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In a world full of changes we want to be connected and we can do it with 

purpose.

 „As a Chef, I take pride in conceiving our menus to delight the senses of our 
guests.

When creating menus, we consider common diets or preferences and special
dietary requirements.

Our menus are based on: Sustainability, Local suppliers and Avoiding food 
wastage.“

We are committed to reduce our carbon foot print and contribute to a better 
environment. Let’s do it together! 

This menu has been developed taking into consideration three pillars: 

Locally sourced
• Local ingredients
• Connection with local producers
• Freshest goods from the farm to your table

Allergy friendly
• Gluten free
• Vegetarian & vegan 
• Low carbs & protein offer 

A sustainable approach
• The right amount of food without creating excessive wastage

With the three pillars in place, our main aim is to create unforgettable 
food and drink experiences to all of our guests.

: 

Valerio Bussandri
Executive Chef

Hilton Prague Old Town



“

SÁZÍME ČESKO (Planting 
Czechia) is a program to re-plant 
trees in the Czech Republic. 

Since 2019, 70 million trees had 
to be cut due to bark beetles or 
other disasters.

With your donation, our Team 
Members will volunteer and go 
to support the association to re-
plant trees for a greener future 
and a respectful biodiversity.

TOULAVÉ TLAPKY
(WANDERING PAWS)
is an animal shelter regularly 
supported by Hilton Prague Old 
Town. 

Through the Travel with 
Purpose initiative, hundreds of 
kilograms of discarded laundry 
have been donated to the shelter, 
preventing waste from reaching 
landfills. 

MOJE VELKÉ PŘÁNÍ (My Big 
Wish) is an association fulfilling 
the wishes of long-term ill or 
lonely elderly people.

It can be any wish, but foremost 
wishes providing  memorable 
experiences, bringing radiant 
smiles and happiness to isolated 
seniors. 

Hilton Prague Old Town has 
been supporting the program 
since 2017.

„As part of Hilton, we  take at heart the 
notion of “Meeting with Purpose” by 
bringing support to local ESG programs.

Do you wish to join us in that effort?

• Choose your ESG program you wish to 
support along with the hotel

• Contact your M&E planner to opt-in to 
the program

• You will contribute with an additional 
25 CZK (approx. 1 EUR) for each 
contracted Daily Delegate Rate 

• Hilton Prague Old Town will be adding 
another 25 CZK to complement it

• You will receive an official certificate 
of contribution

• Your company will be mentioned while 
during our yearly official ESG 
donation handover event

Thank you for your support!



At Hilton, we are committed to minimizing our 
environmental impact. As such, Hilton Prague Old 
Town utilizes WINNOW, a digital waste-reduction 
solution, to monitor both our raw and cooked food 
waste. This AI-driven system empowers us to track 
our daily operations, in order to drive our 
decisions in ordering and cooking, significantly 
reducing our overall wastage.

Recognizing that minimizing food waste extends 
beyond ordering and cooking, Hilton Prague Old 
Town has partnered with TO GOOD TO GO. The 
hotel is identifying daily the suitable leftovers 
items for 'recycling' into 'Magic Bags' (known as 
Dobrovak in Czech), adhering strictly to hygiene 
standards. These bags are available for purchase 
by Too Good To Go Community members via a mobile 
app, for convenient pickup shortly after relevant 
hotel services.



Your Meeting package includes unlimited premium water

• Still
• Sparkling
• Self service by the glass
• Prefilled bottles available

Benefits

• The filtration and UV light systems purify any tap 
water
• Significant reduction of chemicals and impurities
• Maintaining all important minerals

Bottled mineral waters as well as soft drinks remain available 
and upon request, but are not included into the meeting packages. 
Refer to the next pages to see our price list.

„We have extended our 
sustainable approach to the 
beverage service. 

Water scarcity is a challenge in 
today’s world.

The supply logistics related to 
the bottled water shall not be 
under-estimated.“
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Selection of Fruit Juices 
Freshly Baked Croissants and Danish Pastries 
Sliced Fresh Fruit 
Assorted Cold Cuts
Cheese Platter 
Corn Flakes, Dried Fruit Muesli and Fitness Bran 
Natural and Fruit Yoghurt 
White and Brown Toast 
Assorted Bread Rolls 
Freshly Brewed Coffee & Tea 

Minimum 15 persons 
450 CZK per person 

Selection of Fruit Juices
Freshly Baked Croissants and Danish Pastries
Sliced Fresh Fruit Platter
Assorted Cold Cuts
Cheese Platter
Smoked Fish Platter
Corn Flakes, Dried Fruit Muesli and Fitness Bran
Natural and Fruit Yoghurt
Fresh Fruit Salad
White and Brown Toast
Assorted Rolls and Sliced Bread 
Sausages and Bacon 
Baked Beans, Grilled Tomatoes, Breakfast Potatoes 
Scrambled Eggs 
Freshly Brewed Coffee & Tea 

Minimum 20 persons 
660 CZK per person 



Groups > 30 persons



„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

APPETIZERS AND SALADS
Grilled  Zucchini, Sundried  Tomatoes, Basil Oil
Couscous with Fresh Lemon, Rucola and Feta
Spicy Turkey and Baby Spinach Salad
Seasonal Salad
Salad Bar with Dressings and Condiments

SOUP
Roasted Tomato Soup

MAIN COURSES
Roasted Chicken in Provençal Sauce 
Fish Catch of the Day
Parsley Potatoes
Vegetable Fried Rice 
Cauliflower in Curry Sauce

DESSERTS
Manhattan Rolls
Cake of the Day 
Sliced Fruits
Plum Crostata 
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 30 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Mini Savory Cakes
Bruschetta Caprese
Marble Bábovka
Brownies
Homemade Cookies
Freshly Brewed Coffee & Tea

Roast Beef and Horseradish Buns
Goat Cheese and Red Pepper Panini
Coffee Mousse 
Assorted Profiteroles 
Homemade Cookies
Freshly Brewed Coffee & Tea

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner

Groups above 30 persons



APPETIZERS AND SALADS
Marinated Calamari with Coriander and Chili 
Cured Beef, Roast Vegetables and Parmesan 
Greek Salad with Olives and Vegan Feta Cheese
Seasonal Salad 
Salad Bar with Dressings and Condiments 

