B00 CZK
B00 CZK
950 CZK
N50 CZK

0.75L
650 CZK
B00 CZK
B00 CZK
950 CZK
N50 CZK

NS TR ML

ROSE WINE BOTTLES

Domaince Gordonnoe, Les Gravicres - Provencoe,

Franco

SPARKLING WINE BOTTLES
Terra Vizina Cuvée Extra Dry, Caseorge, [taly
Sckt Znovin Znojmo, Czoch Republic

es are per bottlo.

0.75L
850 CZK

0.75L
950 CZK
N50 CZK







Premivm

GALA MENU

CHEFS WELCOME
Green Asparagus, Wasabi Hollandaise

ON THE TABLE
Homomade Rolls, French Farm Salted Butter

STARTER
Chanterelle Cappuccino
Foic Gras Panna Cotta, Frawn Beignets

MAIN
Grilled Halibut, Corn Purce, Black Trumpecet,
Langoustine Foam

DESSERT
Sun Dried Raspberry. Yoghurt lce Cream

Coffecor Tea

Sourmef

GALA MENU

CHEFS WELCOME
Green Asparagus, Wasabi Hollandaise

ON THE TAEBLE
Homoemade Rolls, French Farm Salted Butter

STARTER
Wild Salmon Tataki, Glazed Kumguats, Basil
Mayonnaise, Hibiscus Foam

MAIN

Slowly Baked Beof Tenderloin, Green Peas
and Cauliflower Purce, Fondant Potatoes
Morcl Sauce

DESSERT
Banoffee on lce, Valrhona Choceoelate

Coffeec or Tea

Standard serving time - 2 hours.
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Dear Valued

we st

It 15 our goal to exceced your expectations and to make cvory
cvoent a unique occasion. In this menu you will find a varicty
of choicoes for cach meal poriod to mateh that of your necds.
We follow a firm policy to use only fair priced, sustainable
and tho froshost ingredients combined with modorn
technology and cooking methods to provide you with
an unforgettable dining exparience.

We are proud to announce that over the years, our team has
been awardoed with multiple international awards in culinary
arts, pastry and mixology. Qur Culinary tecam boasts a wealth
of exporicnce and wo have had the honor to prepare meals
for presidents, dignitaries and celebritics alike. Woe will be
honourcd to scorve you.

We look forward to hosting your ovent in the near future
and to personally take care of you and your guests in our
hotaol.

Franco Lwis&

Executive Chef & Hilton Prague Culinary Team

Good to know:;
« All prices arc | JCrson ¢ including VAT,

» All prices ¢ ] to rvice charge.
» All offers are valid for events of minimum 40 delegates
it not stated diffcrently.
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Chinese

BREAKFAST

Co :\:D nental

AKFAST

Congee with Condimoents
Sclection of Fruit Juices

Lim Sum
Froeshly Baked Danish Pastrics,
Croissants and Hilton Muffing Boiled Eggs
Homemade Breads, Toasts and Rolls Stir Fried Nooedles
Butter, Margarine, Jam and Marmalade Stir Fried Rice
Freshly Browed Coffecand Tea Soy Milk

Selection of Chinese Tea
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Hilton

BREAKFAST , . L
Corn Flakes, Muesli, All Bran, Rice Krispics
Sclection of Fruit Juices, Multivitamin and and Skimmod Milk

Tomato Juice

Make your owin Omiclette Live Station
Freshly Sliced Fruit Display with o Widc Sclection of Ingredicents

Freshly Baked Danish Pastrics. Croissants, Bacon and Sausages
Donuts and Homemadce Breads and Rolls

Baked Beans, Grilled Tomatoces, Sautéed

Toast with Butter, Margarine, Nutella, Jam and Mushrooms and Onion Potatooes

Marmalade

High Protein Gluten Free Salad
Assorted Garden Greens with Dressing and

Condimaents Gluten Free Granola Sclection

Butcher's Platter of Ham, Turkey and Salami
Local and Imported Cheesces
Smoked Fish Platter

Flain and Fruit Yoghurt

Gluten Free Crackers
Provencal Eggs
Vegan Cheese

Freshly Brewed Coffee, Decaffeinated Coffece, 660
Teaand Hot Chocolate CZK

Standard scrving time - 1 hour.
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BREAKF
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Sclection of Fruit Juices,

Multivitamin and Tomato Juice Low Fat and Fruit Yoghurt

Yoghurt Parfait with Forest Fruit

Freshly Sliced Fruit and Honey

High Protein Gluten Free Salad Driod Fruit and Nuts
Assorted Garden Greens

with Dressing and Condiments >0y Milk

Local and Imported Cheeses Skimmed Milk

Cluten Free Crackers Carrot Raisin Muffins

Smoked Fish Platter Blucberry Muffins

. Wasa Bread
Gluten Free Granola Selection o )

Corn Flakes, Muesli, Fitness, Topas Ryc Bread

and Crunchy Nut

Standa
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Diamond

COFFEE BREAK

Silver

COFFEE BREAK

Aol

COFFEE BREAK

Freshly Brewed Coffec and Tea Freshly Brewed Coffec and Tea Freshly Brewed Ceffecand Tea
Mini “Babovka” with Vanilla Custard Mini “Babovka” with Vanilla Custard Mini "Babovka with Vanilla Custard
Ryc Bread with Grilled Eggplant Ryec Bread with Grilled Eggplant

Ryc Bread with Grilled Eggplant
and Tomato

and Tomato and Tomato

Secasonal Fruit Scasonal Fruit Scasonal Fruit
Vegan Mini Croissants with Quinoca Vegan Mini Croissants with Quinoa
and Vegetable Medley and Vegetable Medley

Raspberry & Passion Fruit Smoothic

Coffee Machinge, allowing you
to brow fresh Espresso, Macchiato
and Cappuccino

Standard s
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COFFEE BREAK

Aol
COFFEE BREAK e COFFEE BREAK

Freshly Brewoed Coffec and Tea Freshly Brewed Coffec and Tea Freshly Browoed Coffecand Tea
Croissants Filled Croissants Filled Croissants Filled
with Apricot Jam with Apricot Jam with Apricot Jam
Spinach Mini Tartlots Spinach Mini Tartlets Spinach Mini Tartlets
Seasonal Fruit Scasonal Fruit Secasonal Fruit
Porridge Rolls Porridge Rolls

Orangce & Mango Smoothie

Coffee Machine, allowing you
to brow froesh Espresso, Macchiato
and Cappuccino

Standa
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COFFEE BREAK

Aol
COFFEE BREAK e COFFEE BREAK

Freshly Brewed Coffee and Tea Freshly Brewed Coffec and Tea Freshly Browoed Coffee and Tea
Linzer Cake Linzer Cake Linzer Cake
Reouben Sandwiches Reuben Sandwiches Rcubon Sandwiches
Secasonal Fruit Scasonal Fruit Scasonal Fruit
Cucumber & Spiced Cucumboer & Spiced
Tofu Cream Sandwiches Tofu Cream Sandwiches

Malon & Strawberry
with Mint Smoothic

Coffee Machine, allowing you
to brew fresh Espresso, Macchiato
and Cappuccino

Standa




Silver

COFFEE BREAK

Froshly Browoed Coffecand Tea

White and Dark
Chocolate Crumble

Vegetable Modley Wraps

Scasonal Fruit

Aol

COFFEE BREAK

Freshly Brewoed Coffecand Tea

White and Dark
Chocolate Crumble

Vegetable Modloy Wraps
Secasonal Fruit
Avocado Pancakes

with Blucboerries and Ginger
Syrup

Standa

COFFEE BREAK

Freshly Brewed Coffecand Tea

White and Dark
Chocolate Crumble

Vegetable Medley Wraps
Scasonal Fruit

Avocado Pancakoes
with Blueberrices and Ginger Syrup

Cranborry & Pear Smoothic
Coffee Machine, allowing you

to brow fresh Espresso, Macchiato
and Cappuccino




Aol

COFFEE BREAK

Silver

COFFEE BREAK

COFFEE BREAK

Freshly Brewed Coffec and Tea Froshly Brewed Coffeccand Tea Freshly Browed Coffecand Tea
Min Vanilla Muffins Min Vanilla Muffins Mini Vanilla Muffins
with Mini Jam Tuboes withh Mini Jam Tubes with Mini Jam Tubes
Roast Beef Sliders Roast Beef Sliders Hoast Beef Sliders
Scasonal Fruit Scasonal Fruit Secasonal Fruit
Granala and Greek Yoghurt Granola and Greek Yoghurt
Vorrines Verrines

Tropical Smoothic

Coffee Machine, allowing you
to brow fresh Espresso, Macchiato
and Cappuccine

Standa




2.

