
G ROU P M E N U



C O F F E E  B R E A K

695 Kč za osobu včetně DPH

Crostata se sezónním ovocem 

Čerstvý ovocný salát s mátou

Jogurt, domácí granola a oříšky

Výběr káv a čajů 

Perlivá a neperlivá voda, domácí limonády

Výběr italských salámů a sýrů 

Tramezzino s tuňákem, vejcem a okurkou 

Focaccia s bazalkovým pestem, rajčaty, mozzarelou a rukolou

COFFEE BREAK

Seasonal fruit crostata

Fresh fruit salad with mint

Yoghurt, homemade granola and nuts

Selection of Italian cured meats and cheeses

Tuna, egg and cucumber tramezzino

Focaccia with basil pesto, tomatoes, mozzarella and rocket

Selection of coffees and teas

Still and sparkling water, homemade lemonades

CZK 695 per person incl. VAT



GALA DINNER

STARTERS

Tuna tartare, avocado, wasabi sauce, rice chips

Beef tartare, black truffle mayonnaise,  
pickled cauliflower, butter brioche

Burrata, caponata, basil

RISOTTO / PASTA

Seafood risotto, chilli emulsion, lemon, bisque espuma

Agnolotti with ricotta and baby spinach,  
basil pesto, sage and bread crumble

Homemade potato gnocchi, beef cheeks, red onion, chervil

MAIN COURSES

Sea bass fillet, baby potatoes, fennel, saffron espuma

Beef Rossini, mashed potatoes, foie gras, baby carrots, black truffle

DESSERTS

According to the restaurant’s current selection

3-course menu: CZK 1,750 per person incl. VAT

4-course menu: CZK 1,950 per person incl. VAT

PASTA /  R ISOTTO

Risotto aglio olio e peperoncino s krevetou Gambero Rosso

Agnolotti del plin s dýní, pistáciové pesto, šalvěj

Domácí bramborové gnocchi s ragú z divočáka, Pecorino Toscano DOP

P Ř E D K R M Y

 Vitello tonnato

Hovězí tatarák, majonéza z černého lanýže, máslová brioška

Burrata, caponata

G A L A  V E Č E Ř E

H L A V N Í  C H O D Y

Filet z mořského vlka, fenykl, šafránová pěna

Hovězí Rossini, bramborový fondant, foie gras, černý lanýž

D E Z E R T Y

Dle aktuální nabídky restaurace

Cena za 3 chody je 1 750 Kč za osobu včetně DPH

Cena za 4 chody je 1 950 Kč za osobu včetně DPH



POLÉVKY

Drůbeží consommé, kuřecí prso, kořenová zelenina

Sezónní minestrone

PŘEDKRMY

Výběr italských salámů a sýrů

 Mozzarella, variace italských rajčat, bazalka 

Bruscheta, ricotta, artyčoky

Losos marinovaný v citrusech a grappě, mandarinky, frisée

Vitello tonnato 

Hovězí roastbeef, lanýžová majonéza, máslové krutony 

Sicilský chobotnicový salát

BUFETBUFFET

STARTERS

Selection of Italian cured meats and cheeses

Mozzarella, Datterino tomatoes, basil

Focaccia, ricotta, artichokes

Salmon gravlax, dill mayonnaise, fennel

Beef tartare, Borettane onions

Roast beef, truffle mayonnaise, butter croutons

Sicilian octopus salad

SOUPS

Poultry consommé, chicken breast, root vegetables

Seasonal cream soup, croutons



H L A V N Í  C H O D Y

Rigatoni all´amatriciana

Pečená treska s ančovičkovou drobenkou, sicilský citron

Toskánska porchetta

Hovězí líčka na červeném víně Nebbiolo

B U F E T O V É  P Ř Í L O H Y

Pečené brambory s rozmarýnem

Bramborová kaše 

Grilovaná zelenina 

Míchaný listový salát s rajčaty Datterino

B U F E T O V É  D E Z E R T Y

Variace domácích mini-dezertů

Cena za 3 chody je 1 590 Kč za osobu včetně DPH
Cena za 4 chody je 1 690 Kč za osobu včetně DPH
Cena za 5 chodů je 1 790 Kč za osobu včetně DPH

B U F E TBUFFET

MAIN COURSES

Rigatoni all’amatriciana

Roasted cod, anchovy crumble, fish velouté

Tuscan porchetta

Beef cheeks braised in Nebbiolo red wine

Beluga lentils, confit sweet potatoes, jalapeño salsa

BUFFET SIDE DISHES

Roasted potatoes with rosemary

Mashed potatoes

Grilled vegetables

Mixed leaf salad with Datterino tomatoes

BUFFET DESSERTS

Selection of homemade mini desserts

3-course menu: CZK 1,590 per person incl. VAT

4-course menu: CZK 1,690 per person incl. VAT

5-course menu: CZK 1,790 per person incl. VAT



65 Kč za kus včetně DPH 

Objednávka minimálně 10 ks od jednoho druhu.

