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Ceské svatebni menu
Czech wedding menu

Bohemia sekt brut s jahodou

Bohemia sekt brut with strawberry

skeksk

Sunkovy kornoutek s kienovou §lehackou

Ham roll with horseradish cream

Hokesk

Hovézi consomé s jatrovymi knedlicky a zeleninou Julienne

Beef consommé with fagot and vegetable Julienne

ok

StaroCeskd svickovd na smetané¢ s brusinkami a houskovy knedlik

Typical Bohemian marinated beef tender on cream vegetable sauce
with cranberries and white bread dumplings

Kava nebo ¢aj
Coffee or tea

450,- Czk / osoba
450,- Czk / person

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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Svatebni menu standard 1
Wedding menu standard I

Cinzano bianco s citronem

Cinzano bianco with lemon

oksk

Sunkovi a syrova roldda s erstvym ovocem

Ham and cheese roll with fresh fruit

skoksk

Lososovd polévka se syrovymi tyCinkami

Cream of salmon soup with cheese sticks

okesk

Pecené kufeci prsicko s orestovanymi mladymi lusky hraSku
a Stouchané brambory s fapikatym celerem

Grilled chicken breast with roasted young peapods
and mashed potatoes with leaf celery

Kéva nebo ¢aj
Coffee or tea

450,- Czk / osoba
450,- Czk / person

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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Svatebni menu standard II
Wedding menu standard I1

Martini dry s olivou

Martini dry with olive

oksk

Krevetovy koktejl s peCenym cherry tomatem

Shrimp cocktail with roasted cherry tomatoes

eskesk

Kufeci vyvar s domdcimi nudlemi a jarni zeleninkou

Chicken bouillon with home made noodles and spring vegetable

ok

Grilovany veptfovy steak se slaninou, restovanymi Zampiony
a bramborovy chips s tymidnem

Grilled pork fillet with bacon, roasted champignons
and potato chips with thyme

Kava nebo ¢aj
Coffee or tea

450,- Czk / osoba
450,- Czk / person

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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Slavnostni svatebni menu
Festive wedding menu

Kir Royal
Kir Royal

okesk

Jemn4 kufeci paStika v listovém tésté se zeleninovou pénou
a karamelovou Salotkou

Fine chicken pate in puff pastry on vegetable mousse
and caramelized shallots

ooksk

Brokolicovy krém s restovanymi rizickami kvétdku
a chlebovymi lupinky

Cream of broccoli soup with roasted cauliflowers
and bread flakes

ok

Marinovand veptova panenka s tomatovym chipsem,
grilovanou jarni zeleninou a bramborovym suflé s cuketou

Marinated pork tenderloin with tomato chips,
grilled spring vegetable and potato soufflé with zucchini

Kava nebo ¢aj
Coffee or tea

500,- Czk / osoba
500,- Czk / person

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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Svatebni menu dle VasSich sni
Your wedding menu option

Aperitivy / Aperitifs

Cinzano binco/rosso s citronem / Cinzano bianco with lemon

Martinin dry s olivou / Martini dry with olive

Bohemia sekt brut/demi s jahodou / Bohemia sekt brut/demi with strawberry

70,-Czk / porce / portion

Kir Royal / Kir Royal

80,-Czk / porce / portion

Predkrmy / Starters

Sunkovy kornoutek s kfenovym krémem
Ham roll with horseradish cream

Sunkova roldda s olivou
Ham and cheese roll with fresh fruit

80,-Czk / porce / portion

Jemnad kuteci pasStika v listovém tésté se zeleninovou pénou a karamelovou Salotkou
Fine chicken pate in puff pastry with vegetable mousse and caramelized shallots

Parmska Sunka s melounem a kytickou salatu
Parma ham with melon and salad bouquet

Krevetovy koktejl s peCenym cherry tomatem
Shrimp cocktail with roasted cherry tomatoes

95,-Czk / porce / portion

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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Polévky / Soups

Hovézi consomé s jatrovymi knedli¢ky a zeleninou Julienne
Beef consommé with fagot and vegetable Julienne

Kufeci vyvar s domdcimi nudlemi a jarni zeleninkou
Chicken bouillon with home made noodles and spring vegetable

Brokolicovy krém s restovanymi riZickami kvétdku a chlebovymi lupinky
Cream of broccoli soup with roasted cauliflowers and bread flakes

Staroc¢eska bramborovd polévka s lesnimi houbami
Bohemian cream of potato soup with forest mushrooms