SOUP
Chicken and Corn Chowder

MAIN COURSES
Braised Beef in Dark Beer, Crispy Onions 
Fish Catch of the Day
Gnocchi, Aurora Sauce
Steamed Jasmine Rice
Roasted Vegetables 

DESSERTS
Cake of the Day 
Cups of Panna Cotta with Seasonal Fruit Compote
Chocolate Crostata 
Fruit Salad
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 30 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Smoked Salmon Quiche 
Sandwich with Chicken Ham and Fontina Cheese 
Almond Cake
Vegan Blueberry  Mousse
Homemade Cookies
Freshly Brewed Coffee & Tea

Pastrami with Sundried Tomato Mayonnaise 
Wholegrain Sandwich with Philadelphia Cream
Tapioca and Mango with Coconut Flakes 
Strawberry Trifle
Homemade Cookies
Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Groups above 30 persons



APPETIZERS AND SALADS
Tomato and Mozzarella, Basil Pesto
Chickpea Salad, Tomato and Pickled Vegetables
Vitello Tonnato
Seasonal Salad 
Salad Bar with Dressings and Condiments

SOUP
Potato and Leek Soup

MAIN COURSES
Tandoori Marinated Chicken with Lemon, Coriander
Fish Catch of the Day
Penne Pasta with Vegetables and Tomato Sauce
Basmati Steamed Rice
Broccoli Aglio e Olio 

DESSERTS
Crème Caramel
Cake of the Day 
Apple Strudel
Yoghurt and Berries Mousse
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 30 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Fontina and Artichoke Cake 
Focaccia with Turkey and Rocket 
Sliced Fruits
Apricot Crostata
Homemade Cookies
Freshly Brewed Coffee & Tea

Pepper Beef with Horseradish Mayo
Vegetable Tacos 
Cheese Cake with Berries Compote
Assorted Fruit Tartelettes 
Homemade Cookies
Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups above 30 persons

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



APPETIZERS AND SALADS
Pasta Salad with Roasted Peppers and Olives
Mediterranean Tuna Salad 
Aubergine and Cherry Tomatoes 
Seasonal Salad
Salad Bar with Dressings and Condiments

SOUP
Minestrone

MAIN COURSES
Beef Tagliata, Rosemary Sauce
Fish Catch of the Day
Ricotta and Spinach Tortellini, Sage and Butter Sauce
Potato Gratin
Steamed Jasmine Rice

DESSERTS
Cake of the Day
Tiramisu 
Lemon Meringue Cake
Fruit Salad
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 30 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Baguette and Smoked Chicken 
Herb & Egg Croissant
Granny Apple Tart
Dark Chocolate Mousse 
Homemade Cookies
Freshly Brewed Coffee & Tea

Olive and Sundried Tomato Tapenade Tartelette 
Tomato and Mozzarella open Sandwich 
Apple Strudel
Filled Cannoncini
Homemade Cookies
Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups above 30 persons

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



APPETIZERS AND SALADS
Provençal Salad, Boiled Egg, Beans and Olives
Caesar Chicken Salad 
Grilled Vegetable Salad
Seasonal Salad
Salad Bar with Dressings and Condiments

SOUP
Pumpkin soup 

MAIN COURSES
Stir -Fried Beef, Snow Peas and Soybean Sprouts
Fish Catch of the Day
Chicche with spicy tomato and shrimp 
Basmati Rice
Seasonal Vegetables

DESSERTS
Cake of the Day
Espresso Rolls
Sliced Fruit Platter
Apricot Short Crust Cake 
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 30 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Multi-Seed Croissant with Turkey Ham  
Hummus Variation 
Traditional Czech Blueberry Cake
Cheese Cake
Homemade Cookies
Freshly Brewed Coffee & Tea

Bagel with Salmon and Cream Cheese 
Cucumber and Cheese Sandwich 
Mascarpone & Amaretti 
Dark Chocolate Meringue Kiss
Homemade Cookies
Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups above 30 persons

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



APPETIZERS AND SALADS
Cobb Salad, Red Onion, Tomatoes and Parsley 
Spicy Beef Salad
Seasonal Salad 
Cucumber, Yoghurt Dressing with Mint 
Salad Bar with Dressings and Condiments

SOUP
Chickpea and Chili Soup

MAIN COURSES
Chicken Tikka Masala
Fish Catch of the Day
Vegetable Casserole, Feta Cheese 
Pilaf Rice
Sautéed Zucchini and Tomatoes

DESSERTS
Fruit Skewers 
Torta Fragoline 
Cake of the Day 
Orange Panna Cotta 
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 30 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Chicken Mini Quiche 
Baguette with Tuna and Tomato 
Apricot cake
Sweet Spinach Cake 
Homemade Cookies
Freshly Brewed Coffee & Tea

Czech Hermelín Cheese open Sandwich 
Roasted Aubergine Tortilla
Berries Tartelettes 
Assorted Cupcakes
Homemade Cookies
Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups above 30 persons

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



APPETIZERS AND SALADS
Platter of Smoked Fish, Grain Mustard Dressing
Roasted Cauliflower Salad
Marinated Chicken Salad 
Seasonal Salad 
Salad Bar with Dressings and Condiments

SOUP
Beef Consommé with Vegetables 

MAIN COURSES
Roasted Lamb, Thyme and Lemon Jus
Fish Catch of the Day
Stir-fried Vegetables with Tofu
Steamed Jasmine Rice
Rosemary Roast Potatoes

DESSERTS
Apple Strudel with Crème Anglaise
Cake of the Day
Fruit Crostata
Assorted Crème Brûlée
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 30 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Sandwich with Poached Veal 
Grissini with Various Dips 
Coconut and Mango Panna Cotta 
Czech Red Velvet Cake 
Homemade Cookies
Freshly Brewed Coffee & Tea

Mini Club Sandwich
Vegetable Crudités with Guacamole Dip
Gianduja Crostata 
Scones with Jam Filling
Homemade Cookies
Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups above 30 persons

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Groups < 30 persons



APPETIZERS AND SALADS
Selection of Finger Sandwiches
Spicy Turkey and Baby Spinach Salad
Seasonal Salad
Salad Bar with Dressings and Condiments

