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STARTERS

BUFFET SAMPLE MENU

Taste of Austria

Austrian sausage specialties. Horseradish. Mustard. Gherkin
Boiled beef terrine. Chive sauce . Red onion rings

Filled ham rolls "Viennese style"
Smoked trout . Green apple and celery salad

Viennese beef salad. Pumpkin seed oil
Austrian cheese selection (v)

Selection of "Heuriger" spreads (v)
Viennese potato salad (v)

Salsify salad (v)
Cucumber-dill-sour cream salad (v)

Green bean salad (v)
Tomato salad (v)

Salad bar. Dressings. Condiments (v)

BREAD STATION

Organic sourdough bread from Waldviertel. Pretzel. Jour bread rolls (v)

SOUPS

Beef Bouillon
Viennese Potato Soup

MAIN DISHES

Boiled premium beef
Roast potatoes. Creamy spinach . Chive sauce . Apple-horseradish

Pikeperch fillet. Creamy paprika cabbage
Styrian fried chicken. Deep fried parsley

Lttle patch pasta . Caramelized cabbage . Sour cream. Chives (v)
Mushroom Gulyas. Bread dumplings (v)

Vegetable strudel. Tomato coulis (v)

DESSERT

Apple strudel . Whipped cream (v)
Viennese Melange Mousse (v)

Selection of Austrian pies and cakes (v)
Fresh fruit salad (v)

Kaiserschmarrn . Stewed fruits of the season (warm) (v)
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Flavours of the Mediterranean

Beef carpaccio . Truffle oil. Fennel and orange salad
Tuna. Pepper crust. Nicoise salad

Prosciutto. Cantaloupe melon
Seefood salad . Avocado. Citrus fruits

Bocconcini. Cherry tomatos. Kalamata olives. Basil
Figs. Young pecorino. Truffle honey. Basil

Baby gem. Chickn breast. Artichoke. Gorgonzola. Sun dried tomatoes
Grilled Mediterranean vegetables (v)

Mediterranean salad. Feta. Tomato. Cucumbers. Bell pepper . Fresh oregano (v)
Italian and French cheese selection (v)
Salad bar. Dressings. Condiments (v)

BREAD STATION

Baguette . Focaccia . Mediterranean bread rolls (v)

SOUPS

Minestrone (v)

MAIN DISHES

Turkey Picatta "Milanese". Tomato-sage coulis
Osso Bucco. Gremolata

Pan fried sea bass fillet. Olives. Tomato. Herbs
Paella Valencia

Roasted potatoes. Root vegetable . Rosemary. Garlic. Sea salt (v)
Vegetarian moussaka. Tzatziki (v)

Mascarpone olive polenta (v)
Truffle gnocchi. Grana Padano (v)

DESSERT

Tiramisu (v)
Panna cotta . Amaretto cherries (v)

Vanilla profiteroles. Chocolate sauce (v)
Greek yogurt. Walnuts. Honey. Berries (v)

Creme catalane (v)
Sicilian Ricotta Cake (s)

Fruit salad . Pomegranate. Mint. Biskotti (v)


