
 
 

 

 

 

 

 

 

 

 

 

 

 

 

LUNCH BUFFET 
 

Czech buffet 

STARTERS 

Prague ham with Czech “Malín town” cream horseradish and pickles 

chicken galantine with pistachio and forest cranberry sauce 

selection of open sandwiches 

 

SOUP 

traditional “Kulajda” soup with fresh dill, potatoes and forest mushrooms 

 

MAIN COURSES 

roasted old Bohemian duck with red cabbage 

baked pikeperch with caraway seeds and Welsh Riesling sauce 

pork tenderloin with onion and garlic 

 

SIDE DISHES 

potato scones with baked shallots 

mashed potatoes with butter and young onion 

creamy curly cabbage with bacon 

 

DESSERTS 

selection of mini desserts 

seasonal fruits 

 

 

 

 

 

 



 
 

 

 

 

 

 

  

 

 

 

 

 

 

Italian buffet 

STARTERS 

tomatoes with mozzarella, basil pesto and roasted pines 

Parma ham with cantaloupe melon and arugula 

grilled marinated vegetable and olives 

 

SOUP 

green asparagus creamy soup with roasted ham, chive and croutons 

 

MAIN COURSES 

chicken piccata with parmesan 

lasagna with beef ragout, tomatoes and Grana Padano cheese 

stewed lamb cubes with red wine and peeled tomatoes 

 

SIDE DISHES 

potato gnocchi with leave spinach and garlic 

roasted vegetable with virgin olive oil 

young potatoes with olives and shallot 

 

DESSERTS 

selection of mini desserts 

seasonal fruits 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

  

 

 

 

 

French buffet 

STARTERS 

Nicoise salad with fresh tuna fish slices 

Caesar salad with grilled chicken, bacon, parmesan and garlic croutons 

“Quiche Lorraine” – Lorraine salty cake 

 

SOUP 

French onion soup with cheese toasts 

 

MAIN COURSES 

rooster in wine “Coq au vin” with champignons 

Burgundy style pork carré slices 

trout with white wine and almonds 

 

SIDE DISHES 

potato purée with chive 

vegetable ratatouille 

red lentil with cream and herbs 

 

DESSERTS 

selection of mini desserts 

seasonal fruits 


