
 

 

 

 
COFFEE BREAK 

* without a quantitative limit of up to 30 minutes 
 

PROPOSAL I 
Coffee 

Selection of Dilmah teas 
100% fruit juices 

Sparkling / still water 
French pastries: croissant, with chocolate, danish pastries 

Seasonal fruit 
 

PROPOSAL II 
Coffee 

Selection of Dilmah teas 
Lemonade 2 flavors 

Sparkling / still water 
French pastries: croissant, with chocolate, danish pastries 

Dried fruits, nuts 
Seasonal fruit 

 
PROPOSAL III 

Coffee 
Selection of Dilmah tea 
Sparkling / still water 
Fresh juices (2 types) 

 
Mix of cocktail cookies: e.g. mini apple pie, mini cheesecake, mini cupcakes, 

mini coconut cake, with kajmak, with raspberry mousse, 
mini brownie, mini muffins 

Mini buns: with plum, cheese, fruit jam 
Sliced fruit: pineapple, honey melon, oranges, grapefruit, kiwi, 

grapes, strawberries 
 
 
 
 
 
 
 



 

 

 

 

CONTINUOUS COFFEE BREAK 
* without a quantitative limit of up to 8 hours 

 
PROPOSAL I 

 
Coffee 

Dilmah tea selection 
Extras: milk, sugar, lemon 

 
Fruit juices (orange, apple, blackcurrant) 

Mineral water 
Additions to water: lemon, lime, fruit, mint 

 
Mix of cocktail cookies: e.g. mini apple pie, mini cheesecake, mini cupcakes, 

mini coconut cake, with kajmak, with raspberry mousse, 
mini brownie mini muffins 

Mini buns: with plum, cheese, fruit jam 
 

PROPOSAL II 
 

FOR A GOOD START OF THE DAY ... 
Granola with yogurt and fruit mousse 

(strawberry, mango, raspberry, black currant) 
served in a mini glass with fresh fruit decoration 

 
SECOND BREAKFAST... 

Watermelon salad with feta cheese, mint, 
nut flakes and lemon juice with a honey, served in a jar 

 
AND ... 

Selection of grainy cakes 
 

DRINKS 
Coffee 

Selection of Dilmah teas 
 

Traditional lemonade with lemon and mint 
Mineral water 

 



 

 

 

 
 

PROPOSAL III 
 

DRINKS 
Coffee 

Selection of Dilmah teas 
 

Mineral water 
100% fruit juices 

 
CHOICE OF TARTINS 

- on light and dark bread with cured meats, pastes, roasted meats, 
salmon, vegetables 

 
QUICHE 

quiche with bacon, cheddar cheese, vegetables 
quiche with smoked salmon, broccoli and black olives 

quiche with pear and goat cheese 
quiche with turkey, tomato and mushrooms 

 
MINI TORTILLE 

- with ham, cheese, grilled chicken breast, salmon, tuna paste 
 

BANQUET COOKIES 
- mini eclair with orange mousse, coffee puff, cheesecake 

 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

LUNCH I 
 

SALADS 
Salad with poached eggs, avocado and grilled asparagus with yogurt and herb sauce 

Caesar salad with grilled beef, bacon, croutons, parmesan cheese and sauce 
Fresh spinach leaves with roasted bacon, grated Parmesan cheese and balsamico 

dressing 
Arugula leaves with roasted beets, goat cheese, grapes and nuts 

 
SOUP 

Velvety broccoli soup 
Beet cream soup with passion fruit mousse 

 
MAIN COURSE 

Sola fish on boletus mousse with parsley 
Grilled turkey breast with balsamic shallot 

Medallions of pork tenderloin in mustard thyme sauce 
Dumplings with spinach and cheese 

Spicy rice rings with vegetable ratatouille in tomato sauce 
Potatoes fried in beer batter with honey 

Jasmine rice with vegetables 
Baby carrot with butter 
Spanish style vegetables 

 
DESSERTS 

Mango mousse based on whipped cream 
White and dark chocolate mousse with a coffee aroma 

Traditional cheesecake with white chocolate 
Apple pie 

 
 
 
 
 
 
 
 
 
 
 



 

 

 

LUNCH II 
 

SALADS 
Mix of salads with grilled colorful zucchini and Parma ham brush with sauce 

Salad with oranges and raspberries with citrus dressing 
Radichio with mango, avocado, chia seeds, blackberry and vinegar dressing 

Romaine lettuce with grilled chicken breast, golden onions and chive dressing 
 

SOUP 
Mushroom cream soup with puff peas 
Leek cream with wholemeal croutons 

 
MAIN COURSE 

Cod on baked apples with balsamic vinegar, 
Braised beef with grape sauce and anise 

Pork loin stuffed with forest mushrooms, baked with plum in wine sauce 
Canneloni with broccoli and Parmesan cheese with fresh tomato sauce 

Potatoes baked with tomatoes and pesto 
Saffron pearl barley 

Duo of string beans with butter and breadcrumbs 
Steam vegetables with almond flakes 

 
DESSERTS 

Raspberry Paradise (delicate, fluffy sponge cake layered with raspberry foam) 
Nut meringue (mascarpone cream with peanut butter, caramelized fig) 

Fruit meringue with mascarpone cream and fresh fruit 
Traditional apple pie 

A delicate buttery cheesecake covered in a delicate white chocolate coating 
Tropical mousse with dark chocolate 

White chocolate tart with mascarpone and forest fruit jam 
 

DRINKS 
100% juice (3 types) 

Cola, Fanta, Sprite 
Mineral water 

Selection of Dilmah teas 
Coffee 

 
 