Hovězí tatarák, majonéza s černým lanýžem, parmezán

Pinsa s pěnou z mortadelly, pistácie 

Parfait z kuřecích jater, bruschetta, hruška Abate

Stracciatella, emulze z rajčat Datterino, bazalka

Argentinská kreveta, avokádo, rajčatové concassé

Pralinky z kozího sýru, marinovaná řepa

Gravlax, mandarinka, řasa nori 

Prosciutto cotto se salsou Bolzanina 

Ciabatta, olivová tapenáda, sušené rajče

KANAPKYCANAPÉS

Beef tartare, black truffle mayonnaise, pickled cauliflower

Chicken liver parfait, focaccia, Abate pear

Stracciatella, Datterino tomato emulsion, basil

Argentinian prawn, avocado, wasabi sauce

Goat’s cheese pralines, marinated beetroot

Salmon gravlax, herb crème fraîche, apple

Tramezzino, prosciutto cotto, yellow melon salsa

Olive tapenade, aubergine, fried chickpeas, ciabatta

CZK 65 per piece incl. VAT

Minimum order: 10 pieces of each selected canapé.



NÁPOJOVÉ BALÍČKY

B A L Í Č E K  3

Neomezeně 2 hodiny 3 výběrové víno, pivo, káva, voda

Každá další hodina 195 Kč 

850 Kč za osobu včetně DPH

B A L Í Č E K  1

2 sklenky vína / piva (základní nabídka)

Voda, káva zdarma 

490 Kč za osobu včetně DPH

W E L C O M E  D R I N K

Franciacorta 255 Kč / 0,12 l

Champagne 435 Kč / 0,12 l

Crodino (nealko) 90 Kč / 0,1 l

B A L Í Č E K  2

Neomezeně 2 hodiny 4 víno, pivo, káva, voda

Každá další hodina 155 Kč 

750 Kč za osobu včetně DPH

BEVERAGE PACKAGES

WELCOME DRINK

Franciacorta – CZK 255 / 0.12 l

Champagne – CZK 445 / 0.12 l

Crodino (non-alcoholic) – CZK 90 / 0.1 l

PACKAGE 1

2 glasses of wine / beer (standard selection)

Water and coffee included

CZK 490 per person incl. VAT

PACKAGE 2

Unlimited for 2 hours – wine, beer, coffee, water

Each additional hour: CZK 155

CZK 750 per person incl. VAT

PACKAGE 3

Unlimited for 2 hours – premium wine selection, beer, coffee, water

Each additional hour: CZK 195

CZK 850 per person incl. VAT







RESTAURANT





BISTRO 



SALONEK AROMIAROMI PRIVATE DINING ROOM





Following an enquiry sent to the company’s contact email 
address, the venue manager will prepare an offer specifying 
the scope of services provided and their price.

The client is required to notify the company in writing  
of any change in the number of guests at least 3 calendar 
days prior to the scheduled date of the event.

Payment terms: The client is required to pay a deposit 
amounting to 50% of the total order value to the 
company’s bank account no later than 7 calendar days 
 prior to the date of the event.

The client is responsible for the accuracy of the information 
provided to the company in the enquiry. Should this 
information subsequently change, any related costs may  
be charged to the client.

The order shall be mutually agreed upon in writing by  
both contracting parties. Any services provided beyond 
 the agreed scope will be charged according to the 
company’s current price list.

TE R M S AN D CON DITION S

1.

2.

3.

4.

5.

6.

7.

8.

9.

All prices stated in the offer are in Czech crowns and 
include VAT unless stated otherwise.

In the event that an invoice (tax document) is not paid  
by the due date, the company may charge default interest 
of 0.1% of the outstanding amount for each day of delay.

If the client’s consumption exceeds the scope agreed 
in advance in the order, the final amount charged for 
consumption will be increased accordingly.

The company will invoice the client for the actual costs 
of the event within 10 calendar days following the event, 
based on an issued tax document. The deposit already  
paid may also be taken into account in the final settlement. 
The client is required to pay the remaining balance stated 
on the settlement document by its due date.



If the enquiry requires an exceptional quantity or type  
of furniture, or if other special requirements of the client 
need to be arranged, these services will be subject to  
a separate quotation.

For groups, a service charge of 12.5% of the total 
consumption value will be added to the price  
of consumption specified in the confirmed order.

All payments are considered settled once they have  
been credited to the company’s bank account.

Cancellation policy: An order may only be cancelled  
in writing via the email address specified in the order.

The client acknowledges that the company is entitled  
to use the deposit paid to cover any contractual penalty.

TE R M S AN D CON DITION S

10.

11.

12.

13.

14.

15.

16.

17.

The client is liable for any damage to the company’s 
property during the event. The client may be required to 
compensate the company for any damage to its inventory 
or equipment caused by the client or the client’s guests.

If the order is cancelled 2 calendar days or less before  
the agreed date, the company will charge the client  
a contractual penalty equal to 100% of the agreed order 
value.

If the order is cancelled at least 3 calendar days before the 
agreed date, the company will charge the client  
a contractual penalty equal to 50% of the agreed order 
value.
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