
COLD BUFFET
Duck terrine with pistachios, pickled red onion, 

cranberry chutney & butter brioche
English roast beef with wholegrain mustard, house-made remoulade, 

capers & pickled vegetables
Selection of cured meats & sausages with pickled vegetables

Mediterranean salad with grilled octopus, cherry tomatoes, olives & fresh herbs
Bulgur salad with roasted vegetables, pomegranate & fresh herbs

Burrata with roasted tomatoes, basil pesto & pine nuts
Niçoise salad with tuna, egg, green beans, olives & cherry tomatoes

Roasted beetroot salad with goat cheese, arugula & toasted nuts
Selection of Japanese maki & nigiri sushi

Selection of pickled vegetables
Yoghurt & herb dressing

Fresh bread & rolls with butter

CARVING / LIVE STATION
Roasted Prague ham with honey glaze, mustards, pickled vegetables

Pastrami station – beef pastrami, rye bread, Dijon mustard, 
pickled cucumbers & caramelised onion

MAIN COURSES
Mini Burča burger in butter brioche with slow-roasted pork belly, 

hoisin sauce & shredded lettuce
Mini halloumi burger with BBQ sauce

Roasted salmon in Asian marinade with sesame, crispy 
vegetables & spicy mayonnaise

Pork schnitzel in crispy panko breadcrumbs
Greek chicken souvlaki with pita, tzatziki & Greek salad

Seafood paella
Thai green curry with tofu, coconut milk, vegetables & jasmine rice

Roasted sweet potatoes with spiced chickpeas, tahini, fresh herbs & pomegranate

SIDE DISHES
Grilled Mediterranean vegetables with fresh herbs & olive oil

Jasmine rice
Smashed potatoes with olive oil & Parmesan

Sweet potato fries

DESSERTS
Selection of mini desserts

Panna cotta with mixed berries & crunchy crumble
Crème brûlée with caramelised sugar crust

Dark chocolate fountain with fresh fruit selection
French macarons

Moss cake with mascarpone cream & strawberries

BEVERAGES
Beer – Pilsner Urquell (draft)

White and red wine - house wine (0,15 l)
Soft drinks
Hot drinks
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Grand Majestic Hotel Prague invites you to 
an unforgettable New Year’s Eve buffet dinner!

Please send your requests and bookings to reservation@hotel-grandmajestic.cz or by phone at +420 211 159 850. 
You can also place your requests and bookings directly at the hotel reception.

  31. 12. 2026 19:00 - 23:00  31. 12. 2026 19:00 - 23:00

 135€ /
person
 135€ /
person

Buffet dinner
Mesmerizing live music

Carving station

Buffet dinner
Mesmerizing live music

Carving station

(Children aged 6
to 12 receive a
50% discount )
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