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BUFFET I.
Salads (100 g per person)
Caesar salad with chicken, croutons and 
parmesan. Vegetable salad with black olives 
and fitaki cheese. Dressings, vinegars and oils.

Appetizers (100 g per person) 
Shredded salad with marinated vegetables, 
beets and goat cheese. Veal slices with red 
onion and remoulade with herbs and capers.

Main courses (150 g per person)
Grilled pork tenderloin with sauce of coarse 
mustard and chives. Beef Low sirloin 
stroganoff. Baked fusilli with tomato sauce, 
basil and mozzarella.

Side dishes (100 g per person)
Baked potatoes with bacon and onions. 
Jasmine rice with herbs. Pastry.

Desserts 
Vanilla pannacotta with raspberries. 
Chocolate cube with pistachios. Sliced fruits.

Price 650 CZK / person

BUFFET II.
Salads (100 g per person)
Shredded salad with shredded mozzarella 
and tomato variations. Roman salad with 
tuna, beans and roasted grenailles. Dressings, 
vinegars and oils.

Appetizers (120 g per person)
Pork tenderloin sous vide with arugula and 
horseradish mayonnaise. Marinated salmon 
with wakame seaweed, shredded salad and 
dill dip.

Main courses (150 g per person)
Beef cheeks in red wine with vegetables and 
rosemary. Duck breast with red cabbage 
and fried onions. Chicken medallions with 
vegetables and red curry with coconut milk. 
Potato gnocchi with cheese sauce and baby 
spinach.

Side dishes (100 g per person)
Grenaille with thyme and garlic. Jasmine rice 
with coriander. Potato pancakes with greaves. 
Pastry.

Desserts
Vanilla Crème brûlée.  
Fruit cupcake. 
Sliced fruits.

Price 750 CZK / person

The listed prices include VAT. We serve buffet menus from 30 people. Prices include service, inventory. www.restauracecolumna.cz

BUFFET MENU



BUFFET III.
Salads (100 g per person)
Shredded salad with Parma ham, yellow 
melon and strawberries. Roman salad with 
smoked salmon and roasted vegetables. 
Dressings, vinegars and oils.

Appetizers (100 g per person)
Veal tartare with breadcrumbs and fresh 
horseradish „live“. Variation of tomatoes with 
buffalo mozzarella and fresh basil.

Main courses (150 g per person) Carving
Roast beef steak in crushed pepper. Salmon 
fillets with baked lemon and herbs. 
Turkey medallions with Italian bacon.

Sauces
Madeira sauce, buerre blanc with tomatoes 
and chives, sage demi glace.

Live cooking right in front of the guests
Danish mussels with cherry tomatoes, wine 
and parsley. 
Italian creamy risotto.

Side dishes (100 g per person)
Potatoes au gratin with herbs.  
French vegetables on butter.  
Pastry.

Desserts
Chocolate profiterolka. 
Fruit tartlet. 
Strawberries with mascarpone. 
Sliced fruits.

Price 950 CZK / person

The listed prices include VAT. We serve buffet menus from 30 people. Prices include service, inventory. www.restauracecolumna.cz

BUFFET MENU



GALA BUFFET 
Sushi corner
Sushi variations (nigiri, maki, california). 
+ accessories

Finger starters (3 pcs per person)
Duck pate with bread chips and cranberry 
compote. 
Marinated shrimp with mango puree  
and sesame. 
Baked vegetables with herbs and cream  
of goat cheese.

Italian corner + salads (salad variations, 
sausages, pickled vegetables and 
acessories) right in front of the guests „live“

Main courses (150 g person) carving
Roast beef fillet in crushed pepper. 
Veal rib-eye with sage and garlic. 
Roasted cod on herb butter.

Sauces
Pepper sauce with madeira. 
Demi glace sauce with mustard seeds. 
Saffron sauce with white wine.

Cooking in front of guests
Italian rissoto with tomato shrimp 
and calamari. Live.

Side dishes (100 g person)
Baked zucchini, peppers, red onions  
with dried tomatoes. 
Herb grenaille with confit garlic. 
French vegetables on butter. 
Pastry.

Desserts
French cheeses with toppings. 
Mini pancakes „live“ + fresh fruit. 
Strawberry tartlet. 
Vanilla Crème brûlée + fresh fruit.

Price 1,250 CZK / person

The listed prices include VAT. We serve buffet menus from 30 people. Prices include service, inventory. www.restauracecolumna.cz

BUFFET MENU



BBQ
Appetizers (100 g per person)
Roast beef roast beef on shredded lettuce 
with mustard mayonnaise and onion confit. 
Grilled peppers, zucchini with marinated feta 
cheese and pine nuts

Salad bar
Caesar salad with chicken, bacon, croutons 
and parmesan cheese, fresh sliced vegetables 
(cucumbers, peppers, tomatoes). 
Oils and home dressings.

Main courses on the grill (200 g per person)
Beef steak in pepper and herbs. 
Turkey medallions in tandori spices. 
Pork neck with Dijon mustard and sage. 
Norwegian salmon steak in oil and herbs. 

Side dishes (100 g per person)
Corn on the cob on butter. 
Baked grenaille with garlic and thyme. 
Pastry.