Francouzskd cibulacka se syrovym toastem
French onion soup with cheese toast

60,-Czk / porce / portion

Hlavni jidla / Main dishes

Staroceska svickovad na smetan€ s brusinkami a houskovy knedlik
Typical Bohemian marinated beef tender on cream vegetable sauce with cranberries and white
bread dumplings

Kufreci prsa “Saltimbocca” na Salvéji s parmskou Sunkou a §touchanymi brambory s cibulkou
Chicken breasts “Saltimbocca” on sage with parma ham and mashed potatoes with onion

250,-Czk / porce / portion

Marinovand vepfovd panenka s tomatovym chipsem, grilovanou jarni zeleninou a bramborovym
suflé s cuketou
Marinated pork tenderloin with tomato chips, grilled spring vegetable and potato soufflé with
zucchini
Steak z norského lososa na grilu s Teryaky oméckou a zeleninovou ryzi
Grilled Norwegian salmon steak on Teryaky sauce and vegetable rice

Grilovany rumpsteak s duSenou baby zeleninou a smetanovymi brambory
Grilled rump steak with steamed baby vegetable and creamed potatoes

290,-Czk / porce / portion

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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Svatebni napojovy listek
Wedding beverage list

Napojovy bar 1/ Open bar I

Pomerancovy a jable¢ny juice, neperlivd voda
Orange and apple juice, still water

80,-Czk / osoba / person

Napojovy bar II / Open bar I1

Prekapavana kdva, ¢aj, mlé€ko, cukr
Filtered coffee, tea, milk, sugar

80,-Czk / osoba / person

Napojovy bar II1/ Open bar IT1

Pomerancovy a jable¢ny juice, neperlivd voda
Orange and apple juice, still water
Prekapavana kdva, ¢aj, mléko, cukr

Filtered coffee, tea, milk, sugar
House wine — Cervené, bilé
House wine — red, white

590,-Czk / osoba / person

Plati od ptichodu hostt do 24:00 / I1s valid from arriving till 24.00

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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Napojovy bar IV / Open bar IV

Pomerancovy a jable¢ny juice, neperlivd voda / Orange and apple juice, still water
Prekapdvana kdva, €aj, mléko, cukr / Filtered coffee, tea, milk, sugar
House wine — Cervené, bilé / House wine — red, white
Cepované pivo Budvar 12° / Draft beer Budvar 12°

690,-Czk / osoba / person

Napojovy bar V / Open bar V

Pomerancovy a jable¢ny juice, neperlivd voda / Orange and apple juice, still water
Prekapdvana kdva, €aj, mléko, cukr / Filtered coffee, tea, milk, sugar
House wine — Cervené, bilé / House wine — red, white
Cepované pivo Budvar 12° / Draft beer Budvar 12°
Becherovka, Fernet, Slivovice, Vaje¢ny konak, Vodka
Becherovka, Fernet, Plum brandy, Egg cognac, Vodka

990,-Czk / osoba / person

Platné 4 hodiny / /15 valid 4 hours

Alkoholické napoje / Alcohol drinks

Fernet, Fernet Citrus 11/0,51 700,- / 400,-
Vodka Absolut, Finlandia 11/0,71 950,- / 750,-
Berentzen 0,71 550,-
Ballantines 0,71 900,-
Martini Dry, Rosso, Bianco 0,71 450,-
Johnie Walker Black Label 0,751 1.600,-
Gin Beefeater 0,71 900,-

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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Platebni podminky:

Zdloha: 30% z predpoklddané konzumace jidla jako potvrzent fixni rezervace. Zdloha je nevratnd.

14 dnit pred akci bude vytvorena findlni verze svatebni hostiny. Poté Ize sniZit pocet uicastnikit max. o 10%.
K celkové cené za svatbu je pripocitdno 10 % za pripravu a servis svatebni hostiny.

Poplatek za prondjem hotelové zahrady a ndbytku pro uspordddni svatebniho obradu je 4.000,- K¢ (v

pripadeé nepriznivého pocasi je k dispozici hotelovd restaurace).

V pripadé kondni svatebniho obradu v hotelové zahrade prosim kontaktujte matriku Prahy 10 (tel.:

267 093 648, Vrsovické namésti 68, Praha 10.

MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624
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MICHAEL HOTELS PRAGUE s.r.o.
Hotel Na Zamecku
Zéabéhlicka 133/35, 106 00 Praha 10
e-mail: recepce @nazamecku.cz, www.nazamecku.cz
tel.: +420 271 750 621
fax.: +420 271 750 624