)

COFFEE BREAK

Aol
COFFEE BREAK e COFFEE BREAK

Freshly Brewoed Coffec and Tea Froshly Browed Coffecand Tea Freshly Brewed Coffec and Tea
Vanilla Conces Filled with Pastry Vanilla Cones Filled with Pastry Vanilla Cones Filled with Pastry
Cream and Raspberries Cream and Raspboerries Cream and Raspboerries
Caprese Focaccia Capresc Focaccia Caprese Focaccia
Scasonal Fruit Scasonal Fruit Scasonal Fruit

Tandcoori Chicken Wraps Tandoori Chicken Wraps

Apple & Ginger Smoothic

Coffee Machine, allowing you
to brow fresh Espresso, Macchiato
and Cappuccino

Standa




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea

Min Donuts Filled
with Vanilla Cream

Praguc Ham and Creamy
Cheose Scones

Scasonal Fruit

Aol

COFFEE BREAK

Freshly Brewoed Coffecand Tea

Mini Donuts Filled
with Vanilla Cream

Praguc Ham and Creamy
Cheese Scones

Scasonal Fruit

Creamy Tofuin Poppy
Scod Muffins

Standa
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COFFEE BREAK

Freshly Brewed Coffec and Tea

Mim Donuts Filled
with Vanilla Cream

Praguc Ham and Creamy Checesc
Scones

Scasonal Fruit

Creamy Tofu in Poppy
Sceds Muffin

Mixed Wild Berry Smoothic
Coffee Machine, allowing you

to brow fresh Espresso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea
Coconut Rice Pudding
Groen Tramezzini

Scasonal Fruit

-

Aold

Freshly Brewed Coffecand Tea

EE BREAK

Coconut Rice Pudding
Green Tramezzini
Scasonal Fruit

Low Fat Chocesce
and Vegetable Cornets

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Freshly Brewed Coffecand Tea

Coconut Rice Pudding
Grooen Tramezzini
Scasonal Fruit

Low Fat Cheesce
and Vegetable Cornets

Apple. Pincapple & Ginger Smoothic
Coffee Machine, allowing you

to brew fresh Espresso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea
Salted Chocolate Fudges
Veggie Rolls

Scasonal Fruit

Aol

COFFEE BREAK

Freshly Browoed Coffecand Tea
Salted Chocolate Fudges
Veggic Rolls

Scasonal Fruit

Apple Strudel

Standard scrving time - 20 minutes.

Diamond

COFFEE BREAK

Froshly Browed Coffeccand Tea

Salted Chocolate Fudges
Veggie Rolls

Scasonal Fruit

Apple Strudcel

Papaya & Mandarin Smoothic
Coffee Machine, allowing you

to brow fresh Esprosso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Froshly Browoed Coffecand Tea
Sutlac Rice Pudding

Eggplant Hummus, Confit
Tomato and Pita Bread

Scasonal Fruit

-

Aold

Freshly Brewoed Coffecand Tea

EE BREAK

Sutlac Rice Pudding

Eggplant Hummus, Confit
Tomato and Pita Bread

Scasonal Fruit

Pistachio Cookics

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Freshly Brewed Coffec and Tea

Sutlac Rice Pudding

Eaggplant Hummus, Confit Temato
and Pita Bread

Scasonal Fruit

Pistachio Cookics

Pecach & Raspboerry Smoothic
Coffee Machine, allowing you

to brow fresh Espresso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea

Chocolate Basket with Fruit
Compote

Gnlled Vegetable Skewecers
withh Herbs and Halloumi

Scasonal Fruit

Aol

COFFEE BREAK

Froshly Broewed Coffeccand Tea

Chocolate Basket with Fruit
Compote

Grilled Vegetable Skowers
withh Herbs and Halloumi

Secasonal Fruit

Carrot Cakoe

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Froshly Brewoed Coffecand Tea

Chocolate Basket with Fruit
Compote

Grilled Vegetable Skewers
with Herbs and Halloumi

Scasonal Fruit

Carrot Cake

Melon & Banana Smoocthic
Coffee Machine, allowing you

to brow fresh Espresso, Macchiato
and Cappuccing




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea

Belgian Mint Waffles
with Chantilly Cream and Fruit

Avocado & Chicken Club
Sandwich

Scasonal Fruit

'y
-
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Aold

Freshly Brewed Coffecc and Tea

EE BREAK

Belgian Mim Waffles
with Chantilly Crecam and Fruit

Avocodo & Chicken Club
Sandwich

Scasonal Fruit

Lemon Brownios

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Freshly Brewed Coffec and Tea

Belgian Min Waffles
with Chantilly Crecam and Fruit

Avocodo & Chicken Club
Sandwich

Scasonal Fruit

Lemon Brownics

FPlum & Almond Smoothic
Coffee Machine, allowing you

to brow frosh Espresso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea
Passion Fruit & Tapiocca Pudding
Spinach Phyllo Strudcel

Scasonal Fruit

Aol

COFFEE BREAK

Froshly Broewed Coffeccand Tea
Passion Fruit & Tapioca Pudding
Spinach Phyllo Strudoel
Scasonal Fruit

Green Apple Crumble

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Froshly Browoed Coffecand Tea

Passion Fruit & Tapioca Pudding
Spinach Phyllo Strudaol

Scasonal Fruit

Green Apple Crumble

Kiwi & Orange Smoothic

Coffee Machine, allowing you

to brew fresh Esprosso, Macchiato
and Cappuccino




Silver

COFFEE BREAK

Freshly Browoed Coffecand Tea
Acai & Guarana Moussce
Vegetable Samosas with 3 Dips

Scasonal Fruit

-

3ol 4
COFFEE BREAK

>

Freshly Brewed Coffecc and Tea
Acai & Guarana Moussc
Yegetable Samosas with 3 Dips
Scasonal Fruit

Applc Pic

Standard scrving time - 30 minutes.

Diamond

COFFEE BREAK

Freshly Brewoed Coffecand Tea

Acai & Guarana Mousse
Vegetable Samosas with 3 Dips
Scasonal Fruit

Apple Pic

Apricot & Crange Smoothic
Coffee Machine, allowing you

to brew fresh Espresso, Macchiate
and Cappuccino
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COFFEE BREAK

Freshly Browoed Coffecand Tea
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Choice of Fresh Fruit and Vegetable Juices
Vegetable Crudites with Avocado Dip
Raspborry Smoothic

Cereal Bar

Natural Fruit and Yoghurt

Soy Milk

Ryc Bread with Goat Cheese

Wrap with Spicy Chicken and Green Leaves
Sliced Fresh Fruit

Scelection of Fruit Tea

Standarc
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Avocaderia

COFFEE BREAK

Freshly Brewoed Coffecand Tea
Avocado-Lime Cheosecake
Avocado-Mango Ssmoothic
Avocado-Banana Crépoes
Avocado-Mcediterrancan Toast
Selection of Scasonal Fruit

Sclection of Fruit Tea

Ccrving time - 30 minutces.
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Milk & Cookies

els & Dovw\J(S

COFFEE BREAK COFFEE BREAK
Freshly Brewed Coffecand Tea Froshly Browed Coffecand Tea
Créeme Caramel Scelection of Donuts

with Yoghurt & Lemon
Strawbcorry & Ginger Smoothic

Sclection of Sweet & Savoury

Cookics Roast Beef and Lettuce Bagels
Vanilla & Chocolate Smoked Salmon, Cucumboer
Milk Smoothics and Goat Cheese Bagels

Chicken Breast & Ratatouille
Mini Sandwiches

Standard scrving time - 20 minutcs

American Diner

COFFEE BREAK

Froshly Browed Coffec and Tea
Red Velvet Cake

Apple Pic

Rolled Club Sandwich

Beef Sliders

Continues on nexl page
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COFFEE BREAKS
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Lunag Park

COFFEE BREAK

Freshly Browoed Coffecand Tea
Caramelized Popcorn

Candy Floss

Marshmallow

Corn Dogs

Beef Mini Tacos

Vegetable Lollipops

Qt:\:gcht Mania!

