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Coffee Breaks - food
Rates are stated in EUR per person, including 12% VAT. Rates and VAT are subject to change. * The exact composition is guaranteed up to a maximum of 
500 participants. We reserve the right to adjust the composition based on prior consultation in case of a larger number of participants.

Basic

Breakfast pastry 1 pc/person

2,30 EUR 
Standard

Breakfast pastry 2 pcs/person

4,50 EUR 
Comfort

Selection of pastry 1 pc/person 
Selection of mini sandwiches 1pc/person

5,00 EUR 
Comfort Fresh

Selection of pastry 1 pc/person 
Selection of mini sandwiches 1pc/person
Fresh fruit

7,60 EUR 
Italian *

Selection of  mini sandwiches, mini tramezzini, mini pizzas (mix of 2 pcs)
Pumpkin pie with raisins, Italian apple pie, carrot cake with almonds (mix of 2 pcs)

10,00 EUR 
French *

Variation of baked panini, stuffed baguettes, variation of quiche (mix of 2 pcs)
Variation of croissants and sweet pastry (mix of 2 pcs)

10,20 EUR 
Czech*

Goulash soup, hot sausages with mustard and bread,
greave pancakes, slice of bread (with ham, cheese, eggs, etc.)
Variation of Czech sweet pastry

12,20 EUR 



Clarion Congress Hotel Prague

+420 211 131 151-4

congress@cchp.cz

ClarionCongressHotelPrague.com

Coffee Breaks - beverages
Coffee break bevearges packages do not apply to drinks served during lunch/dinner and cannot be placed on conference room tables.                     
              Rates are stated in EUR per person, including  21% VAT. Rates and VAT are subject to change.

Basic beverage package - 3 pcs/person

coffee or tea (1 pc)
mineral water (1 pc)
juice orange or apple (1 pc)

6,00 EUR 
Comfort beverage package - 3 pcs/person

coffee or tea (1 pc)
natural water still/sparkling 0,33 l or juice 0,2 l (1 pc)
soft drink 0,25 l (1 pc)

6,80 EUR 

Basic beverage package - unlimited consumption

coffee, tea
mineral water
juice

Half day (4 - 6 hours)  7,20 EUR

Full day (6 - 10 hours)    11,20 EUR

Comfort beverage package - unlimited consumption

coffee, tea
mineral water
juice
soft drink 0,25 l

Half  day (4 - 6 hours)       9,20 EUR

Full day (6 - 10 hours)    13,20 EUR
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Cold Buffets
Buffets are served for minimum of 20 delegates.

Rates are stated in EUR per person, including 12% VAT. Rates and VAT are subject to change.

Lupus I.

Variation of white and brown rolls and breads, butter
Mixed salads and fresh vegetable with selection of dressings, vinegars, and oils
Eggplant variation with pomegranate, radish, and pita bread
Home-made poached salmon with Pommery mustard
Duck galantine with cranberry chutney
Prague ham with gherkin and horseradish
Selection of cheeses
Selections of mini desserts
Freshly sliced fruit

21,00 EUR 
Lupus II.

Variation of white and brown rolls and breads, butter
Mixed salads, fresh vegetable with selection of dressings, vinegars, and oils
Smoked trout with dill-yoghurt sauce
Turkey roll with apricot and Pancetta
Grilled chicken breasts with Yakiniku sauce
Roast beef with vegetables and tartar sauce
Selections of mini desserts
Fresh fruits

21,00 EUR 
Lupus III.

Variation of white and brown rolls and breads, butter
Mixed salads, fresh vegetables with selection of dressings, vinegars, and oils
Grilled vegetables with marinated mozzarella
Tuna fish sashimi with pickled radish and Kikkoman sauce
Goose breast sous vide with thyme and plum sauce
Dry ham with sugar melon, rucola and grissini sticks
Selection of cheeses
Profiteroles with chocolate cream
Pistachio Panna cotta
Chocolate dessert with fruit
Selection of Czech cakes made of yeast dough

21,00 EUR 
Clarion Carving

Variation of white and brown rolls and breads, butter
Olives, nuts, chips
Selection of Czech cheeses
Coleslaw salad, Waldorf salad
Prague ham with gherkin and horseradish
Tortilla chips with guacamole dip
Hummus, moutabal with pita bread
Pancake with hot forest fruits, sour cream, sugar, and cinnamon

24,00 EUR 
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Conference Buffets
Buffets are served for minimum of 20 delegates.