Sauces
BBQ, pepper sauce, homemade remoulade 
with herbs.

Desserts
Strawberry tartlet. 
Vanilla panna cotta with raspberries.

Price 950 CZK / person

We have the above refreshment options able 
to provide within our catering also for your 
event held outside our conference premises.

In this case, for each catering work will be 
charged (150 CZK / pax / hour) and price per 
km traveled (20 CZK / km).

If neither of the variants offered refreshments 
do not suit your ideas, we will compile 
an offer tailored to yours requirements.

The listed prices include VAT. Prices include service, inventory. www.restauracecolumna.cz

GRILLING ON THE GARDEN



MENU I.
Pea cream with basil, bacon
chips and croutons.
Veal fillet fried in butter with a fine
mashed potatoes and lemon.
Apple strudel with nuts, caramel
and sour cream.

Price 450 CZK / person

MENU II.
Marinated salmon tartare with avocado,
citrus and sesame.
Beef steak in herbs with truffle puree, 
vegetables on butter and madeira sauce.
Vanilla Crème brûlée with strawberries.

Price 550 CZK / person

MENU III.
Sliced roasted veal leg with horseradish
mayonnaise, arugula salad and red onion.
Roasted cod with creamy Italian
risotto, danish mussels, basil mousse
and roasted cherry tomatoes.
Variation of chocolate profiterolek.

Price 550 CZK / person

The listed prices include VAT. Served menus are served by up to 30 people. Prices include service, inventory. www.restauracecolumna.cz

SERVED MENU



BEVERAGE PACKAGE I.
Unlimited consumption of non-alcoholic 
drinks, coffee and tea for the duration  
of the event.

Price 390 CZK / person

BEVERAGE PACKAGE II.
Unlimited consumption of quality domestic 
wine, Pilsner Urquell, soft drinks, coffee and 
tea for the duration of the event.

Price 490 CZK / person

BEVERAGE PACKAGE III.
Unlimited consumption of quality foreign 
wine, Pilsner Urquell, soft drinks, coffee and 
tea for the duration of the event.

Price 650 CZK / person

DOMESTIC WINES OFFER INTO 
THE BEVERAGE PACKAGE 
White wine
Müller Thurgau, quality wine,  
Kraus winery, Mělník. 
Riesling, quality wine,  
Vinařstní Mikrosvín Mikulov. 
Rhine Riesling, Milan Sůkal Family Winery, 
Slovácko subregion

Red wine
Svatovavřinecké, quality wine, 
Vladimir Tetur Winery.  
Zweigeltrebe, late harvest, Family winery 
Špalek, Znojmo subregion. 
Frankovka barrique, late harvest,  
Moravíno Valtice, Mikulov subregion.

FOREIGN WINES OFFER INTO 
THE BEVERAGE PACKAGE 
White wine
Green Veltliner Steinfeder, 
Domain Wachau „Katzensprung“. 
Pinot Grigio del Veneto „L‘Elfo“ Sacchetto, 
Venetto & Friuli. 
Pfaffmann Riesling Quality Wine Dry, 
Palatinate.

Red wine
Montepulciano d‘Abruzzo DOC, Farnese Vini,
Abruzzo.
Evel Tinto, Real Companhia Velha.
El Meson Crianza Tinto, Rioja DOCa.

The listed prices include VAT. Prices include service, inventory. www.restauracecolumna.cz

BEVERAGE PACKAGES



BEVERAGE PACKAGE I.
Coffee Jacobs Douwe Egberts Professional - 
Strong Roast, Pickwick Tea Master Selection 
of choice, orange, apple and multivitamin 
juice, Rajec spring water.

Price 105 CZK / person

BEVERAGE PACKAGE II.
Nespresso professional coffee, Pickwick Tea 
Master Selection of your choice, orange, apple 
and multivitamin juice, spring Rajec water.

Price 145 CZK / person

COFFEE BREAK I.
Selection of 1 sweet piece according to the offer.

Price 50 CZK / person

COFFEE BREAK II.
Selection of 1 sweet piece according to the offer. 
Selection of 1 salty according to the offer. 
Fresh sliced   fruits.

Price 165 CZK / person

COFFEE BREAK III.
Selection of 2 sweets according to the menu. 
Selection of 2 salty pieces according to the offer. 
Fresh sliced   fruits.

Price 245 CZK / person

COFFEE BREAK IV.
Corporate breakfast buffet, coffee, tea of   your 
choice, still + sparkling water, juice in unlimited 
quantities. 

Price 470 CZK / person

SWEET
Traditional cakes (poppy, cottage cheese), 
apple strudel, plum pie with poppy seeds and 
crumbs, cheesecake with strawberry, linen pie 
with apples, chocolate cake with raspberry

SALTY
Mini coissant (ham, cheese, vegetables), 
wholegrain baguette with mozzarella, tomato, 
arugula and pesto, mini brioche with Parma 
ham, parmesan and cornmeal, french baguette 
with ham, emmental, cucumber and shredded 
salad, bagel with tuna spread and iceberg 
lettuce.

COFFEE BREAKS

www.restauracecolumna.czThe listed prices include VAT. Prices include service, inventory.