FFEE BREAK

Freshly Brewed Coffec and Tea

Vanilla, Chocolate
and Pistachio Cupcakes

Salted Cercal Muffin
with Yoghurt and Spinach

Fruit Skewers with Raspberry Purdée

Cucumber and Green
Applc Smoothic

Standard scrving time - 20 minutcs







Silver

SANDWICH LUNCH

Baguctte with Ham and Checsc
on Mustard Butter

Cpen Faced Sandwiches with Egg Salad
and Shrimps with Dill Mayonmaise

Focacciawith Grilled Vegetables
and Pecorino Cheese

Choice of Green Salad and Mixed
Salad with Vinaigrette

Condiments: Mustard, Horseradish
Cream, Mayonnaisc, Ketchup, Pickled Vegetables

Potato Crisps, Marinated Olives
Chocolate Crostata

Coffee/Tea

-
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SANDWICH LUNCH
Focacciawith Grilled Vegetables and Parma Ham
Tramezzini with Smokoed Edam, Lettuce and Tomato
Wrap Sandwiches with Cacsar Salad and Chicken

Club Sandwich with Smokod Salmon
and Horseradish Cream

Choice of Green Salad and Mixed Salad with Vinaigrette

Condiments: Mustard, Horseradish Cream, Mayonnaise,
Ketchup. Pickled VYegetables

Potato Crisps, Nuts and Marinated Olives

Fresh Fruit Salad with Grand Marnier
and Vanilla lce Cream

Sclection of Mini French Pastrices

Coffee/Tea

standard scrving time -1 hour.
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Diamond

SANDWICH LUNCH
Finger Sandwiches with Cream Cheese and Condiments: Mustard, Horseradish Cream, Mayonnaisc,
Peppers Kcotchup, Pickled Vegetables
Opcn Faced Sandwiches with Egg Salad, Brie Potato Crisps, Nuts and Marinated Qlives

and Blue Cheesce with Nuts
Marinated Pincapple Carpaccio in Cardamorm Syrup

Finger Sandwiches with Turkey and Smoked Trout
Salad in Pretzel, White and Rye Bread Black Forest Cake

Finger Sandwiches with Smoked Salmon and Pistachio Creme Bralée

Roaost Beef
Coffee/Tea

Focacciawith Grilled Vegetables and Pecorino
Cheese

Pastrami Reubon Toast

Cucunmber, Tomato and Pepper Salad, Green
Salad with Vinaigrette

Standard serving time - 1 hour.




Silver

GOURMET LUNCH

Freshly Brewed Coffec/Tea/Haerbal Infusion

Feppered Beef and Grilled Vegetable in a Pretzel
Baguctte, Mustard Mayonnaise

Croissants Filled with San Danicle Ham and
Mozzarclla

Spiced Roast Beef Sliders, Horseradish
Mayonnaise

Avocado Tartare with Focaccia Wafors

Nicoisc Salad with Anchovy and Hard Boiled
Eggs

Asian Style Beef Stow with Vegetables

Ponne Tossed ina Tomato. Basil and Zucchini
Saucce

Pan Secarcd Salmon Fillet inma Lemon and Capor
Sauce, Roasted Baby Potatocs, Scasonal
Vegetables

Chocolate Brownics

Strawberry Créme Caramaol

Standard serving time - 1 hour.
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GOURMET LUNCH

Freshly Brewed Coffec/Tea/Haerbal Infusion Asian Style Beef Stow with Vegetables
Feppered Beef and Grilled Vegetable in a Pretzel Ponne Tossed inma Tomato, Basil and Zucchini
Baguctte, Mustard Mayonnaise Saucce

Croissants Filled with San Danicle Ham and Pan Secarced Salmon Fillet ina Lemon and Capoer
Mozzarella Sauce, Roasted Baby Potatocs, Scasonal

Vegetables
Spiced Roast Beef Sliders, Horseradish

Mayonnaisoe Vegetable Lasagna

Thai Rice Noodle Salad with Marinated Shrimps Chocolate Brownies
Avocado Tartare with Focaccia Wafers Strawbcerry Créme Caramel
Tuna Tataki with Coconut, Mango and Limce Opecra Cake

Nicoisc Salad with Anchovy and Hard Boiled
Eggs

Standard serving time - 1 hour.
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Diamond

GOURMET LUNCH
Freshly Brewed Coffec/Tea/Herbal Infusion Nicoisce Salad with Anchovy and Hard Boiled Eggs
Pcppered Beef and Grilled Vegetable in a Pretzel Asian Style Boeof Stow with Vegotables

Baguctte, Mustard Mayonnaise

Ponne Tossed ina Tomato, Basil and Zucchini Sauce
Croissants Filled with San Daniele Ham and

Mozzarella Pan Secarced Salmon Fillet in a Lemon and Caper Sauce,

Roasted Baby Potatocs, Scasonal Vegetables
Spiced Roast Beoef Sliders, Horscradish Mayonnaise

Vegetable Lasagna
Thai Rice Neoodle Salad with Marinated Shrimps

Secared Beef Rump, Chanterelle Sauce
Quinoa, Tofu and Roast Beetroot Salad

. Chocolate Brownies
Avocado Tartarce with Focaccia Wafoers

Strawberry Créme Caramaol
Tuna Tataki with Coconut, Mango and Limce

Opcra Cake
Assorted Sushi & Sashimi with Wasabi and Pickled

Ginger Apple Strudel with Vanilla Saucce

Standard serving time - 1 hour.




Silver

BUSINESS LUNCH

Freshly Brewed Coffee/Tea/Herbal Infusion
Chicken Avocado Club Sandwiches

Ryc Bread with Smoked Salmon, Creamy Goat
Cheese and Dill

Heorb Roasted Cod, Broccoli and Bell Peppors
Shrimp Salad with Fennel and Cranges
Spinach Leaves with Nuts and Gorgonzola Dressing

Hoasted Chicken Drums with Basil Tomatoes, Clives
and Capecers

Stir Fried Egg Neoodles with Root Vegetables

Grilled Cod Fish in a Mediterranean Sauce, Potato
Gratin

Fincapple Skoewers in Raspborry Purée

New York Cheesecake

Standard serving time - 1 hour.
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Sold

BUSINESS LUNCH
Freshly Browed Coffec/Tea/Herbal Infusion Stir Fried Egg Noodles with Root Vegetables
Chicken Avocado Club Sandwiches Grilled Cod Fish in a Mediterrancan Sauce, Potato
Gratin
Ryc Bread with Smoked Salmon, Creamy Goat
Cheese and Dill Barley Risotto with Mushroom Ragout
Herb Roasted Cod, Broccoli and Bell Peppors Fincapple Skoewers in Raspborry Purée
Smoked Duck Breast with Mint Flavoured Now York Cheesecake

Cantaloupc
Coffec Bean Cake

Shrimp Salad with Fennel and Cranges

Spinach Leaves with Nuts and Gorgonzola Dressing

Bcef Carpaccioc, Blackened Green Tomatoos,
Sichuan Chili Ol

Hoasted Chicken Drums with Basil Tomatoes, Clives
and Capecers

Standard serving time - 1 hour.
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Diamond
BUSINESS LUNCH
Freshly Browed Coffeco/Tea/Herbal Infusion Crumbed Czeoch Camembeoert Cheese, Apple Sauce
and Radish
Chicken Avocado Club Sandwiches
Roasted Chicken Drums with Basil Tomatoes, Clives
Ryc Bread with Smoked Salmon, Creamy Goat and Capers
Cheese and Bill
Stir Fried Egg Noodles with Root Vegetables
Horb Roasted Cod, Broccoli and Bell Peppors
Grilled Ced Fish ina Mediterrancan Sauce. Potato
Smokoed Duck Breast with Mint Flavoured Gratin
Cantaloupc
Barley Risotto with Mushroom Ragout
Frogola and Asparagus Salad, Shiitake and Walnuts
Confit Duck Leg, Sweet and Sour Caramelized

Shrimp Salad with Fenneland Oranges Cnions
Spinach Leaves with Nuts and Gorgenzola Dressing Pincapple Skewcers in Raspboerry Purée
Beef Carpaccio, Blackened Green Tematooes, New York Cheesecake

Sichuan Chili Ol
Coffec Bean Cake

Chocolate Moussc

Standard serving time - 1 hour.
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Silver

RECEPTION

COLD

FPcppered Beoef Sirloinwith Dijon Mustard
FPraguc Homwith Plum Marmalade
Salamiwith Pickled Cnions

Pink Shrimps with Dill Mustard

Smoked Trout with Dill Cream

Bric with Apple Purée and Walnuts

HOT

Honey and Soya Chicken Wings with Chili Sauce
Minl Beoef Kebabs with Barbecue Sauce

Fish and Potato Crogucettes

Cheese-Breaded Cauliflower with Froesh Herb
Mayonnaise

Vegetable Samosas with Cucumber Yoghurt Dip

Standard serving time - 1 hour.
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RECEPTION

COLD

Moravian Smoked Trout Fillet with Dill
Sour Croam

Praguc Ham with Horscoradish Cream
Venison Pate with Cranberry Compote
Smoked Sausage with Pickled Gnion