Rates are stated in EUR per person, including 12% VAT. Rates and VAT are subject to change.

Mercury

(Composition of buffet upon request - 3 days prior to the event)

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Choice of two cold starters
Soup
Choice of five main courses with side dishes
Choice of five desserts

26,00 EUR 
Mars

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Marinated beet-root carpaccio with pine nuts
Smoked Norwegian salmon with mustard-honey sauce
Chicken sous vide breast with Tandoori spices and yoghurt-curry sauce
Chicken broth with meat, noodles, and vegetable
Pea cream with croutons

Fusilli with Arrabbiata sauce, Parmesan cheese
Fried cod in beer batter and Lyon potatoes
Cock with wine sauce and vegetable rice
Roasted pork with smoked salt and thyme, red lentils
Beef neck with fresh pepper and stewed vegetables with butter

Créme Brûlée
Chocolate “Charlotte”
Apple strudel
Red Velvet cake
Fruit cake

30,00 EUR 
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Venus

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Hummus, radishes, and olive oil
Home-made marinated salmon trout
Selection of ham with pickled cucumber
Beef broth with liver rice and vegetables
Potato soup with mushrooms

Vegetarian potato moussaka
Salmon baked in pastry with herb pesto, wild rice
Traditional roasted duck with cabbage and selection of Czech dumplings
Roasted beef Flank with butter vegetables and roasted potatoes

Variation of mini desserts of our patisserie
Selection of freshly sliced fruit

30,00 EUR 
Earth

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Marinated mini mozzarella with basil pesto and cherry tomatoes
Pikeperch marinated in rose pepper and lime oil
Roasted beef with Cardinal sauce
Minestrone
Goulash soup

Cannelloni with zucchini, eggplant, tomato sauce and mozzarella cheese
Rolled salmon Gorbuscha with salsify and carrot, lime sauce and grilled vegetables
Red Thai chicken curry with jasmine rice
Roasted goose stuffed with apples and onion with sweet cabbage and potato gnocchi
Prague ham with potato purée

Variation of mini desserts of our patisserie
Selection of freshly sliced fruit

30,00 EUR 
Uranus

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Variation of eggplant with pomegranate
Seafood salad
Marinated turkey breast with chive sauce
Tomato soup
Sweet & sour soup “Tom Yum”

Grilled champignons heads, curry sauce and roasted purple potatoes
Grilled trout fillet with wine cream sauce and stewed vegetables
Rabbit leg roasted with bacon and marjoram, spinach and potato gnocchi
Meat sauté Basturma
Braised beef with cream sauce, selection of Czech dumplings, cranberries sauce

Selection of Czech cheeses with grapes
Variation of mini desserts of our patisserie

30,00 EUR 
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Neptune

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Marinated Feta cheese with tomatoes
Grilled vegetables in olive oil
Marinated salmon with Pommery mustard
Salad of duck breast with orange chutney
Beef broth with meat ravioli
Cabbage soup with sausage and mushrooms

Czech potato gnocchi with bacon and spinach
Grilled butterfish with Italian mushroom risotto
Grilled chicken breast with rosehip pepper, grilled and boiled vegetables
Rabbit legs with cream sauce, selection of Czech dumplings
Fried pork medallions with mashed potatoes

Variation of mini desserts of our patisserie
Selection of freshly sliced fruit

36,00 EUR 
Saturn

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Grilled vegetables in olive oil with Provencal spices
Shrimp cocktail
Garnished roast beef, “Cardinal” sauce
Chicken soup with chicken meat, prawns, and coconut milk
Czech cream soup “Kulajda” with egg, dill, and mushrooms

Oven baked cauliflower and broccoli with “Mornay” sauce
Salmon and pangasius roulade with “Noilly Prat” sauce, wild rice
Chicken saltimbocca with mixed vegetables and pasta
Fried veal steaks, mashed potatoes with petiole of celery
Sliced pork with green curry, spicy vegetable noodles

Selection of Czech cheeses with walnuts
Ice cream with condiments
Fresh sliced fruit

36,00 EUR 
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Menu
Rates are stated in EUR per person, including 12% VAT. Rates and VAT are subject to change.

Menu I.

Buffalo mozzarella with tomatoes, basil pesto and rucola salad
Chicken steak with honey lemon, cream, dried ham and herbs, grilled vegetables
Red Velvet cake

24,00 EUR 
Menu II.