MAIN COURSES
Roasted Chicken in Provençal Sauce 
Parsley Potato
Vegetable Fried Rice 

DESSERTS
Cake of the Day 
Sliced Fruits
Plum Crostata 

Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 20 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Mini Savory Cakes
Bruschetta Caprese
Marble Bábovka
Brownies
Homemade Cookies
Freshly Brewed Coffee & Tea

Roast Beef and Horseradish Buns
Goat Cheese and Red Pepper Panini
Coffee Mousse 
Assorted Profiteroles 
Homemade Cookies
Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups below 30 persons (and above 20)

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



APPETIZERS AND SALADS
Selection of Finger Sandwiches 
Greek Salad with Olives and Vegan Feta Cheese
Seasonal Salad 
Salad Bar with Dressings and Condiments 

MAIN COURSES
Fish Catch of the Day
Gnocchi, Aurora Sauce
Steamed Jasmine Rice

DESSERTS
Cake of the day 
Cups of Panna Cotta with Seasonal Fruit Compote
Fruit Salad

Freshly Brewed Coffee & Tea

Smoked Salmon Quiche 
Sandwich with Chicken Ham and Fontina Cheese 
Almond Cake
Vegan Blueberry Mousse
Homemade Cookies
Freshly Brewed Coffee & Tea

Spicy Roast Beef Sandwich 
Wholegrain Sandwich with Philadelphia Cream
Tapioca and Mango with Coconut Flakes 
Strawberry Trifle
Homemade Cookies
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 20 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/personThis menu is designed for seated lunch/dinner. 

In case of standing function, please consult your M&E planner.

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Groups below 30 persons (and above 20)



APPETIZERS AND SALADS
Selection of Finger Sandwiches 
Vitello Tonnato
Seasonal Salad 
Salad Bar with Dressings and Condiments

MAIN COURSES
Tandoori Marinated Chicken with Lemon, Coriander
Penne Pasta with Vegetables and Tomato Sauce
Broccoli Aglio e Olio 

DESSERTS
Cake of the Day 
Apple Strudel
Yoghurt and Berries Mousse

Freshly Brewed Coffee & Tea

Fontina and Artichoke Cake 
Focaccia with Turkey and Rocket 
Sliced Fruits
Apricot Crostata
Homemade Cookies
Freshly Brewed Coffee & Tea

Pepper Beef with Horseradish Mayo
Vegetable Tacos 
Cheese Cake with Berries Compote
Assorted Fruit Tartelettes 
Homemade Cookies
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 20 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/personThis menu is designed for seated lunch/dinner. 

In case of standing function, please consult your M&E planner.

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Groups below 30 persons (and above 20)



APPETIZERS AND SALADS
Selection of Finger Sandwiches 
Mediterranean Tuna Salad 
Seasonal Salad
Salad Bar with Dressings and Condiments

MAIN COURSES
Fish Catch of the Day
Ricotta and Spinach Tortellini, Sage, Butter Sauce
Steamed Jasmine Rice

DESSERTS
Cake of the Day
Tiramisu 
Fruit Salad

Freshly Brewed Coffee & Tea

Baguette and Smoked Chicken 
Herb & Egg Croissant
Granny Apple Tart
Dark Chocolate Mousse 
Homemade Cookies
Freshly Brewed Coffee & Tea

Olive and Sundried Tomato Tapenade Tartelette 
Tomato and Mozzarella open Sandwich 
Apple Strudel
Filled Cannoncini
Homemade Cookies
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 20 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/personThis menu is designed for seated lunch/dinner. 

In case of standing function, please consult your M&E planner.

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Groups below 30 persons (and above 20)



APPETIZERS AND SALADS
Selection of Finger Sandwiches 
Provençal Salad, Boiled Egg, Beans and Olives
Seasonal Salad
Salad Bar with Dressings and Condiments

MAIN COURSES
Stir-fried Beef, Snow Peas and Soybean Sprouts
Chicche with Spicy Tomato and Shrimps 
Basmati Rice

DESSERTS
Cake of the Day
Sliced Fruit Platter
Apricot Short Crust Cake 

Freshly Brewed Coffee & Tea

Multi-seed Croissant with Turkey Ham  
Hummus Variation 
Traditional Czech Blueberry Cake
Cheese Cake
Homemade Cookies
Freshly Brewed Coffee & Tea

Bagel with Salmon and Cream Cheese 
Cucumber and Cheese Sandwich 
Mascarpone & Amaretti 
Dark Chocolate Meringue Kiss
Homemade Cookies
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 20 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/personThis menu is designed for seated lunch/dinner. 

In case of standing function, please consult your M&E planner.

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Groups below 30 persons (and above 20)



APPETIZERS AND SALADS
Selection of Finger Sandwiches 
Cobb Salad, Red Onion, Tomatoes and Parsley 
Seasonal Salad 

Salad Bar with Dressings and Condiments

MAIN COURSES
Fish Catch of the Day
Vegetable Casserole, Feta Cheese 
Pilaf Rice

DESSERTS
Fruit Salad 
Cake of the Day 
Orange Panna Cotta 

Freshly Brewed Coffee & Tea

Chicken Mini Quiche 
Baguette with Tuna and Tomatoes 
Apricot Cake
Sweet Spinach Cake 
Homemade Cookies
Freshly Brewed Coffee & Tea

Czech Hermelín Cheese Open Sandwich 
Roasted Aubergine Tortilla
Berries Tartelettes 
Assorted Cupcakes
Homemade Cookies
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 20 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/personThis menu is designed for seated lunch/dinner. 

In case of standing function, please consult your M&E planner.

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Groups below 30 persons (and above 20)



APPETIZERS AND SALADS
Selection of Finger Sandwiches 
Platter of Smoked Fish, Grain Mustard Dressing
Seasonal Salad 
Salad Bar with Dressings and Condiments

MAIN COURSES
Roasted Lamb, Thyme and Lemon Jus
Stir-fried Vegetables with Tofu
Rosemary Roast Potatoes

DESSERTS
Apple Strudel with Crème Anglaise
Cake of the Day
Fruit Crostata

Freshly Brewed Coffee & Tea

Sandwich with Poached Veal 
Grissini with Various Dips 
Coconut and Mango Panna Cotta 
Czech Red Velvet Cake
Homemade Cookies
Freshly Brewed Coffee & Tea

Mini Club Sandwich
Vegetable Crudités with Guacamole Dip
Gianduja Crostata 
Scones with Jam Filling
Homemade Cookies
Freshly Brewed Coffee & Tea

Buffet Lunch:
Minimum 20 persons 
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/personThis menu is designed for seated lunch/dinner. 

