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24.12.2026 19:00 - 22:00

COLD STARTERS .
Selection of leafy salads and fresh vegetables @ i G5 i
Christmas potato salad with smoked quail egg - S35
Vitello Tonnato - roasted veal with creamy tuna sauce, capers and fr&h argu
Caesar salad with croutons and Parmesan
- Gorgonzola mousse on a crispy toast with cress and lightly smoked duck breast
Prague ham on the bone with fresh horseradish and pickled vegetables
Marinated salmon trout with Pommery mustard
Mini goat cheese tartlet with caramelised onion
Canapé with goose paté, cranberry compote and cress
Selection of cheeses with apples and nuts
Yoghurt and herb dressing
Fresh bread and rolls with butter
SOUP
Potato soup with root vegetables and mushrooms
MAIN COURSES
Fried veal Wiener schnitzel
Herb-marinated roasted duck breast with apple ragout
Sous-vide beef shoulder with Burgundy-style sauce, French buttered baguette and basil pesto
Roasted sea bass fillet with Mediterranean ragout of tomatoes, capers and Kalamata olives, d|II oil
Creamy ltalian risotto with wild mushrooms, Parmesan, white wine and fresh herbs (@)
SIDE DISHES
Roasted grenaille potatoes with rosemary (@)
Butter-glazed vegetables (@)
Roasted sweet potatoes filled with chickpeas and spinacﬁ,ﬂ\;gﬂved with tahini dressing @
Grilled vegetables with halloumi (@)
DESSERTS
Selection of mini desserts and Christmas cookies
Mini apple strudel with vanilla sauce and cinnamon
Christmas pudding with dried fruit and egg liqueur
Gingerbread mousse with candied fruit
Chocolate fountain with fresh fruit

UNLIMITED CONSUMPTION OF CHRISTMAS BUFFET AND DRINKS
(soft drinks, house wine, draft beer, Christmas mulled wine)

)

Please send your requests and bookings to Price: 11 O€

reservation@hotel-grandmajestic.cz. Children under 3 years old for free
Phone: +420 211 159 850. You can also place Children under 12 years old at 50%

your requests and bookings directly at the per pe rson discount

hotel reception.
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