Beef broth with meat and vegetables
Czech style roasted duck with red cabbage and a selection of Czech dumplings
Pancakes with blueberries sauce and whipped cream

24,00 EUR 
Menu III.

Variation of eggplant / grilled, moutabal, tartar/ with pomegranate
Salmon steak with rosemary, couscous, steamed vegetables, and lime sauce
Chocolate cake with strawberries

29,00 EUR 
Menu IV.

Home-made marinated salmon with lettuce salads and mustard-honey sauce
Chanterelle cream soup with pastry
Roasted beef flap with roasted purple potatoes and shallots braised in aceto-balsamico
Cheese cake with marinated raspberries

37,00 EUR 
Menu V.

Sashimi of roasted tuna with smoked salmon, lettuce, and Yakiniku sauce
Strong broth of beef oxtail with sherry
Duck breast marinated with lime and ginger and jasmine rice
Tiramisu

37,00 EUR 
Menu VI.

Tom Yum soup with grilled tiger prawn and chicken meat
Blackberry sorbet with rosemary and rose pepper
Viennese fried veal steak, potato puree and lemon
Apple pie with whipped cream

47,50 EUR 
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Raut
Rauts are served for minimum of 20 delegates.

Rates are stated in EUR per person, including 12% VAT. Rates and VAT are subject to change.

Raut I.

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Grilled vegetables
Poached salmon with lime leaf, marinated ginger
Octopus carpaccio

Chicken galantine with cranberries sauce, home-made paté with marinated apples
Baked cauliflower and broccoli with cheese sauce
Grilled pikeperch with roasted lemon
Roasted duck with red cabbage and variety of Czech dumplings
Prague ham on the bone with horseradish, mustard, and pickled vegetable
Beef goulash with fried onions, rice

Traditional apple pie with nuts and vanilla sauce
Sliced cake with rhubarb and strawberry baked with egg white
Fresh pancakes with sugar, cinnamon, and whipped cream
Fresh sliced fruit

39,50 EUR 

Raut II.

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Tomatoes with mozzarella and basil pesto
Marinated roast vegetables with garlic and fresh herbs
Home-made marinated salmon with Pommery mustard and dill

Grilled saddle of rabbit with fresh oregano
Oven baked lasagna Bolognese with Mozzarella cheese
Paella with sea food and shrimps
Chicken legs with sweet and sour sauce, rice
Fried pork medallions in beer batter with grilled vegetables
Leg of lamb with garlic, spinach, and creamy potatoes

Selection of cheeses with grapes
Chocolate mousse with strawberry coulis
Profiteroles with caramel topping
Créme Brûlée
Chocolate-orange cake
Fresh sliced fruit

39,50 EUR 
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Raut III.

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Marinated eggplant and zucchini in olive oil
Mini mozzarella with cherry tomatoes and herb pesto
Prawn cocktail with avocado
Parma ham with Cantaloupe melon

Goose breast sous vide with apple chutney
Roasted champignons heads with curry sauce
Grilled swordfish baked with herbs and dried tomatoes, mashed potatoes
Red chicken curry with jasmine rice
Wild boar goulash with Carlsbad dumplings
Braised veal with chanterelle sauce, potato rösti

Selection of cheeses with fruits
Pancakes with hot wild berries and whipped cream
Créme caramel with whipped cream
Chocolate cake with raspberry sauce
Carrot cake
Fresh sliced fruits

51,50 EUR 

Raut IV.

Variation of white and brown rolls and breads, butter
Selection of fresh vegetable and lettuce salads with dressings and condiments
Corn tortilla with guacamole dip
Seabass Ceviche
Vitello tonnato

Duck breast sous vide with cranberries sauce Cumberland
Tortellini stuffed with spinach and ricotta with tomato sauce and parmesan
Rolled salmon stuffed with asparagus and Noilly Pratt sauce
Fried turkey medallions in beer batter and couscous
Pork sauté with vegetables and Kikkoman soy sauce, rice
Roasted beef flap with purple potatoes and shallots in aceto-balsamico

Créme “Alaska” with biscuit and strawberries
Pineapple carpaccio and raspberry coulis
Choco-pistachio cake
Pear tatin
Cheesecake with wild berries
Fresh sliced fruits

62,00 EUR 
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Gala dinner
Rates are stated in EUR per person, including 12% VAT. Rates and VAT are subject to change.

