
BANQUET MAP AND CATERING SERVICES



COFFEE BREAK I

Coffee, tea from our selection, still and sparkling 
water, juice

Price: 95 CZK per person

COFFEE BREAK II 

Coffee, tea from our selection, still and sparkling 
water, juice 1 sweet pastry (or fruit – subject to 
agreement)

Price: 140 CZK per person

COFFEE BREAK III 

Coffee, tea from our selection, still and sparkling 
water, juice 1 sweet pastry + cut fresh fruit

Price: 185 CZK per person

COFFEE BREAK IV 

Coffee, tea from our selection, still and sparkling 
water, juice 1 homemade sweet pastry, 1 mini 
baguette from our selection, cut fresh fruit

Price: 235 CZK per person

COFFEE BREAK V 

Coffee, tea from our selection, still and sparkling 
water, juice 2 homemade sweet pastries, 2 mini 
baguettes from our selection, cut fresh fruit

Price: 320 CZK per person

COFFEE BREAK VI 

Business breakfast served as a breakfast buffet, 
coffee, tea from our selection, still and sparkling 
water, juice (unlimited)

Price: 390 CZK per person

COFFEE BREAKS

WWW.RESTAURACECOLUMNA.CZ

We have prepared an interesting choice of food and drink for your event, held in the conference rooms 
of the Pavel Kolař Centre of Motor Medicine.

The prices shown include VAT.
We serve a buffet menu for upwards of 15 people.
Prices include service and plates, cutlery etc.



CONFERENCE BUFFET I.

Salads (120 g per person)
Assorted salad leaves with olive oil
Couscous with chunks of grilled vegetables
Pasta salad with yoghurt and cherry tomatoes

Appetisers (150 g per person)
Caprese salad with mozzarella
Marinated cod with sweet-and sour dressing

Main courses (200 g per person)
Selection of grilled meat with BBQ SAUCE
Chicken tandoori sauté with fresh vegetables
Pasta with wild mushroom sauce

Sides (150 g per person)
Crushed potatoes with onion
Boiled rice

Desserts (80 g per person)
Quark pastry
Tiramisu cream
Fruit salad

Price: 490 CZK per person

CONFERENCE BUFFET II.

Salads (120 g per person)
Assorted salad leaves with grilled vegetables
Bulgur wheat with Parma ham and courgette
Romaine lettuce with anchovy dressing

Appetisers (150 g per person)
Breast of chicken with dried tomatoes  
and baby onion
Crab sticks with pineapple and rocket

Main courses (200 g per person)
Pork strips in wild mushroom sauce with leek
Boned chicken thigh in mustard sauce
Gnocchi pomodoro with fresh basil

Sides (150 g per person)
Scalloped potatoes with thyme
Jasmine rice

Desserts (80 g per person)
Traditional Czech pastry
Filled choux pastry
Fruit salad

Price: 550 CZK per person

BUFFET MENU

WWW.RESTAURACECOLUMNA.CZ

The prices shown include VAT.
We serve a buffet menu for upwards of 15 people.
Prices include service and plates, cutlery etc.



CONFERENCE BUFFET III.

Salads (120 g per person) 
Greek salad with red onion and black olives
Waldorf salad with grapes and nuts
Assorted crisp salad leaves with saffron glaze

Appetisers (150 g per person)
Sous-vide breast of chicken with curry sauce
Game pâté with crisp toast
Marinated peppers with capers and rocket leaves

Main courses (200 g per person)
Pork fillet steak with coarse-grain mustard
Beef top blade with grilled vegetables

Carving
Breast of turkey larded with sage and pancetta
Sage demi-glace

Sides (150 g per person)
Sautéed potatoes with smoked salt
Jasmine rice with baby shallot
Bread and rolls

Desserts (80 g per person)
Crème caramel with strawberries
Chocolate roulade

Price: 650 CZK per person

CONFERENCE BUFFET IV.

Salads (120 g per person) 
Mixed salad with cucumber, tomato, peppers, 
olives and feta cheese
Coleslaw with raisins
Assorted crisp salad leaves with cucumber dressing

Appetisers (150 g per person)
Grilled breast of chicken marinated in rosemary
Pork loin filled with dried plums
Grilled vegetables with olives and virgin olive oil

Main courses (200 g per person)
Grilled pork blade steaks served on  
a bed of green beans
Medallions of beef scented with sage served  
with ratatouille

Carving
Prague ham from-the-bone with traditional 
accompaniments
(horseradish, mustard, pickled gherkins, 
pickled onions etc.)

Sides (150 g per person)
Roast potatoes with onion
Wild rice with shallot
Bread and rolls

Desserts (80 g per person)
Piňa colada cheese cake
Cut seasonal fruit

Price: 675 CZK per person

BUFFET MENU
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CONFERENCE BUFFET V.