In case of standing function, please consult your M&E planner.

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Groups below 30 persons (and above 20)



Groups < 20 persons

Meeting Simplified



Roasted Tomato Soup

~~

Roasted Chicken in Provençal Sauce 
with Parsley Potatoes 

~~

Freshly Brewed Coffee & Tea

2-Course Menu:
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Mini Savory Cakes
Bruschetta Caprese
Marble Bábovka
Brownies
Homemade Cookies
Freshly Brewed Coffee & Tea

Roast Beef and Horseradish Buns
Goat Cheese and Red Pepper Panini
Coffee Mousse 
Assorted Profiteroles 
Homemade Cookies
Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups below 20 persons

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Meeting simplified



Smoked Salmon Quiche
Sandwich with Chicken Ham and Fontina Cheese 
Almond Cake
Vegan Blueberry  Mousse
Homemade Cookies
Freshly Brewed Coffee & Tea

Spicy Roast Beef Sandwich 
Wholegrain Sandwich with Philadelphia Cream
Tapioca and Mango with Coconut Flakes 
Strawberry Trifle
Homemade Cookies
Freshly Brewed Coffee & Tea

2-Course Menu:
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Greek Salad with Olives and Vegan Feta Cheese 

~~

Gnocchi, Aurora Sauce 

~~

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups below 20 persons

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Meeting simplified



Fontina and Artichoke cake 
Focaccia with Turkey and Rocket 
Sliced Fruits
Apricot Crostata
Homemade Cookies
Freshly Brewed Coffee & Tea

Pepper Beef with Horseradish Mayo
Vegetable Tacos 
Cheese Cake with Berries Compote
Assorted Fruit Tartelettes 
Homemade Cookies
Freshly Brewed Coffee & Tea

2-Course Menu:
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Caprese Salad, Basil Pesto 

~~

Fish Catch of the Day 
with Aglio e Olio Broccoli 

~~

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups below 20 persons

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Meeting simplified



Baguette and Smoked Chicken 
Herb & Egg Croissant
Granny Apple Tart
Dark Chocolate Mousse 
Homemade Cookies
Freshly Brewed Coffee & Tea

Olive and Sundried Tomato Tapenade Tartelette 
Tomato and Mozzarella Open Sandwich 
Apple Strudel
Filled Cannoncini
Homemade Cookies
Freshly Brewed Coffee & Tea

2-Course Menu:
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Aubergine and Cherry Tomato Salad 

~~

Beef Tagliata, Rosemary Sauce 

~~

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups below 20 persons

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Meeting simplified



Multi-seed Croissant with Turkey Ham  
Hummus Variation 
Traditional Czech Blueberry Cake
Cheese Cake
Homemade Cookies
Freshly Brewed Coffee & Tea

Bagel with Salmon and Cream Cheese 
Cucumber and Cheese Sandwich 
Mascarpone & Amaretti 
Dark Chocolate Meringue Kiss
Homemade Cookies
Freshly Brewed Coffee & Tea

2-Course Menu:
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Caesar Chicken Salad  (   available)

~~

Chicche with Spicy Tomatoes and Shrimps 
~~

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups below 20 persons

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Meeting simplified



Chicken Mini Quiche
Baguette with Tuna and Tomatoes
Apricot Cake
Sweet Spinach Cake 
Homemade Cookies
Freshly Brewed Coffee & Tea

Czech Hermelín Cheese Open Sandwich 
Roasted Aubergine Tortilla
Berries Tartelettes 
Assorted Cupcakes
Homemade Cookies
Freshly Brewed Coffee & Tea

2-Course Menu:
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Spicy Beef Salad 

~~

Vegetable Casserole, Feta Cheese 

~~

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups below 20 persons

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Meeting simplified



Sandwich with Poached Veal 
Grissini with Various Dips 
Coconut and Mango Panna Cotta 
Czech Red Velvet Cake
Homemade Cookies
Freshly Brewed Coffee & Tea

Mini Club Sandwich
Vegetable Crudités with Guacamole Dip
Gianduja Crostata 
Scones with Jam Filling
Homemade Cookies
Freshly Brewed Coffee & Tea

2-Course Menu:
Included in the Daily Delegate Rate

Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Roasted Cauliflower Salad 

~~

Fish Catch of the Day 
with Roasted Potatoes
 
~~

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Groups below 20 persons

„As a Chef, I take pride in 
conceiving our menus to delight 
the senses of our guests.

When creating menus, we 
consider:
• Common diets or preferences 
• Special dietary requirements
 
Our menus are based on
• Sustainability
• Local suppliers
• Avoiding food wastage“

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Meeting simplified





Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Mini Savory Cakes
Bruschetta Caprese
Marble Bábovka
Brownies
Homemade Cookies
Freshly Brewed Coffee & Tea

Smoked Salmon Quiche 
Sandwich with Chicken Ham and Fontina Cheese 
Almond Cake
Vegan Blueberry  Mousse
Homemade Cookies
Freshly Brewed Coffee & Tea

Fontina and Artichoke Cake 
Focaccia with Turkey and Rocket 
Sliced Fruits
Apricot Crostata
Homemade Cookies
Freshly Brewed Coffee & Tea

Baguette and Smoked Chicken 
Herb & Egg Croissant
Granny Apple Tart
Dark Chocolate Mousse 
Homemade Cookies
Freshly Brewed Coffee & Tea

„When I was a young chef, the 
world, at that time, was not yet 
sensitive about food waste.

Now we thrive to provide:
• Food variety
• Focus on a healthy diet
• Avoid significant food waste

Opt to support our food waste 
program with our partner!

