
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

  

Live music during the evening, buffet „Adagio“, Beverage package for 

whole evening including welcome drink and 3 pieces of canapes per 

person and party decoration and service fee 

Live music during the evening, buffet „Allegro“, Beverage package for 

whole evening including welcome drink and 3 pieces of canapes per 

person and party decoration and service fee 

Live music during the evening, buffet „Furioso“, Beverage package for 

whole evening including welcome drink and 3 pieces of canapes per 

person and party decoration and service fee 
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Starters 

Smoked Scottish salmon with red onion and tarragon  

Platter of Czech salami, ham and pates 

Selection of Czech pickled delicacies 

Ice lettuce with cucumber, tomatoes, peppers and Fetaki cheese 

Traditional potatoes soup with dried Porcini mushrooms 

 

Main Course  

Traditional beef goulash 

Baked Prague ham 

Chicken schnitzels  

Roasted duck legs with red cabbage 

 Traditional cold potatoes salad with onion and chives 

Selection of homemade dumplings 

Roasted potatoes with parsley 

 

Desserts 

Pancakes with creamy stuffing and warm wild berries   

Home-made apple strudel with vanilla sauce 

Grandmother´s cheese cake with raspberry coulis 

 

 

 



 

 

  

Starters 

Platter of sliced Italy Charcuterie and pickled onions  

Sliced Mozzarella with fresh tomatoes, arugula and pesto 

Green Romaine salad with light parmesan dressing,  

grilled chicken breast and fresh croutons 

Selection Czech and French cheeses 

 

Main Course  

Beef stew Stroganoff  

Chicken in creamy tarragon sauce 

Baked Prague ham with Dijon crust 

Baked Norwegian salmon served with Ratatouille 

 Fusilli in creamy tomatoes sauce and parmesan 

Jasmine rice and shallots pilaf 

Gratinated creamy potatoes 

 

Desserts 

Cheese cake with raspberry sauce  

White and bitter chocolate mousse with forest fruits 

Platter of fresh sliced exotic fruits    

 

 

 



 

 

 

Starters 
Foie Gras terrine with fresh Pear chutney 
Prosciutto St. Danielle with honey melon 

Charcutterie tray of assorted baked and cured meats, salami and ham 
 Traditional Caesar salad with grilled chicken and toasted croutons 

Marinated Boconcini with cherry tomatoes and basil oil 
Greek vegetable salad with olives, capers and marinated sheep cheese  

Hummus served with toasted pita points 
 
 

Main Course  
Pink baked pork tenderloin with mushrooms ragout 

Satay chicken skewers served with a spicy peanut-chilli sauce 
Cold water Atlantic cod fish served with eggplant caviar and oven roasted pepper sauce 

Seared Sesame crusted yellow fin tuna wrapped in black sesame 
Baked lamb leg with tomatoes and garlic in a thyme sauce 

Pasta Penne with fresh seafood and cream 
Creamy polenta with roasted bell peppers   

Grilled Mediterranean vegetable 
Potatoes Lyonnais 

 
 

Desserts 
Vanilla Panna Cotta with fresh strawberry 

Rich fudge cake and crème Chantilly sandwich 
Classical Crème Brulee with forest berries 

Platter of fresh sliced exotic fruits    
                                              



 

 

 

Vegetarian Spring Rolls 

Brie cheesse with pickled Cranberries 

Smokem Scotish Salmon wit mustard dressing 

 

Coda Sekt (Ch.C.André-Velké Pavlovice-Moravia – Czech Republic) 

Selected domestic white and red wines  

Pilsner Urquell draught beer  

Juices  

Soft drinks  

Mineral water  

Coffees or teas  

 

 

Prices above are calculated per person per night for the group with minimum of 25 guests. We will be more than happy to 

adjust our Christmas offer according to your needs. Make a reservation before 31st of October 2012 and get 10 % discount.   

 



 

 

 



 

 

Petr Zajíček 

Food & Beverage Manager 

ARIA Hotel Prague 

 

Tržiště 9, 118 00, Praha 1, Česká republika 

Tel. : (+420) 225 334 761 

Mob  : (+420) 775 877 669 

Fax : (+420) 225 334 666 

E-mail : petr.zajicek@aria.cz 

Web: www.aria.cz 

www.codarestaurant.cz 