Salads ( 90 g per person)
Mediterranean salad with marinated seafood
Salad with rocket, dried tomatoes and parmesan 
cheese
Fennel salad with blue cheese

Appetisers (125 g per person)
Caprese salad of buffalo mozzarella and beef 
tomatoes
Fine tartar of beef fillet with crisp toast
Creamed goat’s cheese with sweet cherries

Main courses (150 g per person)
Medallions of pork fillet in wild mushroom sauce
Grilled butter fish with herb butter and lime sauce
Breast of chicken in sage with sautéed vegetables

Carving
Pink-roasted rib-eye of beef with Béarnaise sauce

Sides (120 g per person)
Jasmine rice
Crushed potatoes with bacon
Freshly-baked homemade bread and rolls

Desserts (80 g per person)
Assortment of European AOC cheeses
Chocolate fountain with fruit

Price: 795 CZK per person

SANDWICH BUFFET

Appetiser
Caprese salad of beef tomatoes and mozzarella

Salads
Greek salad with feta cheese and marinated olives
Trio of torn salad leaves with citrus fruits and cocktail 
prawns
Romaine lettuce with homemade anchovy dressing 
and crispy bacon
Fresh fruit salad

Sandwiches
Sandwich with tuna spread and capers
Sandwich with Prague ham and Emmenthal
Roll with grilled vegetables

Desserts 
Homemade cheesecake
Gingerbread with egg liqueur

Price: 420 CZK per person

BUFFET MENU
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The prices shown include VAT.
We serve a buffet menu for upwards of 15 people.
Prices include service and plates, cutlery etc.



GALA BUFFET

Appetisers (100 g per person)
Sushi
Tartar of salmon, crème fraiche with chives
Fine steak tartar
Foie gras terrine with raspberry aspic

Salad bar
Salads mixed in front of the guests

Traditional dishes
Roast beef with homemade remoulade
Potato salad with Prague ham
Assortment of fried chicken and pork mini schnitzels

Main courses (150 g per person)
Lamps + carving
Beef rib-eye with Béarnaise sauce
Veal shank in wine
Pork fillet with wild mushroom jacket
Fillets of zander and seabass, lime espuma

Sides (100g per person)
Grilled vegetables with garlic and rosemary
Grenaille potatoes with smoked sea salt
Jasmine rice with baby shallot
Scalloped potatoes with gruyere cheese
Our own, homemade bread and rolls

Mini Desserts (70 g per person)
Assortment of mini desserts from our confectioner

Price: 990 CZK per person

BUFFET MENU
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The prices shown include VAT.
We serve a buffet menu for upwards of 15 people.
Prices include service and plates, cutlery etc.



SELECTION FROM THE MENU

MENU I.

Cream of potato soup with whipped cream
Confit beef cheeks in red wine with smooth potato 
puree
Cinnamon scotch pancakes with forest fruits

Price: 320 CZK per person

MENU II.

Caprese salad of buffalo mozzarella and cherry 
tomatoes with basil pesto
Butter fish with julienne vegetables, jasmine rice 
and lime sauce
Homemade raspberry tiramisu cream

Price: 390 CZK per person

MENU III.

Cream of sweetcorn soup with butter croutons
Leg of rabbit roasted in garlic served with Karlovy 
Vary dumplings and leaf spinach
Traditional Czech honey cake

Price: 390 CZK per person

MENU IV.

Small Greek salad with feta cheese and green olives
Cream of tomato soup with basil ricotta
Grilled salmon steak with julienne vegetables 
and jasmine rice
Chocolate brownies with fresh fruit

Price: 550 CZK per person

MENU V.

Traditional Czech potato soup
Smoked trout with lime espuma
Confit leg of dug, braised red cabbage and potato 
dumpling wedges
Apple strudel with cinnamon mousse

Price: 550 CZK per person
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The prices shown include VAT.
We serve a selection from the menu up to 30 people.
Prices include service and plates, cutlery etc.



APPETISERS (100 g per person)

Tartar of salmon, crème fraiche with chives
Vitello tonatto with tuna dip
Marinated peppers with capers and lime peel
Selection of AOC cheeses

SALAD BAR

Salads mixed in front of the guests served with 
traditional accompaniments

MAIN COURSES (250 g per person)

Beef rib-eye marinated in fresh rosemary
Boned chicken thigh marinated in yoghurt 
and Becherovka
Pork fillet marinated in Pilsner beer
Norwegian salmon steak with fresh dill
Whole grilled seabass sliced in front of the guests, 
served with Greek tzatziki

SIDES (100 g per person)

Grilled vegetables with garlic and rosemary
Jasmine rice with baby shallot
Baked potatoes with garlic dip
Our own, homemade bread and rolls

SAUCES

Herb remoulade, BBQ, blue cheese 

DESSERTS (70 g per person)

Assortment of mini desserts from our confectioner
Crepes freshly prepared in front of the guests

Price: 1290 CZK per person

The prices shown include VAT.

