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Cennik pronajmu prostor cely den G[‘g
Rental price list the whole day rlice

nutné ogbsadit min 20pokoju . ARSI A /i ; s terasou
necessity to occupy at least 20 rooms I g with terrace
Cely areal Spoleéensky sal Restaurace
The Whole areal Common hall Restaurant

g s

Sloupovy sal Lovecky salonek Stfedovéka kréma

Column hall Hounting lounge Tavern



Oli&y

Kapacita mist na sezenf

-] ] | ]
i £ [ [
- | - | Snidanovy sal 50 mist
o |= of |o ¥ i
S{ije -k Sloupovy sal B0 mist
ol |o o |o Lovecky salonek 10 mist
® "es os o % |®
o] =
] [
a8 68 88 o8 88
U
SRS EEDEEEEED
rhnmmmmEmen Snidanovy sal 80 mist
_ | Sloupovy sal 70 mist
SRS EEEEEEED
Lovecky salonek 20 mist
Sl EEEEEEREEEEER
Divadilo
2R B8 aE BN
Snidanovy sal 40 mist
ae 8 'R s .. .
Sloupovy sal 50 mist
ss se ss se Lovecky salonek 14 mist
| R | N | B | | N




Nabika coffee breaku balicky coffee break
Offer of coffee breaks pack of coffee break

Klasik
Classic

Kava 200mi, sortiment ¢aju ks
Dzbdan s vodou a citrusy 500mi

Coffee 200mi, tea selection lpes
Carafe of water with citrus 500mi

Klasik plus
Classic plus

Kava 200mi, sortiment ¢aju ks
Dzbdan s vodou a citrusy 500mi
Pomerancéovy dzus 100mi

Croissant se sunkou ks
/nebo/
Croissant s cokoladou ks

MnoZstvi napoju a pokrmu je uvedeno na losobu. The quantity of drinks and meals is per 1 person.

Coffee 200mi, tea selection lpcs
Carafe of water with citrus 500mil
Orange juice 100mi

Croissant with ham lpes

for/
Croissant with chocolate Ipes



Polozky coffee breaku

Items of coffee break

Napoje

Drinks

Pokrmy

Food

Kava

Sortiment ¢aju

Dzbdn s vodou a citrusy
Perlivé [ neperliva voda
Juice (pomerang, jablko)

Welcome drink - Sklenka prosecca

Coffee

Tea selection

Carafe of water with citrus
Sparkling / still water
Juice (Drmnge, mppie)

Welcome drink - Glass of prosecco

Croissant se Sunkou
Croissant se syrem
Vegetaridnsky croissant

Jableény zdavin

Mdaslovy croissant s cokolddou
Mix mini kolac¢ku 2«s

Kréjené sezéonni ovoce

55- K¢
55- Kc
55- Kc

45 - Kc
45 - Kc
45 - KC
45 - KC

200 mi

1 ks
200 mi
330 mi
100 mi
100 mi

200 mi

| pes
500 mi
330 mi
100 mi
100 mi

Croissant with ham
Croissant with cheese
Vegetarian croissant

Apple strudel

Butter croissant with chocolate
Mix mini cakes 2pcs

Sliced seasonal fruit

Grlicf:'-‘)e'r5

45 - KC
35-Kc
30-Kc
45 - Kc
25 - Kc
40 - KcC

35- KC
30- KC
45- KC
29- KC
40- KC

bo.- KC
55- K&
bb- K&

45- KC
45- KC
45- KC
45- KC



Konferenéni obédy [ veéefe od 15 osob
Conference lunches [ dinner from 15 persons

Menu 3 chod
Menu 3 courses

Polévky Soups
Hoveéezi vyvar s masem, nudlemi Beef broth with meat, noodles
a zeleninou and vegetables

Hraskovy krem s maslovymi krutony  Pea cream with butter croutons

Hlavni chody 200g Main courses 200g

Smazene minifizecky, domaci Fried mini schnitzel, homemade
bramborovad kase, okurkovy mashed potatoes, cucumber
salatek salad

Trhana plec, opekane brambory, Torn shoulder, roasted potatoes,
domaci tatarskd omacka homemade tartar sauce

Kufeci prsa ,Supreme’, stouchané Chicken breast 'Supreme’, mashed
brambory s cibulkou, omacka potatoes with onions, port

Z portskeho vina wine sauce

Dezerty Desserts

Domadci cokoladovy dort Homemade chocolate cake




Konferenéni obédy [ veéefe od 15 osob
Conference lunches [ dinner from 15 persons