Toasted Dark Bread with Forest
Mushroom Ragout

Niva Blue Cheese Mousse with Nuts

B g

HOT

Roasted Driced Plum and Bacon Skoewoer Marinated
in Slivovitz Plum Brandy

Baked Sausage Puffs

Pike-Perch Fingers with Tartar Sauce

Wild Game and Sour-Cabbage Tartlets

Chicken and Pepper Skewers with Paprika Saucce

Fricd Czech Camembert Cheese with Cranboerry Dip

SWEET

Sclection of Mini Pastrics
Mini Czech "Kola¢e" with Apple and Pear

Mini Donut Fillecd with Chocolate and Red Fruit
Marmalade

Standard serving time - 1 hour.
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Diamond

RECEPTION

COLD

Marinated Salmon on Potato Waffle and
Avocodo Croam

Norwecgian Shrimps with Mustard and Dill
Saucce

Mini Bruschetta with Beef Carpaccio and
Parmoesan Flakes

Spicy Chicken with Mango and Coriander
Chutney

Minl Sandwiches with San Danicle Ham
and Mozzarcella Cheese

Roasted Sweet Bell Pepper with Goat
Cheese and Anchovics

Forcini with Rosemary Qil on Toasted
Brcad

AW
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HOT

Fricd Tiger Prawns in Light Batter, Red Pepper Aioli
Salmon Skewor with Cajun Spiced Mayonnaise
Beef Satay with Peanut Saucce

Horb-Breaded Strips of Chicken Breasts with Chive
Mayonnaise

Mini Beef or Chicken Breast with Herb Mayonnaise,
Tomatoces, Caramelized Cnions and Ghorkin

Vegetable Spring Rolls with Sweet and Sour Saucoe

SWEET

Mini Créme Bralée

White and Dark Chocolate Profiteroles
Mini Cherry Tiramisu

Baklava

Standard serving time - 1 hour.







Silver

RECEPTION

COLD

Mozzarella Skewerwith Gnlled Vegetables,
Roasted Tomato with Cappoers

Becetroot and Pear, Creamy Goat Cheese

Roasted Eggplant with Sorrel, Yoghurt
Vinaigrette and Tahini

Barley Salad, Grilled Zucchini, Lemon and
Roasted Red Cnions

San Daniele Ham with Melon and Mint

Standard scrving time -1 hour. Th

HOT

Fish Skewoerin a Tomato Cream with Basil Pesto

Braiscd Endives, Goat Cheese Crogucette and Crange

Reduction
Kataifi Vegetarian Strudcel

Lamb Kebab., Tzatziki Sauce

SWEET

Tiramisu with Amarcna Cherries
Pistachio Créme Bralée

Mini Czech Pastries

Feoar Tatin

Watcermeoelon Carpaccio

cptions ar vod as pass-around with monoportions.




RECEPTION
COLD
Grilled Getopus Pinchos
Tomato Gazpacho with Basil Jelly
Cheesc, Nuts and Dried Fruit Lollipops
Green Asparagus Salad with Quail Egg

Prime Beef Tartare with Red Cnion,
Gherkins and Dijon Mustard

Marinated Prawns in Muhammara Saucce

Roast Beef Rolls with Green Beans
and Black Truffle Vinaigrette

Standard scrving time -1 hour. Th

HOT

Mini Calzonc Filled with Ricotta, Anchovics, Capors

and Olives

Quiche with Kale

Goat Cheese Croquoette with Raspborry Dressing
Chicken Saltimbocca, Marsala Wine Sauce
Lamb Skowor with Mint and Chili Yoghurt

Halibut Fillet in Lemon and Caper Sauce, Sautéed
Swiss Chard

Continues on nexl page

ptions arc

crved as p

-around with monoportions.



RECEPTION

SWEET

Pincapple Skewers with Sabayon
Mini Profiteroles

Mini Apple Tatin

Panna Cotta with Raspborrics
Tropical Créme Bralée

Ricc Pudding with Sultanas and Nuts

Rod Velvet Cake

Standar

c -1 hour. Tt

round with moenoportions.
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Diamond

RECEPTION
COLD
Praguec Ham Rolls, Horseradish Cream
Melon Soup, Vorveine Infusion and Dricd Meat
Mini Nicolse Salad
Cold Cauliflower Soup with Caviar
Qyster and Beef Tartare, Shallot Dressing

Beef Carpaccio with Mushrooms, Rocket Salad
and Tarragon Mayonnaise

Gravlax with Honey Mustard Dressing
Pinzimonio Garden, Black Olive Soil

Tuna Tataki with Scsame and Turmeric Sauce

Standard scrving time -1 hour. Th

HOT

Katsu Curry Fried Chicken with Mushrooms
Fish Kebab Mint and Yoghurt Vinaigrette

Mini Pizza

Basil Hummus with Haloumi Ragout, Fita Bread
Confit Duck on a Bed of Truffle Potato

Grilled Octopus, Sepia Risotto with Mussels and
Lobster Bisque

Sliders with Slowly Bokoed Achiote Pulled Pork

Beef and Prawn "Surf & Turf" Skoewers

ptions are scrved as p -around with monoportions.

Continues on nexl page
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Diamond
RECEPTION

SWEET

Marinated Fruit ina Ginger Syrup

Zuppa Inglesce

Baba Napolctano

Sclection of Creamy Lollipops

Chocolate Frozen Nuggcets

Roast Pina Colada Pincapple

Strawbcerry and Chocolate Pops

Plum Mini Tart

Mini Chocolate Bar

Standar

ving time -1 hour. Tt

arcund with monoportions.







Silver

FORK BUFFET

COLD
Basil Hummus with Haloumi Ragout, Pita Bread
Chicken Salad with Celery, Green Apple and Cheesce

Green Bean Salad, Sun Driced Apricot,
Tarragon Vinaigrette

Beetroot Gravlax, Blinis, Sour Cream and Chives

Potato Salad with Herrings Fillets,
Mustard Vinaigrette

soup

Carrot, Curry and Coconut Soup

HOT

Green Asparagus with Pan Scared Prawns,
Sauce Berey

Vegetable Tempura, Sweet and Sour Sauce

Chicken Yakitor with Chili Soy Sauce, Basmati
Ricc with Stir Fried Vegetables

DESSERT

Fresh Fruit Salad

Pincapple Carpaccio inan Qricntal Spice Syrup
Fruit Tart

Black Forest Cake

Mogador Cake

Standard serving time - 2 hours.




Sold
FORK BUFFET

COLD

Smoked Roast Beef with Tartar Saucce

Green Avocado Toast, Rocket Salad and Basil Posto
Burrata and Thyme Flavored Tomatocs

Bellota Ham with Pear Compote

Tuna Carpaccic, Tomato Tapenadce

Foic Gras Terrine, Brioche Bread and Fruit Compote

Sclection of Sushi and California Rolls

soupP

Ox Tail Soup with Vegetable Brunoise

HOT
Vegetarian Samosas, Curry Sauce

Prawn Dim Sum

Scabass Fillet on Celeriac Purde, Sautéed

Scasonal Vegetables

Lamb Cutlets with Red Wine Sauce, Rosemary

Grenaille Potatooes

Roasted Rib Eye inan Aromatic Herb Crust,
Confit Garlic, Béarnaise Sauce, Dijon Mustard

=Crving time - 2 hours.

Continues on nexl page



Sold
FORK BUFFET

DESSERT

Frosh Fruit Salad with Mint Syrup
Red Velvet Cake

Chocolate Frozen Nuggoets

Selection of Sorbets and lce Creams with
Garnitures

Panna Cotta with Wild Borrics
French Pastry Sclection

Chocolate Moussoeo

Standard serving time - 2 hours.




Diamond

FORK BUFFET
COLD

Vitello Tonmato

Beef Carpaccio with Rocket Salad and Shaved
Parmigiano, Clive Qil and Lemon

Throe Textures of Beetroot and Goat Cheese

Barley Salad, Grilled Zucchini, Lomon and Roasted
Rod Cnions

Salmon Tataki, Green Beans and Wasabi Vinaigrette
Chargrilled Eggplant Salad with Walnut Aioli
Vegetarian Couscous

Beef Tartare

Mcditerrancan Style Scafood Salad

sSOuUpP

Chickpca Soup, Diced Dried Mecat

HOT
Peonne Tossed in Vegetarian Bolognese Saucoe

Roasted Cod Fillet, Cherry Tomatocs, Olives
and Capeors

Salmon Steak in Citrus Fruit Sauce
Glazed Pork Knuckle with Beeor and Honoy

Greengrocer's Medloy with Coriander Butter

=Crving time - 2 hours.