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Multi-seed Croissant with Turkey Ham  
Hummus Variation 
Traditional Czech Blueberry Cake
Cheese Cake
Homemade Cookies
Freshly Brewed Coffee & Tea

Chicken Mini Quiche 
Baguette with Tuna and Tomatoes
Apricot Cake
Sweet Spinach Cake 
Homemade Cookies
Freshly Brewed Coffee & Tea

Sandwich with Poached Veal 
Grissini with Various Dips 
Coconut and Mango Panna Cotta 
Czech Red Velvet 
Homemade Cookies
Freshly Brewed Coffee & Tea

Coffee Breaks:
Minimum 15 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Coffee Breaks:
Minimum 10 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Roast Beef and Horseradish Buns
Goat Cheese and Red Pepper Panini
Coffee Mousse 
Assorted Profiteroles 
Homemade Cookies
Freshly Brewed Coffee & Tea

Spicy Roast Beef Sandwich 
Wholegrain Sandwich with Philadelphia Cream
Tapioca and Mango with Coconut Flakes 
Strawberry Trifle
Homemade Cookies
Freshly Brewed Coffee & Tea

Pepper Beef with Horseradish Mayo
Vegetable Tacos 
Cheese Cake with Berries Compote
Assorted Fruit Tartelettes 
Homemade Cookies
Freshly Brewed Coffee & Tea

Olive and Sundried Tomato Tapenade Tartelette 
Tomato and Mozzarella open Sandwich 
Apple Strudel
Filled Cannoncini
Homemade Cookies
Freshly Brewed Coffee & Tea

„When I was a young chef, the 
world, at that time, was not yet 
sensitive about food waste.

Now we thrive to provide:
• Food variety
• Focus on a healthy diet
• Avoid significant food waste

Opt to support our food waste 
program with our partner!

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Coffee breaks:
Minimum 15 persons 
Included in the Daily Delegate Rate or 440 CZK/person

Bagel with Salmon and Cream Cheese 
Cucumber and Cheese Sandwich 
Mascarpone & Amaretti 
Dark Chocolate Meringue Kiss
Homemade Cookies
Freshly Brewed Coffee & Tea

Czech Hermelín Cheese Open Sandwich 
Roasted Aubergine Tortilla
Berries Tartelettes 
Assorted Cupcakes
Homemade Cookies
Freshly Brewed Coffee & Tea

Mini Club Sandwich
Vegetable Crudités with Guacamole Dip
Gianduja Crostata 
Scones with Jam Filling
Homemade Cookies
Freshly Brewed Coffee & Tea

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Walnuts and Cheese Cupcake
Chicken Burger 
Mini Cheese Platter 
Apple Fritters, Vanilla Sauce 
Gratin Sabayon with Berries
Homemade Cookies
Freshly Brewed Coffee & Tea

‘
Shrimps Vol-au-vent 
Chicken Terrine with Pistachio
Smoked Salmon and Cream Cheese Roll
Berries in Gelatin 
Chocolate Pavlova
Homemade Cookies
Freshly Brewed Coffee & Tea

Cucumber and Horseradish Focaccia 
Stuffed Cod Open Sandwich
Beef and Rocket Tortilla Wrap 
Piano Tiles with Apricot 
Allegro Tiramisu (with Grand Marnier)
Homemade Cookies
Freshly Brewed Coffee & Tea

Minimum 15 persons
470 CZK per person



Minimum 15 persons

Winter Treat

Hot Chocolate Station with Condiments 50czk PER PERSON

Apple Fritters, Cranberry Jam  60czk PER PERSON

Hot Sabayon with Cookies   70czk PER PERSON

Pancakes with Various Toppings  80czk PER PERSON

Summer Treat

Homemade Ice Tea Selection   50czk PER PERSON

Assortment of Tropical Smoothies  60CZK PER PERSON

Chocolate Fountain with Fruit Skewers 70CZK PER PERSON

Assorted Ice Creams    80CZK PER PERSON

Croissants 
Danish Pastries 
Chocolate Brownies 
Fruit Tartelettes 
Sliced Fruit Platter 
Orange and Apple Juice 
Selection of Finger and Open Sandwiches

50 CZK per piece
60 CZK per piece
60 CZK per piece
50 CZK per piece
400 CZK per platter
95 CZK per 0.2l
80 CZK per piece

„When I was a young chef, the 
world, at that time, was not yet 
sensitive about food waste.

Now we thrive to provide:
• Food variety
• Focus on a healthy diet
• Avoid significant food waste

Opt to support our food waste 
program with our partner!

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



LUNCH BAG (as per Chef’s market)
1 Salad
2 Sandwiches
1 Dessert
2 Seasonal Fruit
1 Water
1 Juice

720 CZK per person

Upon order, kindly specify if any allergy or diet requirement
(i.e. vegetarian, vegan, gluten free…)

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Perfect location for unformal group 
dinners (buffet or set menus), tables from 
4 to 8 persons (max. capacity 110).

Ideal spot for enjoying a variety of drinks 
and mingling (max capacity 60-70 – 

Exclusive use subject to additional fee).

Prime venue for gala and award dinner 
(set menus or buffet). Capacity from 120 to 
220, depending on staging set up, if any.

Optimal place for private reception with 
Wine & Beer package, canapés or dining 
reception (recommended capacity 150)





Czech Buffet Menu

Czech Buffet Menu

Interactive cooking stations

Interactive cooking stations

Chef’s Signature Buffet Menu

Chef’s Signature Buffet Menu

International Buffet MenusInternational Buffet IInternational Buffet II

International Buffet Menus
International Buffet I
International Buffet II



APPETIZERS AND SALADS
Greek Salad  with Olives and Feta Cheese 
Calamari Salad with Lemon and Coriander 
Roast Vegetables and Parmesan Salad 
Roast Chicken Salad with Cucumbers
Tomato and Buffalo Mozzarella, Rocket Salad and Balsamic Reduction
Salad Bar with Dressings and Condiments

MAIN COURSES
Roast Beef Tenderloin, Caramelized Red Onion, Madeira Sauce
Spicy Roasted Cauliflower with Black Garlic Sauce 
Fish Catch of the Day
New Potatoes with Herbs and Olive Oil
Sautéed Zucchini and Tomato Wedges
Steamed Jasmine Rice

Minimum 30 persons
1 490 CZK per person

DESSERTS
International Cheese Platter
Sacher Cake
Fresh Fruit Platter 
Strawberry Cheese Cake
Apple Strudel