Menu 4 chody
Menu 4 courses

Predkrmy

Cervend fepa s pénou
Z koziho syra, toast

Cherry rajcatka
s mozzcrelou a bazalkou

Hlavni chody 2009

Veprova licka na cernem pivu,
bramborove pyre

Kanci kyta se sipkovou omadckou,

cdomaci zemlovy knedlik

Bramborove noky s kremovymi
hribky, gran moravid

Polévky

Hovezi vyvar s masem,

nudlemi a zeleninou
Guldasovad polevka
Hrdaskova krem

s madslovymi krutony
Dezerty

Cokolddovy
fonddan

Panna cotta se
sezonnim ovocem

Starters

Beetroot with goat's
cheese mousse, toast

Cherry tomatoes with
mozzarella and basil

Main courses 200g

Pork cheeks on black beer,

potato puree

Boar leg with rosehip sauce,
homemade bun dumplings

Potato gnocchi with creamy
mMmushrooms, gran moravia

Grlig‘)éa

soups

Beef broth with meat,
noodles and vegetables

Goulash soup

Pea cream with butter croutons

Desserts

Chocolate

fondant

Panna cotta with

seasonal fruit



Konferenéni obédy [ veéefe od 15 osob
Conference lunches [ dinner from 15 persons Grli({(:‘%.a

Menu 4 chody _
Menu 4 courses Cc;l/ﬂlffhdﬂw

Predkrmy

Michany tatarsky biftek,
topinky s Cesnekem

Cervend fepa s pénou
Z koziho syra, toast

Hlavni chody 2009

Hovézi steak ze svickove
s omdadckou Diane,
plnend brambora

Filety z prstuha, zeleninove
ragu s brambory

Polévky

Hovezi vyvar s masem,

hudlemi a zeleninou
Guldasovad polevka
Hrdaskovy krem

s madslovymi krutony
Dezerty

Posirovand hruska

v cajl a bilem vine,
zmrzlina

Creme Bruleé

Starters

Mixed steak tartare,
toast with garlic

Beetroot with goat's
cheese mousse, toast

Main courses 200g

Beef sirloin steak with
Diane sauce, stuffed
potato

Trout fillets, vegetable
ragout with potatoes

soups

Beef broth with meat,
noodles and vegetables

Goulash soup

Pea cream with
butter croutons
Desserts

Poached pear in tea
and white wine,

ice cream

Creme Bruleé



Rautové menu min. 20 osob 'z Dl'a
Raut menu at least 20 people rlice
Raut Saldaty 10og / osoba Predkrmy 100g / osoba Polévka
Raut

Caesar salat s krutony, Roastbeef s hrubozrnnou Francouzskd cibulacka

slaninou a gran Moravia horcici s madslovymi krutony

Grilovand

zelenina

Hlavni chody 200g / osoba Prilohy 150g / osoba Dezerty iks [ osoba [ vybér

Veprova licka na cernem pivu PeCeneé bramburky grenaille Panna cotta se sezdonnim ovocem

Kureci steak Jasminovd ryze Cokolddovd péna

Canddt na viné PecCivo

Hovézi guldas
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Rautové menu min. 20 osob
Raut menu at least 20 people

Raut
Raut

Salads 100g / person

Caesar salad with croutons,
pbacon and gran Moravia cheese

Grilled

vegetables

Main courses 200g [ person
Pork cheeks on black beer
Mix of mini schnitzels

Chicken steak

Beef goulash

Starters 100g /[ person

Roast Beef with
codrse-grained mustard

Side dishes 150g / person
Baked potato chips grenaille
Jasmin rice

Pastry

Soup

French onion soup with
butter croutons

Desserts iks [ person [ variations
Panna cotta with seasonal fruit

Chocolate mousse

Grlig"éa




Rautové menu min. 20 osob
Raut menu at least 20 people Grli({(:‘%.a

Dalsi polozky k rautu
Other items for the banquet

Salaty [ zelenind sog / osoba Hlavni chod sog | osoba Salads [ vegetable sog / person Main course s0g /[ osoba
Testovinovy salat Fililrovana panenka Pasta salad with Filleted tenderloin
s jogurtovym dipem S peprovou omdckou yogurt dressing with pepper sauce
Sopsky Kureci supreme ‘Sopsky” Chicken supreme
salat s tomaty salad

Chicken breast with vegetables,
Michand Kurecrt prsa se zeleninou, kari Mixed curry paste and coconut milk
zelenina pastou a kokosovym milekem vegetables
Predkrmy sog / osoba Prilohy s0g / osoba Starters sog / person Side dishes s0g/ osoba
Skvarkovd pomazdnka Mackane brambory se slaninou Crackling spread Mashed potatoes with bacon

Hoveézi tatardk michany Mixed beef tartare



Rautové menu min. 20 osob
Raut menu at least 20 people

MozZnost grillu - vidy FfesSime dle individualni poptavky
Possibility of grill - we always solve according to individual demand

Nabidka

Veprovad zebirka na grilu
Pikantni kurect kridylka
Masa: kureci prsa, veprovad
krkovice, hovezi steak — vzdy
marinovane

Syry (hermelin, halloumi)

Zelenina mix,
kukuricky

Moznost celée
kyty na rozni

Offer

Pork ribs on the grill

Spicy chicken wings

Meat: chicken breast, pork
neck, beef steak - always
marinated

Cheeses (e rmine, hallou mi)

Mixed vegetables,
corn

Option of a whole
leg on a spit

Grlig"éa
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Hotel Tvrz Orlice
Orlice 1
561 51 Letohrad

+420 465 677 720

recepce@eywdan.cz
www.tvrzorlice.cz