Continues on nexl page



Diamon

FORK BUFFET

LIVE COOKING

Beef Carpaccio Variations: Celery Julicnne,
Rocket Salad. Capers, Tarragon Sauce, Aioli,
Marinated Cherry Tomatocs with Basil &
Orcgano. Shaved Parmigiano, Champignons in
Lemon Clive Gl Aged Balsamic Vincgar

Roasted Veal Rack in a Crust of Breadcecrumbs
with Black Olives

DESSERT

Frosh Fruit Salad with Ginger Citrus Syrup
Mini Tarts of Scasonal Fruit

Ricc Pudding

Strawborry Paviova

Caramel Cheescecakoe

Créeme Braléo

Chocolate Profiteroles

Tiramisu Lollipops with Different Toppings

Selection of International Cheeses

=Crving time - 2 hours.







Cloud 4

BBG

SALAD BAR

Roman Lettuce, Frisée, Lollo Biondo, Arugula, Radicchio,
Baby Spinach, Chorry Tomatoces, Cucumber, Peppers, Red
Radish

Vinaigrette, Lemon Dressing, Herb Vinaigrette, Stilton (Blue
Cheesec), Cacsar Drossing, Yoghurt Dressing, Extra-Virgin
Olive Oil, Walnut Oil, Balsamic Vinegar

Bacon, Parmesan Flakes, Marinated Green and Black Clives,

Capers, Red Onions, Baby Cnions in Balsamic Vincgar,
Anchovics

SIDE DISHES & SAUCES

Baked Potatocs with Sour Cream and Crispy Bacon
Buttered Cornon the Cob

Grilled Tomatocs

Barbccue - Béarmaise and Mint Jelly, HP Signature
Barbccue Sauce

FROM THE GRILL

Grilled Tiger Prawns with Slow-Roasted
Tomato Sauce

Beef Burgerina Scesame Bun
with Caramelized Shallots and Mayonnaisc

Lamb Kebab with Harissa Sauce

Pork Skewoer with Onion, Swect Peppors
and Tomatoes with Green Chili Salsa

Chicken Souvlaki with Tzatziki and Crispy
Lettuce in Pita Bread

Chorizo Sausage with Applce Horscradish
Crecam and Old Mustard

Tabbouleh Burger with Lettuce, Tomato
and Spicy Yoghurt

Qffcr valid during June 1te August 31 Minimum 15 persens. maximum 50 persons.
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Silver Movx‘ol\o\

ATRIUM BUFFET

STARTERS

Smoked Salmon and Spinach Rolls

Broccoliand Roasted Pinc Nuts

Swecet Potato, Lentil and Feta Salad

Scelection of Chicken Wraps

Selection of International & Local Czech Cheesces
Salad Bar with Dressings and Condimoents

Freshly Baoked Breads and Rolls, Butter
and Margarine

SOUP
Savory Cabbagoe with Smoked Sausages

HOT

Trout & Salmon with Buttery Garlic. Lemon
and Herb Sauce

Beef Goulash with Bacon, Onion
and Mushrooms

Grilled Mediterrancan Vegoetable Rigatoni
with Garlic Olive Ol

Fricd Cauliflower with Tartar Sauce

Czcoch Dumplings
DESSERTS

Dark Chocolate Profiteroles
Ricotta Cake

Applc Tart

Mini Pear Tatins

Fruit Salad

lce Croam

Whippcd Cream, Toppings

Vanilla, Chocolate Sauce

Standard serving time - 1 hour. Minimum 40 persons.




Silver Twagdo%

ATRIUM BUFFET

STARTERS

Vitello Tonnato with Capoers
Lebanese Pumpkin Hummus

Healthy Quinoa Salad with Avocado and Baby
Spinach

FPotato and Green Beans Nicoise Salad
Sclection of International & Local Czech Cheeses
Salad Bar with Dressings and Condimoents

Freshly Baoked Breads and Rolls, Butter
and Margarine

SOUP
Chicken Noodle Soup with Vegetables

HOT

Pan-roasted Halibut Fillet with a Citrus Cream

Sauce

Pork Schnitzelwith Sour Cream and Herbs Dip

Caramuclized Red & Yellow Carrots
Baked Multigrain Rice
Mashed Potatoes with OClive Oil and Herbs

DESSERTS

Lemon Cake

Fruta Lunga Cake
Homomade Moravian Cake
QOrange Panna Cotta

Fruit Salad

lce Croam

Whippcd Cream, Toppings

Vanilla, Chocolate Sauce

Standard serving time - 1 hour. Minimum 40 persons.




ATRIUM BUFFET

Silver \Nt ; v\£30l %

STARTERS

Smoked Trout on Cucumbcer-Dill Tartar Sauce

Green Beans with Roasted Apple, Sun Dried
Tomatoes and Lemon

Couscous Salad

Spanish Meatballs in Smoky Tomato Sauce
Sclection of International & Local Czech Cheooses
Salad Bar with Dressings and Condimaents

Freshly Baoked Breads and Rolls, Butter
and Margarine

sSOuUP

Broccoliand Red Lentil

HOT
Miso Glazed Black Cod Fishwith Sesamoe Secds

Caribbean Spiced Lamb Stow with Coriandoer

Creamy Garlic and Herbs Penne Pasta
with Mushrooms

Potato Gratin

Friecd Potatoes withh Bohemian Cheesce
and Herbs

DESSERTS

Cheesccake
Carrot Cake

Mini Czech Cakes with Pear and Ricotta
Cheoese

Chocolate Mousse

Fruit Salad

lce Cream

Whippced Cream, Toppings

Vanilla, Chocolate Sauce

Standard serving time - 1 hour. Minimum 40 persons.




Silver Tl/\wrso\ C\}

ATRIUM BUFFET

STARTERS

Marinated Atlantic Halibut Fish with Olives and
Tomato Tapenade

Czech Ham Roll with Cream Checese and Herbs
Grilled Zucchini Hummus Wrap

German Baby Potato Salad

Sclection of International & Local Czech Cheooses
Salad Bar with Dressings and Condimaents

Freshly Baoked Breads and Rolls, Butter
and Margarine

sSOuUP

Homomade Minestronc

HOT

Grilled Salmon Fillet on Spinach Leaves
with Dill Butter Sauce

Spanish Chicken Legs Stow with Olives
Ravioli Stuffed with Spinach and Ricotta
Sautéoed Potatoes with Cnion and Garlic

Scasonal Vegetables with Olive Qil

DESSERTS

Pecar and Chocolate Cake
Cheoesccake

Forecst Fruit Log (Cake?)
Mini Tatins

Fruit Salad

lce Creoam

Whippced Cream, Toppings

Vanilla, Chocolate Sauce

Standard serving time - 1 hour. Minimum 40 persons.




Silver Friol(g

ATRIUM BUFFET

STARTERS

Pad Thai Salad with Shrimps

Sautéed Mushrooms with Red Onion and Goat
Checese

Lightened Up Patatas Bravas Salad

Spinach and Sweet Potato Tortilla

Sclection of International & Local Czech Cheooses
Salad Bar with Dressings and Condimaents

Freshly Baoked Breads and Rolls, Butter
and Margarine

sSOuUP

Creamy Mushroom Soup

HOT

Fan Fried Pike-Porch Fillet with Thyme Buttor
and lmpcerial Froesh Mussels

Premium Boef Stroganoff with Mushrooms
Potato Gnocchiwith Spinach and Goat Cheoese
Saffron and Jasmin Rice

Boiled Potatoes with Parsley Butter

DESSERTS

Marcengo Lunga Cake
Mille-Feuille Cake

Frutti Di Bosco Cake

Rice Pudding

Fruit Salad

lce Creoam

Whippced Cream, Toppings

Vanilla, Chocolate Sauce

Standard serving time - 1 hour. Minimum 40 persons.




Silver Sat wral&

ATRIUM BUFFET

STARTERS

Marinated Salmon Sashimi Salad with Bcoetroot
and Black Scsame

Limec and Pepper Crusted Beef Carpaccio

Green Asparagus and Halloumi Salad

Indoncsian Gado Gado Salad

Sclection of International & Local Czech Cheooses
Salad Bar with Dressings and Condimaents

Freshly Baoked Breads and Rolls, Butter
and Margarine

sSOuUP

Homemade Czech Potatoces Soup
with Vegetables and Forest Mushrooms

HOT

Pan-Scarcd Cod in White Wine, Tomato and
Basil Sauce

Roast Duck with Apple and Caraway Sced
Sauco Served with Braised Red Cabbagoe

Fusilli Pastao with a Four Cheese Cream Sauce
Roasted Potatoes with Rosemary and Garlic

Slovakian Potato Spactzie "Halusky"

DESSERTS

Cheeseccake Alle Fragola
Choco Cake Nocciola
Crostata ltalian Cherry Pic
Raspberry Panna Cotta
Fruit Salad

lce Croam

Whippcd Cream, Toppings

Vanilla, Chocolate Sauce

Standard serving time - 1 hour. Minimum 40 persons.




