FOOD SERVED WITH COCKTAILS
Minimum order:
Selection of small dishes and warm snacks, 60 of each
Selection of more substantial dishes & small desserts, 30 of each
Selection of pastries, 25 pieces
Smaller orders can be arranged on request. These incur a surcharge.
Prices for our finger-food vary according to the
chosen snacks, desserts, ..., all prepared by our chef
with seasonal ingredients and in harmony with the entire menu.

Canapés variés € 2.78 per item
Rye and Swiss-style bread
or
Selection of small snacks from around the world € 1.98 per item
Canapés, mini tramezzini, skewers, Kraftkorn bread sandwiches,
focaccia, tortilla rolls, mini bread rolls
Prepared as open and/or closed sandwiches with
jumbo prawns with chili-ginger dip
Home-cured Scottish gravlax with honey-dill mustard
Smoked Attersee char with cucumber and chum salmon caviar
Tuscan cured ham with honeydew melon
Salami cacciatori with Cumberland sauce
Tuna “Provençal” with rosemary and peperoncini
Ildefonso (little cubes) of buffalo mozzarella, baby tomatoes & basil
Succulent Viennese Kesselbeinschinken ham with horseradish Gervais cream cheese
Authentic feta cheese with lemon, wrapped in zucchini
Mortadella di Bologna with olives and pistachios
Bregenzer alpine cheese with roasted pumpkin seeds
basil pesto, artichokes and sundried tomatoes

Selection of small spring|summer delight snacks € 2.48 per item
Atlantic tuna with lemon pepper and chervil
Smoked halibut with radishes
Freshwater shrimp with chili and hazelnuts
Spring herbs farmers’ cheese with daikon cress and lime
Asparagus – egg – chive
Apulian buffalo mozzarella, garden basil and baby tomato confit
Scottish salmon wrapped in zucchini with herbs
Salzburg-region milk-fed veal roast beef with strawberries and basil cress
Green asparagus and peperonata
Smoke-cured ham with horseradish and celery
Provençal-style salami praline with herb-cured olive
Marinated tofu, sesame and honey-soy sauce

Selection of small fall|winter delight snacks € 2.48 per item
Goose rillettes with dried apricots
Smoked duck breast with orange confit
Seared goose breast served on a rosemary stalk
Goose tartare with pumpkin
Medium-rare duck breast roulades with prunes
Smoked goose breast with dates
Styrian goose fat with banana shallots
Duck with zesty apple marmalade
Sheep’s milk cheese with a pumpkin seed crust
Air-dried cured beef with spiced lingonberries
Pecorino with pear, cinnamon and chili
Calf’s liver mousse with candied orange
Roquefort praline in seasoned pumpernickel
Pumpkin salad spiced with nutmeg, served on a mini baguette
Truffled potato purée and roast beef
Prawns in a Piedmont hazelnut crust
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VEGAN?
Yes, VEGAN!
An international trend worth giving a chance.
We have given it a try,
and our guests were more than impressed...
Selection of our small vegan snacks € 3.48 per item
decorated with seasonable flowers and herbs
Minimum order of 100 items
Soy sauce-marinated tofu skewers and shitake mushrooms
Smoked cheese canapé
Vegetable belle wrapped in zucchini
Marinated Marchfelder asparagus wrapped in carrot
Apple-lentil crème
Tomato-basil spread
Hemp cheese canapé
Bread with fromage frais and cress
Antipasti skewers
Cucumber with bell pepper cream
Makimono sushi with avocado and hazelnut
and much more

All of the products used are 100% vegan.
Menus can vary according to season and market availability.
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Selection of more substantial snacks € 2.88 per item
Tramezzini, filled baguettes, ciabatta sandwiches,
filled mini bread rolls, puff pastries and focaccia,
served as open sandwiches or filled with
home-cured Scottish gravlax with honey-dill mustard
Tuscan cured ham with honeydew melon
Dolce latte crème
Salami cacciatori with Cumberland sauce
Poached turkey breast with English celery
Buffalo mozzarella, baby tomatoes & basil
Succulent Viennese bone-in ham with horseradish Gervais cream cheese
Fromage frais with black pepper & sundried tomatoes
Mortadella di Bologna with olives and pistachios
Aged Brie with muscat grapes and walnuts
Spicy Spanish chorizo and radicchio
Bregenzer alpine cheese with roasted pumpkin seeds

