SEMINARS & CONFERENCES WITH SCHICK

BUSINESS MENU

Our chef will create a 3-course seasonal menu for you.

Your seminar participants may choose either a cold appetizer, warm appetizer or soup, one of two
main courses including a fish or vegetarian dish, as well as dessert or cheese.

To make the actual meal as swift and efficient as possible, at the beginning of the seminar we will lay
out a menu chart on which your participants indicate their choices 2 hours before the meal at the
latest. We are thus able to provide your participants a calm and stress-free break.

BUSINESS MENU
Seasonal selecton from:

Cold appetizer
OR

Warm appetizer
OR

Soup
B
2 meat dishes with side dishes
OR
1 fish or vegetarian dish
with side dishes
B
Dessert
OR

Cheese
with fruit & nuts

€ 22.50 per person

We offer our Business Menu to parties of 10 or more.

Since our meals are freshly prepared for you and we strive to provide you and your participants with
the highest possible quality, we please ask you to adhere to the break schedule.

HOTEL ERZHERZOG RAINER
Prices include all taxes and are valid for 2010 - subject to change without notice.