ATRIUM BUFFET %

STARTERS

Marinated Cod Fish with Root Veogcetables
and Dill

Spinach Salad with Chicken, Avocado and Goat
Cheoese

Grilled Mediterrancan Marinated Vegetable
Salad with Herbs and Garlic Ofl

Green Pea Fritters with Tomato Salsa
Sclection of Intermational & Local Czech Cheoses
Salad Bar with Dressings and Condimaoents

Froshly Baked Breads and Rolls, Buttoer
and Margarine

SOUP
Slow-Cooker Beef and Vegetable Soup

HOT
Toriyaki Salmon with Roasted Black Scsame
Slow-Cooked Beef Bourguignon

Asparagus and Sun Dricd Tomato Fusilli Pasta
with Tomato Sauce

Braoised Scasonal Vegetables

Light Crecam Polenta Purée

DESSERTS

Pcar Charlotte Cake
Black Forest Gatcau
Apricot Crostata

Mini Fruit Tartlets

Fruit Salad

lce Cream

Whippced Cream, Toppings

Vanilla, Chocolate Sauce

Standard serving time - 1 hour. Minimum 40 persons.




ATRIUM BUFFET %

STARTERS
Prime Roast Beef with Lemon and Herb Ol

Tomato, Zucchini and Mozzarclla with Basil Pesto

HOT

Parmesan and Scasonal Risotto
Slovakian Ravioli "Pirohy” with “Bryndza” Cheese

Vegetable Ratatouille

DESSERTS
Strawborry Choesccake

Créme Carameael

3 ATRIUM BUFFET %

STARTERS

Marinated Secafood Salad with Octopus

Baked Eggplant with Tomatoes and Mozzarella

HOT

Gnocchiwith Austrinon Speck Ham in Butter
Garlic Sauce

Czecch Cabbage Burgoer

Pumpkin Purceo

DESSERTS

Sachertorte

Fragoline Cake

Standard serving time - 1 hour. Minimum 40 persons.




ATRIUM BUFFET & ATRIUM BUFFET &

STARTERS STARTERS

Lightly Pan Smoked Scared Pork Loin. Marinated Air-Dricd Becef Bresaola with Parmesan Flakes
in Mustard and Herb Sauce and Truffle Ol

Breton Country-Style Paté Greoek Stuffed Peppers with Feta Cheese
HOT HoT

Bohcmian Potato Dumplings with Smoked Ham

Indonecsian Stir-Fried Rice with Egg Cmclette
on White Cabbage

Sautéed Zucchiniwith Cherry Tomatoces
Fricd Broccoli with Coriandoer Sauce

Vegetable Burgoer .
Cuban-5Style Rice with Beans

DESSERTS DESSERTS
Tiramisu Tondo Cake Macano Cake
Rustica Cake Banana in Coconut Milk

Standard serving time - 1 hour. Minimum 40 persons.




Aald Fridey

STARTERS

Octopus Carpaccic with Lemon and Garlic
Vinoigrette, Scerved with Parsley and Greek Olives

Chickpea, Tomato and Avocado Salad

HOT

Fricd Mushrecoms with Czech Tartar Sauce

Moroccan Vegetable and Chickpea Tagine
(Recipoe)

Spring Pca Purée with Garlic and Clive Qil

DESSERTS

White Chocolate Profiteroles

Grilled Pincapple with Maple Syrup

ATRIUM BUFFET

STARTERS

Cherry Tomato, Basil. Baby Mozzarclla
and Avocado Salad

Duck Terrine with Chanterclles
HOT

Stuffed Eggplant Baked with Tomato Sauce,
Mozzarclla and Gregano

Spanish Shrimp & Pen Risotto

Stir Fried Scasonal Vegetables

DESSERTS

Coconut Cake

Crome Brilée

Standard serving time - 1 hour. Minimum 40 persons.




STARTERS

Homeoemade Country-5Style Oven Roasted Terrine

Roasted Teriyaki Mushrooms and Vegetable
Soba Noodles

HOT

Stir-Fried Egg Noodles with Root Vegetables,
Tofu and Shitake Mushrooms

Parmaosan and Mushroom Risotto

Deep Fried Czech Hermelinwith Lightly Herbed
Yoghurt Dip

DESSERTS
St Honoré Cake

Almaond Pudding

Standard serving time - 1 hour. Minimum 40 persons.




¥

Diamond Monday.

LIVE ENTRE

Ultimate Chicken Cacsar Salad

LIVE MAIN

Baked Beef Sirloin with Herb Crust
and Béarnaise Sauce

LIVE HOT DESSERT

Crépes with Chocolate & Granges

Diamond T%Sd%

ATRIUM BUFFET

LIVE ENTRE

Assorted California Rolls, Sushi, Wasabi
and Marinated Ginger

LIVE MAIN

Roasted Veal Loinwith Orange Crust
and Marsala Winc Sauce

LIVE HOT DESSERT

Apple, Walnut and Sultana Strudcel
with Cinnamon Sauce

Standard serving time - 1 hour. Minimum 40 persons.




Diamond Wednes o%
ATRIUM BUFFET

LIVE ENTRE

Promium Czech Beef Tartar with Condiments

LIVE MAIN

Lightly Smoked Pork Ribs, marinated in Honey
and Chili Barbecue Sauce

LIVE HOT DESSERT

Sweet Ravioli Stuffed with Apple
and Cinnamon

TEET TR,

ATRIUM BUFFET

Diamond Tkwrsvlo%

LIVE ENTRE

Fresh Qysters on lce with Condimoents

LIVE MAIN

Baked Praguce Ham Marinated in Czoch Pilsner
Beor

LIVE HOT DESSERT

Green Apple Fried in Crispy Cinnamon Butter
with Sultanas, Vanilla Sauce

Standard serving time - 1 hour. Minimum 40 persons.




ATRIUM BUFFET

Diamond Frl | (\}

LIVE ENTRE

Mcxican Tacos with Beef, Chicken or Avocado

LIVE MAIN
Lamb Rack with Herb Crust

LIVE HOT DESSERT

Traditional Czcch Swecet Blueberry Dumplings

ATRIUM BUFFET

Diawmond So\h\rolo%

LIVE ENTRE

Marinated Prawns with a Cocktail Cognac Sauce

LIVE MAIN

Live Premium Beef Burgers with Ultimate
Condimonts

LIVE HOT DESSERT

Warm Dessert - Bread Pudding

Standard serving time - 1 hour. Minimum 40 persons.




ATRIUM BUFFET %

LIVE ENTRE

Sliced Graviax Marinated Salmon with Condiments

LIVE MAIN

Traditional Czech Pork Knuckle with Garlic and Herbs

LIVE HOT DESSERT

Crépes Suzette

Standard serving time - 1 hour. Minimum 40 persons.







Pro\éwe, Castle

BOHEMIAN BUFFET

APPETIZERS AND SALADS

Butchor's Platter of Assorted Smoked Meats,
Salami, Ham and Sausagoes

YVenison Terrine wiath Apple and Cranboerry
Chutney

Smoked Trout with Horseradish Cream

Czech Potate Salad with Ghoerkins, Onion
and Egg

Green Beans with Smoked Ox Tongue
inVinaigrette Jelly

Praguc Ham Roll Stuffed with Chive Cream
Cheese

Mushroom Salad with Forest Herbs
Cucumber Salad with Sour Cream and Dill

Scasonal Fresh Market Salads with Dressings
and Condimoents

Sclection of Bohemian Cheeoses

Freshly Baked Breads and Rolls

SOUPS

Foultry Broth with Liver Dumplings
and Vegetables

Savory Cabbage with Smoked Sausages

Standard Scrving Time - 2 hours. Scrved for a minimum of 50 gucests.

Continues on nexl page




MAINS

Roast Duck with Apple and Caraway Sced Sauce
with Braised Green Cabbage and Red Cabbagoe

Beef Goulash withh Onion, Mushrooms and Bacon
with Scloction of Dumplings

Chicken Schnitzel with Sour Vegetable Dip
Roasted Pike-Perch Fillet with Dill Cream Sauce
Caramelized Carrot and Green Peas

Masheod Potatoes with Bacon and Leek

Fricd Cauliflower with Herb Mayonnaise

CARVERY

Baked Prague Ham Marinated with Czech Pilsner
Bcer and Honey, Horseradish Cream and Mustard

DESSERTS

Display of Assorted Cakes and Tarts

Czoch Pastries Filled with Apple Compoteo. Cottage
Cheese and Sultanas

Czoch Mini Desserts - "Laskonka", "Vetrnik"
"Puncovy Rez"

Sour Cream and Strawberry Mousse

Plum Tart

Traditional Chocolate "Babovka” Cake
Apricot and Nut Strudel with Whippoed Cream
Fruit Salad

Coffecor Tea

Standard Scrving Time - 2 hours. Scrved for a minimum of 50 gucests.