Capricornus

Quail galantine with cranberry coulis
Chanterelle cream soup with a caraway stick
Grilled salmon steak with parsley-butter glaze, roasted mini potatoes, glazed baby carrot and broccoli
Chocolate cake with raspberry mousse, “Zabaglione” sauce

42,50 EUR 

Gemini

Prague ham with apple horseradish, mustard, roasted cherry tomatoes and pickled vegetables
Traditional Czech potato soup with mushrooms
Beef tenderloin with creamy sauce and white bread dumplings, cranberry chutney
Apple strudel with nuts, peppermint - vanilla ice cream

42,50 EUR 
Taurus

Smoked trout with yoghurt-dill sauce and smoked eel, with red onion salsa, served with poached salmon
on toast with Dijon mustard
Consommé with liver dumplings and vegetable Julienne
Roasted duck with red and white cabbage, and selection of Czech dumplings, fried onion, and duck
gravy
Curd dumplings with strawberries and sour cream

42,50 EUR 
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Pisces

Salad Nicoise with tuna and fried quail eggs
Beef oxtail broth with sherry and pastry
Grilled leg of lamb, creamy spinach and pine nuts, creamy potatoes
Pistachio Panna cotta with raspberries

47,00 EUR 
Scorpius

Grilled rabbit rib with oregano and crispy salad, fresh spinach with aceto balsamico
Black Italian risotto with grilled Tiger prawns
Pork tenderloin with Oyster mushroom pörkölt and potato gnocchi
Italian cake with Bailey’s sauce

47,00 EUR 
Virgo

Terrine of duck liver (foie gras) with Tokay jelly and black nut
Grilled St. Jacob mussels with pea puree
Saddle of Venison with Madeira sauce, baby carrot and baked ratta potatoes
Apple pie with cinnamon and vanilla sauce

47,00 EUR 
Aries

Marinated salmon with Pommery mustard, served with smoked salmon, dill sauce, basil pesto and potato
pancake
Tomato soup from baked tomatoes with dash of Vodka Finlandia
Roasted duck with red cabbage and potato dumplings
Créme Brûlée with black currant

52,50 EUR 
Leo

Sashimi of roasted tuna fish with sesame-soya sauce, Tiger prawns and pickled ginger
Double pheasant consommé
Grilled lamb saddle with green beans packet, mashed potatoes, baked mini tomatoes and lamb glaze
Cheesecake with raspberries and lemon-lime sorbet

52,50 EUR 
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Additional refreshments 2024
Beverages
Rates are stated in EUR per 1 package (portion, bottle, etc.) including 21% VAT. Rates and VAT are subject to change.

Coffee/Milk 3,20 EUR

Tea 3,20 EUR

Natural water 0,33 l (sparkling/still) 3,20 EUR

Jug of water 1 l         2,00 EUR

Barrel water fountain (flat-rate rental for the entire duration of the event) 80,00 EUR

Barrel water (18,9 l) 22,00 EUR

Soft drink 0,25 l (bottled) 3,20 EUR

Juice 0,2 l (bottled) 3,20 EUR

Fresh juice – fruit (orange, grapefruit, apple, pineapple) 0,2 l 7,20 EUR

Fresh juice – vegetable (carrot, red beet, cucumber) 0,2 l 7,20 EUR

Food
Rates are stated in EUR per portion, including 12% VAT. Rates and VAT are subject to change.

Mini pastry (croissant, Danish pastry) 2 pcs 4,50 EUR

Mini sandwich, stuffed tramezzini, wrap 2 pcs 5,50 EUR

Stuffed croissant (tomato with mozzarella, ham, ham and cheese) 5,20 EUR

Stuffed baguette (ham, cheese, salami) 5,20EUR

Stuffed bagel (salmon, cheese, salami) 5,20 EUR

Sandwich (salmon, ham, cheese, salami, grilled vegetables) 5,20 EUR

Baked panini (vegetable, tomato with mozzarella, cheese, ham and cheese) 5,20 EUR

Selection of seasonal fruit (300 g/ person) 6,00 EUR
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Beverage pricelist 2024
Rates are stated in EUR per one piece including 21% VAT. Rates and VAT are subject to change.