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



APPETIZERS AND SALADS
Heirloom Tomato and Avocado Salad
Poached Chicken Supreme and Baby Spinach Salad
Beef Carpaccio, Parmesan Fakes and Rosemary Oil
Hummus and Beetroot 
Grilled Vegetable Salad
Salad Bar with Dressings and Condiments

MAIN COURSES
Roast Leg of Lamb, Herb and Thyme Jus
Aubergine and Mozzarella Gratin 
Fish Catch of the Day
Buttered New Potatoes
Basmati Rice with Cashew and Raisins
Penne with Shrimps and Spinach Sauce 

Minimum 30 persons
1 690 CZK per person

DESSERTS
International Cheese Platter
Assorted Fruit Tartelettes
Vanilla Crème Brûlée
Apple Crostata
Chocolate Cake

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



APPETIZERS AND SALADS
Czech Charcuterie Platter
Bohemian  Liver Pâté
Apple and Celeriac Coleslaw 
Platter of Smoked Fish
Hermelín Cheese Salad
Salad Bar with Dressings and Condiments

MAIN COURSES
Beef Goulash with Mushrooms and Onion
Roast Duck with Red Cabbage and Cumin Sauce
Fish Catch of the Day
Assorted Czech Dumplings
Potato Pancake Bramborák
Steamed Vegetables

DESSERTS
Pancake Lívance with Blueberry and Whipped Cream
Apple Strudel
Selection of Czech Pastry Koláče
Bábovka Cake
Sliced Fruits

Freshly Brewed Coffee & Tea

Minimum 30 persons
1 590 CZK per person

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Minimum 30 persons
2 000 CZK per person

APPETIZERS AND SALADS
Beef Carpaccio, Parmesan Flakes and Rosemary Oil
Vitello Tonnato
Fresh Seafood Salad, Citrus Dressing
Tomato and Buffalo Mozzarella, Balsamic Reduction
Pasta Salad with Olives, Basil and Tomatoes
Salad Bar with Dressings and Condiments

MAIN COURSES
Veal Ossobuco
Chicken Scaloppini Topped with Ham and Fontina Cheese
Roasted Sea Bass with Cherry Tomatoes, Olives and Capers
Ricotta and Spinach Tortellini, Wild Mushroom Sauce
Risotto Milanese
Sautéed Zucchini with Tomatoes and Oregano

DESSERTS
Tiramisu Cake
Fragoloni Cake
Zuppa Inglese
Crostata al Cioccolato
Assorted Ice Cream with Toppings

Freshly Brewed Coffee & Tea

This menu is designed for seated lunch/dinner. 
In case of standing function, please consult your M&E planner.

 – ‘

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



CARVING STATION

Beef Wellington, Béarnaise Sauce

Bohemian Roast Duck, Cumin Sauce

Roast Chicken, Thyme and Lemon Sauce

Honey and Soya Glazed Prague Ham, Horseradish and Mustard

We are pleased to accommodate your requests or additional requirements.

370 CZK per person

260 CZK per person

260 CZK per person

260 CZK per person

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork





3 - Course MenusMenu IMenu IIMenu III

3 - Course Menus
Menu I
Menu II
Menu III

4 - Course MenusMenu IMenu II

4 - Course Menus
Menu I
Menu II

Zero Waste Menu

Zero Waste Menu

& 

Special Menu

Special Menu



Tomatoes and Mozzarella with Basil Pesto

Gnocchi with Spinach and Sundried Tomato Creamy 
Sauce

Apple Strudel, Vanilla Sauce and Whipped Cream

Asparagus Risotto, Parmesan Fondue 

Pan Seared Salmon Fillet, Sautéed Spinach
and Cauliflower Purée

Mini Strawberry Cake

Minimum 10 persons 
1 490 CZK per person 

Greek Salad with Olives and Feta Cheese

Roast Chicken Breast, Mashed Potatoes, Thyme and 
Lemon Sauce

Coconut Panna Cotta, Chocolate Sauce 

&

While planning your event, let us 
know if some of your guests have 
any diet restrictions, such as:

• Vegetarian
• Vegan
• Gluten or lactose free

The relevant meals will be 
amended accordingly

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Butternut Squash Velouté with Sweetcorn 

Tomato and Green Peas Risotto

Roasted Fillet of Angus Beef, Asparagus, Potato 
Rösti and Baby Spinach

Apple Strudel with Cinnamon Crème Anglaise

Spiced Beef Carpaccio, Tarragon Pesto, Parmesan 
Flakes

White Onion Velouté with Braised Duck and Cep 
Mushrooms

Skin Crisp Sea Bass Fillet, Celeriac Purée 
and Chorizo

Strawberry Cheese Cake, Chocolate Ice Cream 

Minimum 10 persons 
1 790 CZK per person

& 

While planning your event, let us 
know if some of your guests have 
any diet restrictions, such as:

• Vegetarian
• Vegan
• Gluten or lactose free

The relevant meals will be 
amended accordingly

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Rustic Potato Croquettes, Crustaceous Butter Mayo, 
Parsley Pesto

Prawns Risotto

Veal Ossobuco, Potato Purée
(Vegetarian Option) Rustic Stew Vegetables, Potato 
Purée Nest

Blueberry Pavlova

Minimum 10 persons 
1 690 CZK per person

& 

While planning your event, let us 
know if some of your guests have 
any diet restrictions, such as:

• Vegetarian
• Vegan
• Gluten or lactose free

The relevant meals will be 
amended accordingly

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork

Smoked marinated Trout 
on rustic Bread, Cream Cheese and lemon Jelly

Forest Mushrooms Velouté 
Central Bohemian Region Mushrooms, with Rosemary Oil  

Pan Seared Pike Perch Filet 
Cauliflower and Black Garlic puree, Braised Leeks 

Cream Cheese and Berries 
Local Produced Tvaroh cheese, Fresh Berry and 
Strawberry Compote, Vanilla Crumble

Minimum 10 persons 
1 790 CZK per person



KOSHER BREAKFAST, LUNCH AND DINNER MENUS

The food is prepared in a kosher restaurant King Solomon – kosher.cz.
It is served in special kosher meal boxes, which are prepared according to the Jewish ritual rules. All courses are wrapped in aluminum thermo bags, 
which keep the food warm for a long time. 
The kosher meal box can also contain the following items, all hygienically wrapped and protected by specially marked foil, which guarantees that it 
has not been forcibly open. 
• Fruit
• Beverages 
• Plastic cutlery, napkins and cups
The kosher meal box will be handed over to the customer, who will open it alone or with the assistance of the service personnel. The food items are 
provided in individual aluminum bags, which are sealed and double packed, to avoid breaking the kosher rules during reheating the meal in a non-kosher 
reheating device.
Rates as per the price list of the supplier.

