
ONE MEAL FOR
LUNCH INCLUDES:

1.) ONE SOUP
2.) ONE MAIN COURSE
3.) ONE SIDE DISH
4.) ONE SALAD
5.) ONE DESERT
+ 3 SLICES OF BREAD

ONE MEAL FOR
DINNER INCLUDES:

1.) ONE BEVERAGE
2.) ONE MAIN COURSE
3.) ONE SIDE DISH
4.) ONE SALAD
5.) ONE DESERT
+ 3 SLICES OF BREAD

* WATER INCLUDED * WATER INCLUDED

MENU

The catering service can only be used with the presence of 
accreditation and a meal card. A meal card will be given to each 
participant along with the room keys. The meal card is scanned at the 
cash register. If the participant does not have a meal card, he will 
have to pay for the meal according to the price list. Meal card can 
only be scanned once for each meal. Additionally, each participant can 
order items outside of the one-meal offer at their own expense. Such 
items are paid for at the cash desk, exclusively in cash. Payment by 
card is not possible, and there are two ATMs outside the restaurant, in 
the village. The prices of the items will be marked on the notice board 
in the restaurant.



MENU
Wednesday; July 19, 2023

DINNER

Beverages: Tea

MAIN COURSE:
1. Grilled chicken Fillet
2. Breaded Pork Chops

3. Pasta with Minced Meat
4. Beef as Venison

5. Breaded Zucchini

SIDE DISH:
1. Roasted Potatoes

2. Pasta with Broccoli
3. Braised Rice

4. Gnocchi
5. Mexican Mix

SALAD: 
1. Raw cabbage Salad 

2. Tomato Salad 
3. Carrot Salad

DESSERT:
1. Fruit
2. Cake

3. Pudding

* subject to change



* subject to change

MENU
Thursday; July 20, 2023

LUNCH

Soup: Vegetable soup

MAIN COURSE:
1. Minced Meat Steak

2. Beef and Peas
3. Grilled chicken Fillet

4. Chicken Cordon Bleu
5. Potato Burger

SIDE DISH:
1. Roasted Potatoes

2. Broccoli and Potatoes
3. Croquettes 

4. Rice with Vegetables
5. Corn

6. Bean Stew

SALAD: 
1. Raw cabbage Salad 

2. Raw Cucumber Salad
3. Carrot Salad

DESSERT:
1. Cake
2. Fruit

3. Pudding



* subject to change

MENU
Thursday; July 20, 2023

DINNER

Beverages: Milk

MAIN COURSE:
1. Roasted Chicken

2. Lasagne
3. Breaded Pork Chops

4. Beef Steak
5. Grilled Soy Steak

SIDE DISH:
1. Spinach in Milk with Potatoes

2. Rice and Peas
3. Gnocchi

4. Mlinci-pasta
5. Breaded Zucchini

SALAD: 
1. Raw cabbage Salad 

2. Raw Cucumber Salad
3. Carrot Salad

DESSERT:
1. Cake
2. Fruit

3. Pudding



* subject to change

MENU
Friday; July 21, 2023

LUNCH

Soup: Tomato soup

MAIN COURSE:
1. Breaded Hake Fillet 

2. Fried Calamari
3. Beef Goulash 

4. Roasted Chicken 
5. Stewed Button Mushrooms

SIDE DISH:
1. Boiled Swiss Chards

2. Pommes frites 
3. Pasta 

4. Peas and Carrots 
5. Braised Rice

6. Pea Stew

SALAD: 
1. Raw cabbage Salad 

2. Tomato Salad
3. Carrot Salad

DESSERT:
1. Cake
2. Fruit

3. Pudding



* subject to change

MENU
Friday; July 21, 2023

DINNER

Beverages: Tea

MAIN COURSE:
1. Spaghetti Bolognese
2. Breaded Fish Sticks
3. Grilled chicken Fillet

4. Fried Calamari
5. Breaded Broccoli

SIDE DISH:
1. Broccoli and Potatoes

2. Sauteed Potatoes
3. Rice and Peas

4. Cabbage and Pasta
5. Mexican Mix

SALAD: 
1. Raw cabbage Salad 

2. Tomato Salad
3. Carrot Salad

DESSERT:
1. Cake
2. Fruit

3. Pudding



* subject to change

MENU
Saturday; July 22, 2023

LUNCH

Soup: Mushroom soup

MAIN COURSE:
1. Grilled chicken Fillet 
2. Breaded Pork Chops 

3. Lasagne
4. Beef with Cucumber and Cream 

5. Cooked Vegetables with Beschamel Sauce

SIDE DISH:
1. Gnocchi

2. Pasta with Broccoli 
3. Spinach in Milk with Potatoes 

4. Button Mushrooms Risotto
5. Pea, Carrot and Potatoe Stew

SALAD: 
1. Raw cabbage Salad 

2. Raw Cucumber Salad
3. Carrot Salad

DESSERT:
1. Cake
2. Fruit

3. Pudding



* subject to change

MENU
Saturday; July 22, 2023

DINNER

Beverages: Cocoa

MAIN COURSE:
1. Minced Meat Steak

2. Pork Steak with Cream Sauce
3. Breaded Chicken Fillet
 4. Grilled chicken Fillet

5. Kale Burger

SIDE DISH:
1. Croquettes

2. Roasted Potatoes
3. Breaded Zucchini

4. Corn
5. Rice with Vegetables

SALAD: 
1. Raw cabbage Salad 

2. Raw Cucumber Salad
3. Carrot Salad

DESSERT:
1. Cake
2. Fruit

3. Pudding



* subject to change

MENU
Sunday; July 23, 2023

LUNCH

Soup: Asparagus soup

MAIN COURSE:
1. Roasted Chicken 

2. Spaghetti Bolognese
3. Beef as Venison 

4. Breaded Pork Chops
5. Breaded Zucchini

SIDE DISH:
1. Roasted Potatoes 

2. Rice and Peas 
3. Pasta 

4. Mlinci-pasta
5. Barley Stew

SALAD: 
1. Raw cabbage Salad 

2. Tomato Salad
3. Carrot Salad

DESSERT:
1. Cake
2. Fruit

3. Pudding



* subject to change

MENU
Sunday; July 23, 2023

DINNER

Beverages: Milk

MAIN COURSE:
1. Chicken Cordon Bleu

2. Pasta with Minced Meat
3. Pork Steak
4. Beef Steak

5. Breaded Soy Fillets

SIDE DISH:
1. Gnocchi

2. Braised Rice
3. Mexican Mix

4. Broccoli and Potatoes

SALAD: 
1. Raw cabbage Salad 

2. Tomato Salad
3. Carrot Salad

DESSERT:
1. Cake
2. Fruit

3. Pudding