Dinnepbuffets

Chef's Siqnature

AROUND T ORLD
ASIA COLD

Scarced Tuna Tataki with Tatami Sauce
Sclection of Sushi with Wasabi, Pickled Ginger
Green Papaya Salad with Shrimps

Gado Gado Indonesian Salad

ASIA HOT

Assorted Beef. Chickenand Lamb Satay
with Pcanut Sauce

Seclection of Baozi Dumplings and Fricd Dim Sum

with Traditional Condimaonts

Stir-Fricd Indonesian Rice with Shrimps
and Cmelet

Thaoi Vegetable Curry Stow

SR

EUROPE COLD

Platter of Marinated Scottish Dill 5almon

and Smoked Czech Trout with Cucumbaor Tartare

Normandy Oysters with Shallot Vincgar
and Buttered Rye Bread

Czech Potato Salad with Vegetable and Light
Mayonnalsc

Carpaccio with Parmesan Flakes

Spinach 5alad with Cherry Tomato and Manchego

Cheese

Assorted Mcoditorrancan Cheese Platter

Grissini, Focaccia, Pretzels, Pizza Broead with Garlic

and Rosemary

Standard serving time - 2 hours. Scrved for a minimum of 1520 guests.

Continues on nexl page
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EUROPE HOT AMERICA HOT
Traditicnal Russian Borscht Soup with Beetroot and Sour Swecet Corn and Scafood Chowder with Curry Croutons

Cream

Live carving of Brazilian Picanha
Meoditerrancan Cod with Black Qlives and Capers

Feijoada (Brazilian Black Bean Stew)
Veal Saltimboccawith Parma Ham and Sage

Sautéed Baby Potatoes with Garlic and Rosemary
Mashed Potatoes with Glive Ol

Moxican Pork Tacos with Pincapple, Cilantro
Spanish Scafood Paclla and Guacamolg, Lime Wedges

AMERICA COLD

New York Waldorf Salad with Red Apple
Canadian Poached Lobster on lce with Cocktail Sauce
Cacsar's Salad with Anchovy, Spicy Chicken and Parmeasan

Alaska Halibut Ceviche with Sweet Corn, Avocado
and Coriandoer

Salad Bar with Dressing and Condimonts Continues on nexl page

Standard scrving time - 2 hours. Served for a minimum of 120 guests.
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DESSERTS AROUND THE WORLD
Apple Strudel - Austria

Sclection of Mini Eclair - France Sachertorte — Austria

Tiramisu - ltaly Brigadciro - Brazil

Red Velvet cake - USA Pisang Goreng - Banana Fritters - Indonesia

Pavlova Cake - Russia Lemon Meringue Pie - Italy

"Watrnik! Mini Cake with Caramcel Cream - Czech Marinated Frosh Fruit Salad

Now York Choesocake - USA Vanilla Sauco

Trolley of Fruit lce Cream & Sorboet Chocolate Sauco

Yoghurt lce Cream Almond Saucce

Vanilla lce Cream Whippod Cream

Toppings Crépoes with Chocolate & Oranges - France

Homomade Churros with Chocolate-Pcanut Butter
Sauce - Moxico

Coffee and scelection of Tea

Standard scrving time - 2 hours. Served for a minimum of 120 guests.
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MIDDLE EASTERN PITAS

Filled with your choice of:

Chicken. Lamb or Turkey Shawarma, Fried
Eggplants. Hummus, Tahini, Tomatooes,
Cnions with Sumac.

Fricd Potato, Pickles

SOUTH AMERICA

3 Colours of Bell Pepper, Chili Con Carne,
Corn, Guacamoele, Tortillas, Nachos

DIM SUM

with Soy Sauce, Wasabi Mayonnaisc,
Swoeet & Sour Sauce, Sweet or Hot Chili

YAKITORI & KUSHIYAKI

Chicken Skowers, Beef Skewers, Lamb
Skowers, Tofu and Green Bell Peppor
Skowers, Tare Sauce

o

A}

150 CZK

200 CZK

160 CZK

180 CZK

PASTA 180 CZK

Ponne & Tortellini Prepared to your Taste,
withh Tomato Sauce, Garlic and Chli Clive Oil,
Cherry Tomatoces, Fresh Basil, Chopped
Capors, Kalamata Clives, Choppod Anchovics
Fillet, Diced Vegetables, Croeam sauce,
Parmoesan Flakes

SALT CRUSH FISH 280 CZK

Secabass (or Salmon) Baked in Sea Salt Crust
Flavorcd with Aromatic Herbs

ltalion Sauce with Diced Tomato, Cucumber,
Celery. Thyme, Basil and Lemon Zest
Tzatziki Sauce, Saffron Sauce, Za'atar Pesto

GRAVLAX 240 CZK

Gravlax Classic or Flavored with Beetroot,
Lemon, Dill or Black Tea

Ryc Bread, Butter. Sour Cream. Danish
Mustard, Capers, Shallot Vinmaigrette

Continues on nexl page

Stated prices arc por person.




280 CZK

FISH CEVICHE

Tuna, Sca Bass, Salmon

Coriander, Fresh Chili, 3 colours of Peppeor,
Diced Fresh Fruit, Lemon, Olive Cil, Sesameoe
Cil, Tahini, Diced Cucumber, Diced Tomatoces,
Garlic, Ginger, Scsame Scoeds, Nuts

RIB EYE 270 CZK
Rod Wine Sauce, Olive Qil, Confit Garlic,

Tartar Sauce, Dijon Mustard

Roasted Potatoes, Mahane Yehuda

Vegetables

LAMEB LEG 260 CZK

Reoasted Lamb Leg in a Crust

of Breadcerumbs with Black Clives and Dried
Cnions

Mint Sauce, Wihite Wine Sauce with Thyme,
Fattoush Salad

BEEF CARPACCIO VARIANTIONS 240 CZK
Celery Julicnne, Rocket Salad, Capors,

Carpaccio Saucce, Aiocli, Marinated

Cherry Tomatocs with Basil

and Orcgano, Shaved Artichokoes,

Champignons

Lemon Olive Qil, Aged Balsamic Vinegar,

Confit Tomatocs, Confit Garlic

340 CZK
BEEF WELLINGTON

Becef Fillet Wrapped in Puff Pastry
with Mushroom Duxcelle, Madeira Sauce
and Roasted Root Vegetables

SLOW BAKED LAMB 220 CZK
Slow Baked Rack of Lamb ina Herb

and Mustard Crust

scerved with Pumpkin Purce

and Lavender Sauce

Stated prices arc por person.
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BOX

Baguctte Filled with Edam Checesc
Ryc Bread with Cream Cheesc and Roasted Pepper
Assorted Cookics

Cucumber, Tomato and Pepper Salad

1 Chocolate Bar

2 Kinds of Scasonal Fruits

1 Fruit or Plain Yoghurt

1 Orange Juice

1 Aqguila Still Water Q5 |

Lunch box

Sonrmet

BOX

Triple Decker Sandwich with Smoked Salmon
and Horseradish Cream

Roasted Chicken Leg with Mayonnalse
Tomato with Haord Boiled Egg

Potato and Bacon Salad

2 Kinds of Scasonal Fruit

1 Chocolate Bar

1 Chocolate Cookic

1 Orange Juice

1 Aqguila Still Water Q5 |

¢ served in cco-fricndly packaging.
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Lesser Town

ON THE TABLE

Homemade Rolls, French Farm Salted Butter

STARTER

Praguc Ham Variations

MAIN

Braiscd Beef Fillet "Svickova' on Creamy Saucoe,

Cranboerry Compote and Bread Dumplings

DESSERT

Caramclized Apricot Tart with Vanilla

and Chocolate Sauce

Coffecor Tea

Glass of Becherovka (Traditional Herb Ligucur)

Charles Ibrioléa

ON THE TABLE

Homemade Rolls, French Farm Salted Butter

STARTER

Country Potatoe, Root Vegetables and Forest
Mushroom Soup

MAIN

Grilled Pike-Perch Fillet with Pinot Wine Infusion
and Mashed Dill Potatoces

OR

Traditional Beef Goulash with Malt Beer and Potato
Cumplings

DESSERT

Flum and Almond Strudel on Vanilla Poppy Scod
Saucce and Whipped Cream

Coffeceor Tea

Glasgs of Becherovka(Traditional Herb Liqueour)

Standard serving time - 1 heour 30 minutes.