BARBECUES IN THE GARDEN 
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DRINKS PACKAGE I.

Unlimited consumption of soft drinks, coffee 
and tea throughout your event.

Price: 320 CZK per person

DRINKS PACKAGE II.

Unlimited consumption of quality Czech wine, 
Pilsner Urquell beer, soft drinks, coffee and tea 
throughout your event.

Price: 460 CZK per person

DRINKS PACKAGE III.

Unlimited consumption of quality foreign wine, 
Pilsner Urquell beer, soft drinks, coffee and tea 
throughout your event.

Price: 560 CZK per person

The prices shown include VAT.

DRINKS PACKAGES
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We respect our customers’ wishes and so if none of the food and drink options is exactly 
what you require, we will put together a tailor-made offer to satisfy your needs.

Prices are shown including VAT and include service and cutlery, plates, etc. 
We serve a buffet menu to upwards of 15 people and bookings must be made in advance.

We are also able to provide all the food and drink options described above outside our 
conference premises as part of our catering service. In such case, an additional charge 
of 150 CZK per person per hour for work and travel expenses of 20 CZK per kilometre 
will be added to your catering bill for each event.



We provide two different types of food stalls. In the first, we set up a stall with selected dishes and you 
can offer your guests unlimited consumption, then paying the total agreed price. In the second, you order 
a stall serving certain dishes, you pay the price of providing refreshments and transport and leave the cost 
of ingredients and sales to us. Both options are naturally provided with staff, the required facilities and 
electricity installation. We are able to set up food stalls all over the Czech Republic and approach each and 
every event individually.

The prices of individual options specified below are purely orientational and are calculated  
for an event lasting 4 hours. 
Individual options can naturally be adjusted to suit the size and the length of your event.

If you have any questions or requests, do not hesitate to contact our catering specialist Miroslav Bůžek –  
tel.: 724 739 574.

CATERING SERVICES – FOOD STALLS 



BARBECUE

Grilled ham sausage, 200 g, mustard, 
horseradish, bread

Grilled spicy sausage, 200 g, mustard, 
horseradish, bread

Grilled camembert, bread

PIZZA 

Margherita

Salami

FRENCH FRIES AND STRIPS 

French fries, 200 g, tartare sauce, ketchup

Fried chicken schnitzels, 100 g

FRUIT AND VEGETABLES 

Greek salad with olives, 150 g

Mixed vegetable salad

Cut fresh fruit

ICE CREAM 

Slush puppies

CATERING SERVICE I.*
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*  A surcharge for work (150 CZK per person per hour) and for travel 

expenses (20 CZK per kilometre) is invariably charge for each catering 

event according to the size of the event.

Price: 300 CZK per person for 4 hours

The price shown includes VAT.



BARBECUE

Grilled ham sausage, 200 g, mustard, 
horseradish, bread

Grilled spicy sausage, 200 g, mustard, 
horseradish, bread

Grilled camembert, bread

FRENCH FRIES AND STRIPS

French fries, 200 g, tartare sauce, ketchup

Fried chicken schnitzels, 100 g

BURGERS

Beef burger, 150 g

Cheeseburger, 150 g

PIZZA 

Margherita

Salami

Capriciosa 

FRUIT AND VEGETABLES 

Caesar salad, 150 g

Greek salad with olives, 150 g

Mixed vegetable salad

Cut fresh fruit

ICE CREAM 

Slush puppies

CATERING SERVICE II.*
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Price: 500 CZK per person for 4 hours

The price shown includes VAT.

*  A surcharge for work (150 CZK per person per hour) and for travel 

expenses (20 CZK per kilometre) is invariably charge for each catering 

event according to the size of the event.



BARBECUE

Grilled ham sausage, 200 g, mustard, 
horseradish, bread

Grilled spicy sausage, 200 g, mustard, 
horseradish, bread

Grilled camembert, bread

TORTILLA

Quesadilla with chicken, cheddar cheese  
and sour cream

Quesadilla with vegetables, cheddar cheese 
and sour cream

LASAGNE

Spinach and ricotta lasagne, 250 g

Lasagne Bolognese, 250 g

FRENCH FRIES AND STRIPS 

French fries, 200 g, tartare sauce, ketchup

Fried chicken schnitzels, 100 g

BURGERS

Hovězí hamburger 150 g

Hovězí cheeseburger 150 g

PIZZA 

Margherita

Salami

Capriciosa 

Pizza with onion and cream

FRUIT AND VEGETABLES

Caesar salad, 150 g

Greek salad with olives, 150 g

Mixed vegetable salad

Cut fresh fruit

ICE CREAM

Slush puppies

Price: 750 CZK per person for 4 hours

The price shown includes VAT.