HALAL LUNCH AND DINNER MENUS
The food items are sourced through certified suppliers following all required methodology. Halal menu could be ordered    10 business days prior the 
event and is subject to 15% surcharge for a minimum of 15 persons.

Friday and Saturday meals have to be ordered latest by Thursday

&

https://www.patactvrt.cz/


&



Foie Gras with Pear and Saffron Chutney
Trout Caviar with Cream Cheese and Blinis
Caramelized Goat Cheese and Beetroot 
Beef Carpaccio, Mustard Mayonnaise
Asparagus and Truffle Oil Tartelettes 
Vegetarian Rice Paper Roll
Baby Mozzarella and Cherry Tomato Lollipop

75 CZK per piece

Roasted Pepper and Goat Cheese Crostini
Salmon and Spinach Quiche
Teriyaki Beef
Vegetable Spring Rolls
Beef Meatballs
Spicy Prawns and Sesame Seeds
Vegetable Satay with Black Garlic Sauce 
Tomato and Basil Arancini

95 CZK per piece 

Strawberry Trifles
Tapioca and Coconut Pudding with Seasonal Fruit 
Cheese Cake 
Assorted Crème Brûlée
Fruit Skewers with Mango and Mint Sauce 
Macaroons with Various Ganache Fillings
Assorted Mini Fruit Tartelettes
Chocolate Brownies

85 CZK per piece

Is your reception a pre-dinner function?   
Then go for canapés. 
Our recommendations: 
• 3 to 5 kinds of canapés multiplied by 

the size of your group considering
total duration of your reception

• Service – pass around

No dinner planned and your reception 
should be taken as a dining experience?
• Opt for our dining reception menus
• Designed for a standing function
• Buffet style

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork



Gravalax Lollipop, Sour Cream and Roe
Roasted Feta and Cherry Tomatoes, Olives
Duck Rillettes, Caramelized Apple, Cranberry Jam

Vegetable Skewers with Black Garlic Sauce 
Chicken Satay, Peanut Sauce
Tempura Prawns, Sweet and Sour Sauce

Amaretti Tiramisu
Cheese Cake
Fruit Skewers

1 490 CZK per person 
Minimum 20 persons

1 690 CZK per person
Minimum 20 persons

Asparagus and Truffle Oil Tartelettes 
Hummus with Toasted Pita
Roast Beef Rolls, Horseradish Mayonnaise
Buffalo Mozzarella, Fresh Tomato and Basil Dip

Lamb Kebab
Fish & Chips
Vegetable Pakora
Stir-fried Beef with Shitake Mushrooms 

Marinated Berries with Tapioca 
Profiteroles
Vanilla Panna Cotta

Is your reception a pre-dinner function?   
Then go for canapés. 
Our recommendations: 
• 3 to 5 kinds of canapés multiplied by 

the size of your group considering
total duration of your reception

• Service – pass around

No dinner planned and your reception 
should be taken as a dining experience?
• Opt for our dining reception menus
• Designed for a standing function
• Buffet style

Gluten free

Vegetarian

Vegan

As per the week market

Contains pork





Open BarsSoft DrinksBeer  WineSparkling Wine ProseccoChampagneSpirit ReceptionBeverage Packages

Open Bars
Soft Drinks

Beer & Wine
Sparkling Wine Prosecco

Champagne
Spirit Reception

Beverage Packages

Beverage ListHot DrinksSoft Drinks, JuicesMineral WatersBeersAperitifsSpirits and LiqueursHouse Wine

Beverage List
Hot Drinks
Soft Drinks, Juices
Mineral Waters
Beers
Aperitifs
Spirits and Liqueurs
House Wine

Wine ListWhite Wines Red Wines Rose Wines

Wine List
White Wines

Red Wines
Rose Wines

Cocktail Selection

Cocktail Selection



SOFT DRINKS

Soft Drinks (Coca-Cola, Fanta, Sprite, Tonic), 
Water, Juices (Orange, Apple, Multivitamin)

Per person per first 30 minutes  290 CZK
Per person per 1 hour   400 CZK
Every additional hour   200 CZK

House Wine Red and White, Beer and Soft
Drinks (Coca-Cola, Fanta, Sprite, Tonic), Water

Per person per 1 hour   600 CZK
Every additional hour   380 CZK

BEER & WINE ‘ESSENTIAL’

Naturalys Chardonnay G. Bertrand (white), Naturalys 
Cabernet Sauvignon G. Bertrand (Red), Beer and Soft
Drinks (Coca-Cola, Fanta, Sprite, Tonic), Water

Per person per 1 hour   660 CZK
Every additional hour   420 CZK

BEER & WINE ‘OCCITANIE’

Pinot Blanc Reisten (white), Merlot Springer (Red), 
Beer and Soft Drinks (Coca-Cola, Fanta, Sprite, Tonic), 
Water

Per person per 1 hour   700 CZK
Every additional hour   440 CZK

BEER & WINE ‘MORAVIA’

Welcome Glass of Prosecco        100 CZK supp./person

Welcome Glass of Prosecco        100 CZK supp./personWelcome Glass of Prosecco        100 CZK supp./person



SPARKLING WINE - PROSECCO

Sparkling Wine Prosecco, Beer, Soft Drinks (Coca-
Cola, Fanta, Sprite, Tonic), Water 
and Juices (Orange, Apple, Multivitamin)

Per person per 1 hour 

Every additional hour 

Champagne, Beer, Soft Drinks (Coca-Cola, Fanta, 
Sprite, Tonic), Water and Juices (Orange, Apple, 
Multivitamin)