Premivm

GALA MENU

CHEFS WELCOME
Green Asparagus, Wasabi Hollandaise

ON THE TABLE
Homomade Rolls, French Farm Salted Butter

STARTER
Chanterelle Cappuccino
Foic Gras Panna Cotta, Frawn Beignets

MAIN
Grilled Halibut, Corn Purce, Black Trumpecet,
Langoustine Foam

DESSERT
Sun Dried Raspberry. Yoghurt lce Cream

Coffecor Tea

Sourmef

GALA MENU

CHEFS WELCOME
Green Asparagus, Wasabi Hollandaise

ON THE TAEBLE
Homoemade Rolls, French Farm Salted Butter

STARTER
Wild Salmon Tataki, Glazed Kumguats, Basil
Mayonnaise, Hibiscus Foam

MAIN

Slowly Baked Beof Tenderloin, Green Peas
and Cauliflower Purce, Fondant Potatoes
Morcl Sauce

DESSERT
Banoffee on lce, Valrhona Choceoelate

Coffeec or Tea

Standard serving time - 2 hours.







Beverages

1 hour

2 hours

Every Additional Hour
Add Crisps, Pretzels, Nuts

Silver

OPEN BAR

Whitce and Red House Wine,

Bcorand Soft Drinks

450 CZK
800 CZK
250 CZK

75 CZK

old
PEN BAR

Campari, Martini, Sparkling Wine,

White and Red House Wine, Beer,

Soft Drinks and Sclection of
Juices

500 CZK
G900 CZK
300 CZK

75 CZK

Qpen Bars have to be booked in continuous hours.

Di&Mc nd

EN BAR

Whisky, Gin, Vodka, Rum, Tequila,
Mixers, White and Red Housc
Wing, Sparkling Wine, Beer, Soft
Drinks and Scelection of Juices

650 CZK
NOC CZK
400 CZK

75 CZK
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APERITIFS
Campari
Martini Dry, Bianco, Rosso

BEERS
Staropramen Draught 030

Staropramen Bottle
Stella Artois
Corona Extra
Norn-Alcoholic Beer

7CL
180 CZK
180 CZK

0.30L
NG CZK

0.33L
NG CZK
NG CZK
120 CZK
NG CZK

SPIRITS AND LIGUEURS
Martell VS

Martell VSOR

Johnnmie Walker Red Labcel
Johnmie Walker Black Label
Chivas Regal

Jack Danicl's

Ballantines

Absolut Vodka

Gordon’s Gin

Becfeater Gin

Havana 3

Tequila Olmeca Blanco
Teqguila Olmeca Gold
Slivovice

Bccherovkn

Stated prices are per item.

4CL
200 CZK
250 CZK
160 CZK
250 CZK
250 CZK
250 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK
160 CZK

Continues on nexl page




HOT DRINKS

Filtcred Coffee por cup
Docaffeinated Coffee por cup
Esprosso/Nesprosso poer cup
Latte Macchiato per cup
Cappuccino paer cup
Scolection of Teas per cup

SOFT DRINKS
Coca Cola
Coca Cola Light
Cocao Cola Zoro
Fanta

Sprite

Sclection of Juices

80 CZK
80 CZK
Mo CZK
125 CZK
125 CZK
80 CZK

0.33L
95 CZK
95 CZK
95 CZK
95 CZK
95 CZK

0.20L
95 CZK

Tonic
Rod Bull

MINERAL WATERS
Mattoni {Sparkling)
Aquila (Still)

Mattoni [(Sparkling)
Aqguila (Still)

Evian (Still)

Perrier (Sparkling)

Disponscer for Water Barrel per pe

Water Barrel - Aqua Angcls

Stated prices are per item.

0.25L
95 CZK
120 CZK

0.33L
85 CZK
85 CZK

0.75L
160 CZK
160 CZK
210 CZK
210 CZK

230 CZK

1000 CZK

1.3L

1500 CZK



Bbeer

Staropramen Extra Chmelend 12°
Granat 13°
Staropramen Non-Alcoholic

Mineral

WATER

Mattoni
Aquila

33CL
110 CZK
110 CZK
110 CZK

33CL
85 CZK
85 CZK

Soft

Coca-Caola

Coca-Cola Light

Fanta

Sprite

Tonic

Selection of Juices

{Orangoe, Pincapple, Grapcefruit)

Stated prices are per item.

33CL
95 CZK
95 CZK
95 CZK
95 CZK
95 CZK
95 CZK






WHITE WINE BOTTLES

Sauvignon, Znovin Zno)mo, Czech Republic
Rulandské Sedé, Patria Kobyli, Czcch Republic
Rarc Vinceyards Vermentingo, IGP Pays d'Oc, France
Chardonnay, La Belle Angele, Langucdoc, Franco
Ricsling Gutswein, Weingut Moyer, Germany

RED WINE BOTTLES

Modry Portugal, Znovin Znojmo, Czech Republic
The Pick, Shiraz, Australia

Rarc Vincyards Carignan Vicilles Vignes, France
Caboernet Syrah, Val St Pierre, France

Rioja Rescerva, Bodegas Navajas, Spain

Stated pri

0.75L
650 CZK
B00 CZK
B00 CZK
950 CZK
N50 CZK

0.75L
650 CZK
B00 CZK
B00 CZK
950 CZK
N50 CZK

NS TR ML

ROSE WINE BOTTLES

Domaince Gordonnoe, Les Gravicres - Provencoe,

Franco

SPARKLING WINE BOTTLES
Terra Vizina Cuvée Extra Dry, Caseorge, [taly
Sckt Znovin Znojmo, Czoch Republic

es are per bottlo.

0.75L
850 CZK

0.75L
950 CZK
N50 CZK




Wine

LIST

SPARKLING WINE & CHAMPAGNE

Bohemia Sckt Brut

Bohemia Sekt Non-Alcoholic
Eohcmia Sckt Prestige,
Brut/Rosa

Galanti Prosccco DOC

San Venanzio Fortunato
Prosccco DOCG Brut
Fommery Brut Roval
Champagne

Maoct & Chandon Brut Impérial

160 CZK
160 CZK
210 CZK

230 CZK
270 CZK

400 CZK

680 CZK

WHITE WINE

Rulandska §odé, Late Harvest,
Znovin Znojmo. Czech Republic
Pinot Grigio “Prospetti’ IGP,
Frovince di Pavia, Italy
McGuigang “The Pick”
Chardonnay, South-Eastern
Australia

130 CZK

130 CZK

130 CZK

Stated prices are por item and all wines arc 15¢l.

SIGNATURE WHITE WINE

Sauvignon Blanc, Artc Vini 190 CZK
Czech Republic

Pinot Grigio, 260 CZK
St Michacl-Eppan, Italy

Chardonnay, Trivento, 270 CZK

Mcndoza, Argentina




Wine

LIST

SIGNATURE ROSE WINE

RosaMara, Costaripa, [taly

230 CZK

RED WINE

André, Znovin Znojmo, 130 CZK
Late Harvest, Czech Republic

F. Jeantet, Cotes du Rhone, 130 CZK
The Rhone Valley, France

Montcpulciano D'Abruzzo 130 CZK

“Vinuva®, DOC, Italy

> por item and all wines arc 15¢l.

Stated prices

SIGNATURE RED WINE

Primitivo Di Manduria, 190 CZK
Fermat Vini, ltaly

Pinot Noir, Arte Vini 210 CZK
Czech Republic

Cabernet Sauvignon, 280 CZK

Casas Patronales
Valle de Maule, Chile







rokjmﬂs

Classic Siqnature Non-Alcoholic
CO

COCKTAIL SELECTION COCKTAIL SELECTION KTAIL SELECTION

Mojito Charisma Ginger Rain
Sex on the Beach Extravaganza Baby Zombic
High Socicty Passion Caipi

Cuba Libre Mystic

Caipirinha FPifna Colada

Stated prices arc per cocktail







Product

Water 033 {sparkling & still)
Red Bull 0.25I

Crange Juice 02|
Prosccco O./5]

Nespresso

Customized Cake

Price

90 CZK

150 CZK

100 CZK

NoO CZK

55 CZK

pricc on request

Per

por bottle

por bottle

por bottle

por bottle

por capsule
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Add-ons

Customized Cake
Bartending Show
Cocktail Class

Blind Tasting of Spirits
Degustation Bar

Pop Up Bars

lce Bar

Casino

Photo Corner
Magician (micro-magic)
DJ

OJ & Saxophonist

Prices avallable upon request.

DJ & Violinist
Dance Show

Dance School
Live Music

Stand Up Comady
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