HOTEL IMPERIAL
A LUXURY COLLECTION HOTEL

Viernma

Finger Food

COCKTAIL VARIATIONS ...
.. OUR CHEF'S CREATIONS FOR YOU

Cocktail I

Smoked Marlin Filet with Horseradish Cream
Tyrolean smoked Ham with Melon

Tomato and Mozzarella with Basil Marinade
Cream Cheese with herlos on Pumpernickel Bread

Cocktail Sausage in Puff Pastry

Veal Escalope ,Wiener Schnitzerl” with Sauce Tartar
Puff Pastry with Mushroom filling

Marinated Chicken Skewer

Chocolate Dessert “Pariser Spitz”
Hazelnut Slice “Esterhazy”
Strawberries covered with Chocolate
Home made Pralines

Price per Person with

3 pieces cold, 3 pieces warm, 2 pieces sweet € 29,00
4 pieces cold, 4 pieces warm, 2 pieces sweet € 36,00
5 pieces cold, 5 pieces warm, 3 pieces sweet € 42,00

Hotel Imperial, Kdirntner Ring 16, 1015 Wien, Osterreich tel +43.1.50110-6400 fax +43.1.50110-306 email: groupsevents.vienna@starwoodhotels.com
Unicredit Bank Austria AG, A-1010 Wien, Osterreich, BLZ 12000, KTO: 50-14352/02 Hotel Imperial & 50-14352/01 Hotel Bristol
Firmenbuchnummer: FN 110877f, Firmenbuchgericht: Handelsgericht Wien



HOTEL IMPERIAL
A LUXURY COLLECTION HOTEL
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Cocktail IT

Scottish smoked Salmon with Horse radish Cream
Smoked Duck breast with Apple salad

Roast beef with Olives

Proscuitto with Melone

Roquefort cream with Pear

Beef Fillet marinated with Soya Sauce

King Prawns with Ginger and Coriander

Veal Fillet Skewer with bell Pepper

Lamb Cutlet on Ratatouille Vegetable

Mini Vegetable Strudel with Yoghurt-Herlb Sauce

Home made Pralines

PuUff Pastry filled with mint cream
Chocolate Eclair

Berry Strudel

Price per Person with

3 pieces cold, 3 pieces warm, 2 pieces sweet € 3500
4 pieces cold, 4 pieces warm, 2 pieces sweet € 40,00
5 pieces cold, b pieces warm, 3 pieces sweet € 44,00

Hotel Imperial, Kdirntner Ring 16, 1015 Wien, Osterreich tel +43.1.50110-6400 fax +43.1.50110-306 email: groupsevents.vienna@starwoodhotels.com
Unicredit Bank Austria AG, A-1010 Wien, Osterreich, BLZ 12000, KTO: 50-14352/02 Hotel Imperial & 50-14352/01 Hotel Bristol
Firmenbuchnummer: FN 110877f, Firmenbuchgericht: Handelsgericht Wien
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Cocktail 111

Marinated Shrimps Canapés served from a spoon
Smoked Kelte Salmon with Avocado Cream
Sautéed Duck Liver on Apple Salad

Austrian "“Vulcano” Ham with Melon

Bell Pepper Cream on Nut bread

Risotto balls with Truffle

Puff Pastry filled with Mushrooms

Mini Cordon-Bleu with Potato & Lamb’s Lettuce Salad
Veal Fillet Skewer

Tiramisu Slice
Truffle Praline
Lime Roulade
Choux Pastry with Mocha Mousse

Price per Person with

3 pieces cold, 3 pieces warm, 2 pieces sweet € 38,00
4 pieces cold, 4 pieces warm, 2 pieces sweet € 44,00
5 pieces cold, 5 pieces warm, 3 pieces sweet € 49,00

Hotel Imperial, Kdirntner Ring 16, 1015 Wien, Osterreich tel +43.1.50110-6400 fax +43.1.50110-306 email: groupsevents.vienna@starwoodhotels.com
Unicredit Bank Austria AG, A-1010 Wien, Osterreich, BLZ 12000, KTO: 50-14352/02 Hotel Imperial & 50-14352/01 Hotel Bristol
Firmenbuchnummer: FN 110877f, Firmenbuchgericht: Handelsgericht Wien
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... FINGERFOOD FOR YOUR INDIVIDUAL SELECTION

(ALL PRICES PER PIECE)

Cold Canapés

Maki with Vegetables €190
Sushi with Salmon, Tuna, Prawn or Butter Fish € 240
Herring Salad - served on a spoon €250
Tyrolean Ham with Melon € 350
Mozzarella with Tomato and Basil € 350
Smoked Kelte Salmon with Horseradish Cream € 380
Home marinated Salmon with Dill-Mustard Sauce € 3,80
Tartar of Salmon with Quail's Egg € 380
Shrimps with Cocktail Sauce € 380
Marinated Prawn € 390
Roast beef with Cream Cheese € 3,60
Cream Cheese with Chives and Cherry Tomato €190
Goose liver Terrine with wine Jelly € 7,00
Warm Finger Food

Lamb Cutlet on Ratatouille Vegetable € 4,00
Puff Pastry filled with Mushrooms € 3,50
Salmon Croissants € 4,00
Beef Fillet marinated with Soya Sauce € 4,00
Small Veal Escalope ,Wiener Schnitzerl" € 3,50
Veal Medallion with Tomato and Mozzarella € 4,00
Chicken Skewer with Peanut Sauce € 4,00
Mini Cordon-Bleu € 4,00
Sweet Delight

Chocolate Dessert “Pariser Spitz” € 250
Hazelnut Slice "Esterhazy” €250
Choux Pastry with Vanilla Cream € 250
Strawberries covered with Chocolate € 250
Punch Slice €250
Fruit Tartlet € 250
Fresh Fruits on Puff Pastry €250
Lime Roulade € 250
Chocolate Praline € 250
Sweet Cheese Slice € 250
Cream Slice € 250
Poppy Seed Cake €250

Hotel Imperial, Kdirntner Ring 16, 1015 Wien, Osterreich tel +43.1.50110-6400 fax +43.1.50110-306 email: groupsevents.vienna@starwoodhotels.com
Unicredit Bank Austria AG, A-1010 Wien, Osterreich, BLZ 12000, KTO: 50-14352/02 Hotel Imperial & 50-14352/01 Hotel Bristol
Firmenbuchnummer: FN 110877f, Firmenbuchgericht: Handelsgericht Wien



	Finger Food
	COCKTAIL VARIATIONS ....
	.... OUR CHEF’S CREATIONS FOR YOU
	… FINGERFOOD FOR YOUR INDIVIDUAL SELECTION
	(ALL PRICES PER PIECE)