CATERING SERVICE III.*
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*  A surcharge for work (150 CZK per person per hour) and for travel 

expenses (20 CZK per kilometre) is invariably charge for each catering 

event according to the size of the event.



NAME OF ITEM

Recommended 
sales price 

including VAT

Grilled camembert 60 CZK

French fries 40 CZK

Beef burger (175 g) – maxi 95 CZK

Cheeseburger (175 g) – maxi 105 CZK

Grilled ham sausage (200 g) 60 CZK

Grilled spicy sausage (200 g) 60 CZK

Boiled corn-on-the-cob 40 CZK

Vodňany chicken strips with French fries 90 CZK

Vegetable lasagne 90 CZK

Lasagne Bolognese with beef 90 CZK

Mexican nachos with tomato salsa 50 CZK

Pizza Margherita 30 CZK

Pizza with ham and cheese 35 CZK

Baked Mexican quesadilla with chicken 75 CZK

Baked Mexican quesadilla with vegetables 75 CZK

Crispy vegetable strips with dip 60 CZK

Assortment of cut fresh fruit 30 CZK

Couscous salad with grilled vegetables and pesto 60 CZK

Greek salad with olives and feta cheese 60 CZK

Silesian pastry with quark 15 CZK

Doughnut with fruit filling 15 CZK

Recommended 
sales price 

including VAT

Scrambled eggs with onion 50 CZK

Omelette with ham and cheese, bread or rolls 50 CZK

Wiener sausages with mustard and bread 50 CZK

Beef goulash with onion and bread or rolls 85 CZK

Traditional Kostelec sausages with mustard and bread 50 CZK

Florian active muesli with fruit – yoghurt, 150 g 20 CZK

ASSORTMENT OF COFFEE AND DRINKS

Caffe Frappe 40 CZK

Caffe Frappe – flavoured (nut, chocolate, vanilla) 50 CZK

Cappuccino 40 CZK

Espresso / espresso lungo 30 CZK

Caffe latte 50 CZK

Caffe latte – flavoured (nut, chocolate, vanilla) 60 CZK

Tea (black, fruit, green) 30 CZK

Tatra fruit slush puppy, 300 ml 30 CZK

Soft drinks, + beer + wine
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FOOD STALL ASSORTMENT AND 
RECOMMENDED SALES PRICES



FOOD STALL SET-UP

A surcharge for work of 150 CZK per person per hour and for travel of 20 CZK per km  
is charged for each catering event.

NAME OF ITEM
Recommended sales 
price including VAT

STALL I. Grilled ham sausage (200 g) 60 CZK
Grilled spicy sausage (200 g) 60 CZK
Beef goulash with onion and bread or rolls 85 CZK
Grilled camembert 60 CZK

STALL II. French fries 40 CZK
Vodňany chicken strips with French fries 90 CZK
Crispy vegetable strips with dip 60 CZK

STALL III. Beef burger (175 g) – maxi 95 CZK
Cheeseburger (175 g) – maxi 105 CZK

STALL IV. Pizza Margherita 30 CZK
Pizza with ham and cheese 35 CZK
Vegetable lasagne 90 CZK
Lasagne Bolognese with beef 90 CZK

STALL V. Mexican nachos with tomato salsa 50 CZK
Baked Mexican quesadilla with chicken 75 CZK
Baked Mexican quesadilla with vegetables 75 CZK
Boiled corn-on-the-cob 40 CZK

STALL VI. Assortment of cut fresh fruit 30 CZK
Couscous salad with grilled vegetables and pesto 60 CZK
Greek salad with olives and feta cheese 60 CZK

STALL VII. COFFEE BAR AND DRINKS
Caffe Frappe 40 CZK
Caffe Frappe – flavoured (nut, chocolate, vanilla) 50 CZK
Cappuccino 30 CZK
Espresso / espresso lungo 40 CZK
Caffe latte 30 CZK
Caffe latte – flavoured (nut, chocolate, vanilla) 50 CZK
Tea (black, fruit, green) 60 CZK
Tatra fruit slush puppy, 300 ml 30 CZK
Silesian pastry with quark 15 CZK
Doughnut with fruit filling 15 CZK

STAN VIII. BREAKFASTS
Scrambled eggs with onion and bread or rolls 50 CZK
Omelette with ham and cheese, bread or rolls 50 CZK
Wiener sausages with mustard and bread 50 CZK
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