Per person per 1 hour

Every additional hour

CHAMPAGNE

600 CZK

380 CZK

950 CZK

570 CZK



Campari, Martini, Whisky, Gin, Vodka, House White 
and Red Wine, Sparkling Wine, Beer, Soft Drinks 
(Coca-Cola, Fanta, Sprite, Tonic) and Juices (Orange, 
Apple, Multivitamin)

Per person per 1 hour   730 CZK

Every additional hour    430 CZK

ENHANCEMENTS     100 CZK per person
Salted Peanuts, Potato Crisps and Marinated Olives

SPIRIT RECEPTION



Nespresso   115 CZK per cup
Filter Coffee   115 CZK per cup
Decaffeinated Coffee  115 CZK per cup
Selection of Teas  115 CZK per cup

SOFT DRINKS, JUICES

Coca Cola, Coca Cola Light  130 CZK per 0.33l
Fanta, Sprite, Tonic, Soda Water 130 CZK per 0.33l
Red Bull    150 CZK per 0.25l
Selection of Juices   130 CZK per 0.20l

MINERAL WATERS

Mattoni (Sparkling)  110 CZK per 0.33l
Mattoni (Sparkling)  190 CZK per 0.75l
Aquila (Still)   110 CZK per 0.33l
Aquila (Still)   190 CZK per 0.75l

HOT DRINKS



Pilsner Urquell   130 CZK per 0.33l
Budweiser Budwar   130 CZK per 0.33l
Heineken    140 CZK per 0.33l
Local non alcoholic beer  130 CZK per 0.33l

Martini Fiero, Dry, Bianco, Rosso 140 CZK per 8cl
Campari     160 CZK per 4cl

Martel VS    180 CZK per 4cl
Johnnie Walker Red Label  170 CZK per 4cl
Johnnie Walker Black Label  190 CZK per 4cl
Jameson    150 CZK per 4cl
Jack Daniel's    170 CZK per 4cl
Vodka Absolut   150 CZK per 4cl
Gin Beefeater    150 CZK per 4cl
Rum Havana Club 3yo  160 CZK per 4cl
Rum Bacardi Carat Blanca  150 CZK per 4cl
Tequila Olmeca Blanco  160 CZK per 4cl
Baileys     140 CZK per 4cl 
Malibu     140 CZK per 4cl  
Slivovice    180 CZK per 4cl
Becherovka    140 CZK per 4cl
Fernet Branca    140 CZK per 4cl
Jägermeister    140 CZK per 4cl

HOUSE WINES

White Wine    750 CZK per 0.75l
Red Wine     750 CZK per 0.75l

BEERS

APERITIFS

SPIRITS AND LIQUEURS



Riesling Vlašský         150 CZK 750 CZK
Floriánek, Moravia, Czech Republic

Naturalys, Chardonnay        180 CZK 900 CZK
Gérard Bertrand, France

Pinot Blanc          200 CZK 1000 CZK
Reisten, Moravia

Gloire de Chablis         370 CZK 1850 CZK
J. Moreau & Fils, France

Prosecco Poeti         180 CZK 1000 CZK
Prosecco 84 DOC         200 CZK 1250 CZK
Pommery Brut Royal         360 CZK 2 150 CZK
Other Champagne are available, consult us.

SPARKLING WINE & CHAMPAGNE       100ml  750ml  

WHITE WINES          150ml  750ml



Svatovavřinecké         150 CZK 750 CZK
Michlovský, Moravia, Czech Republic

Pinot Noir          180 CZK 900 CZK
Bouchard Aîné & Fils, France

Merlot           200 CZK 1000 CZK
Springer, Moravia

Chianti           300 CZK 1500 CZK
Castellare di Castellina, Italy

Les Gravières          160 CZK 750 CZK
Domaine Gordonne, Provence, France

Hampton Water, Provence Rosé       250 CZK 1250 CZK
G. Bertrand, France

ROSÉ WINES

RED WINES          150ml  750ml



Gimlet      240 CZK per cocktail
Gin, Rose’s Lime Cordial
Tom Collins     240 CZK per cocktail
Gin, Fresh Lemon Juice, Sugar Syrup, 
Soda Water

Cosmopolitan    240 CZK per cocktail
Vodka, Orange Bitter, Cointreau, 
Cranberry and Lime Juice
Caipiroska    260 CZK per cocktail
Vodka, Fresh Lime, Brown Sugar

Manhattan     250 CZK per cocktail
Canadian Club, Martini Rosso, 
Angostura Bitters
Old Fashioned     250 CZK per cocktail
Jack Daniels, Angostura Bitters, 
Brown Sugar, Soda Water

WHISKEY COCKTAILS RUM COCKTAILS

Mojito     250 CZK per cocktail
Havana Club, Fresh Lime, Sugar, 
Soda Water, Fresh Mint
Cuba Libre    250 CZK per cocktail
Havana Club, Lime Juice, Sugar, 
Coca Cola

GIN COCKTAILS VODKA COCKTAILS



Pink Cadillac     250 CZK per cocktail
Tequila, Triple Sec, Grand Marnier, 
Cranberry and Lime Juice
Tequila Sunrise    250 CZK per cocktail
Tequila, Orange Juice, Grenadine

TEQUILA COCKTAILS BRANDY COCKTAILS

Side Car    260 CZK per cocktail
Martell V.S., Cointreau, Lemon Juice
Brandy Sour    260 CZK per cocktail
Martell V.S., Lemon Juice, Sugar Syrup

Mai Tai      250 CZK per cocktail
Rum, Amaretto, Almond Syrup, 
Pineapple and Lemon Juice
Piña Colada     260 CZK per cocktail
Rum, Coconut Syrup, 
Pineapple Juice, Cream

FANCY & COLADAS



Hilton Prague Old Town 
V Celnici 7 

110 00 Prague 1 
Czech Republic

Tel. +420 221 822 250

pragueoldtown.events@hilton.com

All images are for illustrative purposes only. 

mailto:pragueoldtown.events@hilton.com
https://www.facebook.com/hiltonpragueoldtown/
https://www.instagram.com/hilton_pragueoldtown/
https://www.youtube.com/@HiltonPragueOldTown
https://cz.linkedin.com/company/hilton-prague-old-town
mailto:CB.PRAGUE@HILTON.COM
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