Selection of whole grain snacks € 2.38 per item
Served as an open sandwich or filled with:
Egg salad with cress
Bone-in ham and horseradish
Farmhouse butter and chive
Smoked goat cheese
Waldviertler ham and Cumberland sauce
Bregenzer alpine cheese with roasted pumpkin seeds
Buffalo mozzarella, baby tomatoes & basil
Fromage frais with black pepper & sundried tomatoes
Turkey breast with arugula, ...
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Mini crispy cones € 2.68 per item
filled with
Salmon mousse and lime
Fromage frais, chervil and celeriac
Parsley potatoes, char from the “Gut Dornau” estate, and celery
Duck liver mousse, fig and almond
Ham crème fraîche and chive
Beet mousse and horseradish,...

Selection of rustic puff pastry delicacies (room-temperature) € 1.88 per item
filled with:
Bone-in ham,
Olives,
Sheep’s milk cheese,
Prosciutto
Dried tomatoes,...

Tortilla Cones € 3.78 per item
filled with:
Spicy Oriental roast beef, toasted sesame seeds and fresh cilantro
Arugula, delicate turkey ham and truffle oil
Prosciutto crudo, marinated eggplant, Parmesan and shrimp

Selection of Vietnamese rolls, sushi & maki € 2.28 per item
sake - maguro - ebi - tai - kani - tamago - tekamaki california
with sweet chili sauce, wasabi
soy sauce and pickled ginger
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Selection of warm snacks € 2.28 per item
arranged and served on platters
with garnishes of exotic fruit and salad leaves
Provençal-style jumbo shrimp
Gratin of green shell mussels with herbed crust
Tiger prawns in a rice flour crust with lime soy sauce*
Spring rolls with shrimp and plum dipping sauce
Coconut butterfly-shrimp*
Fish and chips with tartar sauce*
Salmon croissant with herbed crème fraîche
Japanese gyoza with chicken and glass noodles
Wine-battered chicken strips with a Creole-style sauce*
“Oriental” style chicken skewers with orange oil
Holy Basil wonton with chicken and Thai basil*
Chicken satay with fresh cilantro
Herbed polenta with olives wrapped in bacon
Cabbage puffed pastry strudel with bacon
Blood sausage in a marjoram and pepper crust
Classic quiche Lorraine with prosciutto and Grana
Mini-cabbage rolls in a chive sauce
Classic pork schnitzel*
Pumpkin seed-crusted chicken schnitzel
Mini-Cordon Bleu with cured ham*
“Old Vienna” style ham croissants
Mini crackling-stuffed dumplings with a sesame seed crust*
Bacon-wrapped apricots, plums and figs with fresh parsley
Juicy prunes filled with rillettes
Beef meatballs with thyme, served in diablo sauce
Tascherl (an Austrian “empanada”) with spinach and sheep’s milk cheese, served with a
pumpkin dip
Poppers with cream cheese & guacamole*
Vegetable tempura with Hoisin sauce*
Mushroom-stuffed Tascherl with creamy dip
Roasted pumpkin*
Mini-strudel of potato and chanterelle mushrooms
Shitake tempura*
Crème soups “en miniature”
Celeriac, coconut-chili, pumpkin nutmeg, Tom Yam Kung, etc.
*) To ensure the highest quality, we recommend that our warm snacks be prepared fresh at
your event by one of our chefs!
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Selection of exclusive warm snacks * € 3.78 per item
Smoked salmon quiche
Bacon-wrapped freshwater shrimp
King prawns in a rice flour batter served with lime sauce
Medium-rare seared duck breast with vegetables
Goose liver mousse on mini brioche
Mini saltimbocca with tomato pesto
Coconut butterfly shrimp
Medium-rare seared lamb cutlet with apple chutney
by request:
Mini rösti-style potato pancake with chum salmon caviar
Blinis with goose liver and Cumberland sauce
Small filled croissants
*) To ensure the highest quality
we recommend that our food be prepared fresh at your event.