Non-alcoholic beverages

Coffee/milk 3,20 EUR

Tea 3,20 EUR

Natural water 0,33 l - still/sparkling (bottled) 3,20 EUR

Soft drink 0,25 l (bottled) 3,20 EUR

Juice 0,2 l 3,20 EUR

Beer

Local beer 12° 0,33 l (bottled) 3,70 EUR

Local beer 12° 0,3 l (draught) 3,50 EUR

Non-alcoholic beer 0,33 l (bottled) 3,20 EUR

Sparkling wine

Sekt Bohemia Brut, Rosé, Demi sec, Chardonnay, Blanc de Noirs, Non-alcoholic 0,15 l 6,50 EUR

Sekt Bohemia Brut, Rosé, Demi sec, Chardonnay, Blanc de Noirs, Non-alcoholic 0,75 l 31,00 EUR

Sekt Contarini, Valsé Blanc De Blancs, extra DRY Spumante 0,15 l 7,20 EUR

Sekt Contarini, Valsé Blanc De Blancs, extra DRY Spumante 0,75 l 33,70 EUR

Glass of wine

CZ white wine – Müller Thurgau 0,2 l 5,50 EUR

CZ rosé wine – Svatovavřinecké rosé 0,2 l 5,50 EUR

CZ red wine – André 0,2 l 5,50 EUR

Bottled wine

CZ white wine – Cuvée Veltlínské zelené + Müller Thurgau 0,75 l 20,00 EUR

CZ rosé wine – Cuvée Zweigeltrebe + Svatovavřinecké rosé 0,75 l 20,00 EUR

CZ red wine – Cuvée Frankovka + Modrý Portugal 0,75 l 20,00 EUR

CZ wine Riesling rýnský kabinett, L49, Vinselekt Michlovský 0,75l 24,00 EUR

CZ wine Rulandské šedé late harvest, Harmony, Vinselekt Michlovský 0,75l 24,00 EUR

CZ wine Frankovka kabinett, L49, Vinselekt Michlovský 0,75l  24,00 EUR

CZ wine Merlot late harvest, Harmony, Vinselekt Michlovský 0,75l 24,00 EUR

Wine Pinot Grigio, Italy 0,75l 30,50 EUR

Wine Chardonnay, Chile 0,75l 30,50 EUR

Wine Sauvignon Blanc Reserve, France 0,75l 30,50 EUR

Wine Syrah rosé, Italy 0,75l 30,50 EUR

Wine Chianti DOCG, Italy 0,75 l 30,50 EUR
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Beverage packages & Open bars 2024
Rates are stated in EUR per person including  21% VAT. Rates and VAT are subject to change.

Welcome drink

Sparkling wine Bohemia Sect Brut or Demi, 0,15 l or soft drink 0,2 l + chips & nuts 9,00 EUR

Sparkling wine Bohemia Sect Brut or Demi, 0,1 l + chips & nuts 6,50 EUR

Beverage package

Soft drink, coffee/tea; local draught beer 12°; housewine – selection of white / rosé / red

2 beverages 8,50 EUR

3 beverages 14,00 EUR

4 beverages 18,50 EUR

5 beverages 21,70 EUR

Open Bar I. (unlimited consumption)

Soft drink, coffee/tea

local draught beer 12°; housewine – selection of white / rosé / red

Open Bar I. - 1 hour 20,00 EUR

Open Bar I. - 2 hours 28,20 EUR

Open Bar I. - 3 hours 36,50 EUR

Open Bar I. - 4 hours 45,20 EUR

Open Bar II. (unlimited consumption) – selection of Czech beverages

Soft drink, coffee/tea

local draught beer 12°; Bohemia Sect, housewine – selection of white / rosé / red

Slivovice, Hruškovice, Becherovka, Stará Myslivecká, Pražská vodka

Open Bar II. - 30 minutes 16,00 EUR

Open Bar II. - 1 hour 25.00 EUR

Open Bar II. - 2 hours 32,50 EUR

Open Bar II. - 3 hours 40,50 EUR

Open Bar II. - 4 hours 53,50 EUR

Open Bar III. (unlimited consumption) – selection of international beverages

Soft drinks, coffee/tea, Red Bull, local draught beer 12°

Selection of Italian wines – Prosecco Treviso, Sauvignon Vette – San Leonardo, Chianti Clasicco – Rocca delle Macie

Gin Beefeater, Rum Bacardi, Vodka Absolut, Jameson, Jagermeister

Open Bar III. - 30 minutes 20,50 EUR

Open Bar III. - 1 hour 29,50 EUR

Open Bar III. - 2 hours 41,50 EUR

Open Bar III. - 3 hours 49,50 EUR

Open Bar III. - 4 hours 76,50 EUR