Selection of small desserts € 1.88 per item
“Classic” Pariser Spitz chocolate-covered cookies
Mini Viennese-style apple strudel
Fruit skewers, dipped strawberries
Tiramisù, Punschkrapferl (rum cake)
Poppy seed and plum jam roulade
Pumpkin seed brittle
Nougat with coconut
Mini-strawberry “Indianer” cream-filled cookies
Slices of Esterházy and Dobos cakes
Apricot butter sheet cake
Spanish almond cake
Marzipan potatoes, sponge cake with cream cheese filling
Austrian Kardinalschnitte with coffee crème
Raspberry-nut bites
Schaumröllchen (Austrian cannoli)
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Selection of organic pastries € 1.68 per item
Cheese-filled square pastries, cinnamon bun
Nut-filled croissant, jam-filled fried triangles
Poppy seed and apple pockets
Austrian-style apricot Danish
Weichsel-style vanilla Danish
Mini gugelhupf cakes, mini donuts

EXCLUSIVE COCKTAIL SELECTION
1000 & 1 NIGHTS
Petites Amuses Bouches “1000 & 1 Nights” € 2.98 per item
Borekas filled with spinach, lamb or sheep’s milk cheese
Shrimp with ginger-chili-lime dip
Mini sesame and thyme cigars
Baby artichokes with tuna
Skewers of goat cheese balls with raisins, nuts and carrot
Almond-stuffed olives wrapped in smoked marlin
Raw tuna in a Madras-style curry
Sesame balls with mint chutney
Mini crêpes farcies with salmon mousse
Mini coriander flatbreads stuffed with spinach, pine nuts and sheep’s milk cheese
Warm cocktail snacks “1000 & 1 Nights” € 3.28 per item
garnished with pomegranate seeds, nutmeg tree flowers, star anise, rose petals, ...
Mini lemon-chicken skewers with cardamom and turmeric
Spicy mini lamb cutlets
Filo pastry filled with chickpeas and served with a yogurt dip
Falafel served on hummus
Shrimp with ginger-chili-lime dip
Lamb meatballs on rosemary stalk
Small polenta-eggplant cakes
Red lentil soup
Lamb chop on a black bean purée
Petites Desserts “1000 and 1 Nights” € 2.48 per item
Semolina yogurt cake
Sweet sesame seed balls with mint chutney
Vol-au-vents with pistachio and honey
Stuffed dates “aux gazelles”
White mocha cream mousse
Almond milk crème with pine nuts
Homemade Turkish honey
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BEVERAGES
Cocktails to welcome your guests (by arrangement)
e.g. “La Vie en rose” champagne cocktail
Absolut Raspberry – raspberry juice with Absolut vodka, lime & soda
Green Wonder - Blue Curaçao, orange & pineapple juices with white rum
Lychee Martini - vodka, lychee purée & lychee liqueur with cumquat
Strawberry & Basil - vodka, fresh strawberry purée and basil simple syrup
Special offer on CHAMPAGNES:
Direct import from a limited-production, very fine champagne vinyard in Damery
Blaise-Lourdez & Fils, Reserve Brut or Rosé
0.75

€ 38

Prosecco
Sparkling wine, Grüner Veltliner brut, Weingut Pfaffl

bottle
bottle

€ 13.90
€ 22.50

available to mix with Prosecco/sparkling wine:
fresh fruit purées with liqueurs, schnapps, ...
essences – e.g. strawberry-chili, peach, mango-passion fruit,
grappa-muscat grape, pear-nutmeg, black currant, …

per liter

€ 35

per liter
per liter

€ 2.50
€ 3.30

per liter

€ 5.50

per liter

€ 12.90

per liter
0.75
0.75
0.75
0.75
0.75

€ 12.90
€ 14.80
€ 19.50
€ 24.80
€ 18.80
€ 17.80

Mineral water (still & sparkling)
Orange and mango juice
Organic and unfiltered juices:
Apple, currant, apple-carrot, grape, apricot, elderflower, …
Freshly pressed fruit and vegetable juices
e.g. carrot-apple, kiwi-banana-orange, cantaloupe-orange,
celeriac-apple, ginger-beet, pineapple-fennel, ...
subject to seasonal availability at SPECIAL PRICES starting at
BEST VALUE
FOR PRICE

frederik’s wine recommendations:

Grüner Veltliner 2015, Weingut Bauer, Weinviertel
Grüner Veltliner Zeiseneck 2015, Weinviertel DAC, Weingut Pfaffl
Gelber Muskateller 2015, Weingut Tschermonegg
Wiener Gemischter Satz DAC Nussberg 2015, Wieninger BIO
Chardonnay Reserve 2014, Weingut Krug
Urgesteinsriesling 2014, Kamptal DAC, Schloß Gobelsburg
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Blaufränkisch 2013, Weingut Gsellmann, Neusiedlersee
Carnuntum Cuvée 2015, Zw,Bf,Me, Weingut Netzl
Blaufränkisch Johanneshöhe 2013, Weingut Prieler
Pinot Noir 2013, Weingut Auer
Heideboden 2014, Zw,Bf,Me, Weingut Nittnaus
Arachon, 2006, T.FX.T
Other wine choices available by consultation – see attached wine list!
*Used for calculating wine prices – Please make your choice!

per liter
0.75
0.75
0.75
0.75
0.75

€ 13.90
€ 17.50
€ 18.50
€ 17.80
€ 22.50
€ 28.90

Beer, Ottakringer Goldfassl

0.3

€ 2.10

Null Comma Josef (non-alcoholic beer)
Schneider Weiße

0.3
0.3

€ 2.10
€ 2.30

Espresso, mini cappuccino
Specialty teas - chai-vanilla from India, Kusmi from Paris,…
American coffee & tee

per cup
€ 2.10
per cup from € 3.80
per liter
€ 14.90

Digestif, e.g. grappa, cognac, Fernet, fruit schnapps,...

2 cl starting at € 3.80

Long drinks
Campari Orange, Cuba Libre, Gin Tonic, Vodka Lemon,...

per drink starting from€ 4.95

Cocktails
Caipirinha, Whisky Sour, Mojito, Pina Colada, Margarita,...

per drink starting from€ 5.95

Home-made smoothies on request
Molecular drinks on request
Costs are calculated based on actual consumption.

STAFF
Wait staff, bartender, assistants – € 25 per employee and hour
Catering manager, chefs – € 35 per employee and hour
Cocktail bartender, sommelier – starting from € 45 per employee and hour
Calculation depends on staffing use.
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EQUIPMENT
Complete set of equipment for cooking and serving starting from € 2.50 per guest
Linen napkins per item
€ 2
Decorated linen napkins starting from per item
€ 2.80
Tablecloth for standing table 140 x 140 per item
€ 4.50
Tablecloth for buffet table 320x140 per item
€ 8.70
Round, floor-length tablecloth dm 3m per item
€ 15
Round, floor-length panne velvet tablecloth (variety of colors) per item
€ 15
Bar, working surface and|or buffet tables
per item
Lecterns dm 80cm
per item
Folding tables
per item
Round table for 8-12 people dm 1.70
per item
Solid table 150 x 90|180 x 90
per item
Designer “first chair” sand-colored or brightly colored
per item
Thonet chair|Gold chair
per item
Complete garderobe (1 will hold approx. 40 articles of clothing) per item
Large plexiglas Niro paravent
per item
Niro bar and 1.80 m á 150.—with rear wall
á

€ 6
€ 15
€ 12
€ 25.45
€20.45|23.45
€ 6.50
€ 3.50|€ 6.50
€ 25.45
€ 35
€ 300

Transportation costs according to work required & break-down.

DECORATIONS & PLANTS
By consultation. We can provide anything!

PRICES & AGREEMENTS
Seasonal changes may affect the products we use. Freshness and quality are our top
priority, which is why we reserve the right to replace certain products with other equivalent
ones in order to provide you with the experience you expect.
We will draw on our extensive experience to ensure your event has a sufficient and
appropriate amount of food and beverage depending on your menu choices.
All prices are given in euros and do not include tax.
Invoices are to be paid on receipt, without any deductions. Standard bank interest rates will
be applied to late payments.
All of the services outlined above are subject to our general terms and conditions.
Prices current as of October 2016
We would be happy to provide a detailed cost estimate after discussing in more detail with
you your needs in terms of equipment, decorations, beverage choices, menus and the
duration of your planned event.
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