


coffee break breakfast canapés 

menus

drinks

information technical 

equipment

effective: February 2024



'badisch' 

coffee break

energetic

coffee break

Black Forest cake in the glas

small tarte flambée

Black Forest ham ∙ spelt bread ∙ horseradish

'badisch' onion tarte

tea and coffee specialties inclusive

39,00 € per person

fruity

coffee break

Villa Stéphanie 

coffee break

effective: February 2024



exotic fruit salad

wild berries smoothie

fresh wild berries

lassie variations

tea and coffee specialties inclusive

29,00 € per person

'badisch'

coffee break

energetic

coffee break

fruity

coffee break

Villa Stéphanie 

coffee break

effective: February 2024



marinated water melonen goat cheese crumble ∙ blueberries

oriental hummus ∙ pomegranate seeds ∙ cilantro

crostini ∙ avocado tomato tartar ∙ rocket salad

quinoa ∙ beetroot∙ rosted tofu

crudités ∙ wild herbal cream

tea and coffee specialties inclusive

35,00 € per person

'badisch' 

coffee break

energetic

coffee break

fruity

coffee break

Villa Stéphanie 

coffee break

effective: February 2024



smoothie variation

homemade Bircher muesli ∙  cranberries

hay milk yogurt ∙  goji berries

energy granola bar

tea and coffee specialties inclusive

29,00 € per person

'badisch' 

coffee break

energetic

coffee break

fruity

coffee break

Villa Stéphanie 

coffee break

effective: February 2024



selection of local charcuterie

selection of French & local cheese

smoked salmon or graved salmon

selection of fresh fruit juices

fresh fruit salad & berry variation

hot beverages

selection of bread & buns

homemade patisserie specialties

selection of egg dishes à la carte

59,00 € per person

Brenners etagère breakfast

We are happy to serve your guests our 

opulent Brenners breakfast on 

etagères. We focus on the highest 

quality and regionality in the selection 

of our products.

effective: February 2024



egg plant tartar ∙ goat cheese
caprese ∙ basil

Monte Ziego ∙ fig ∙ sesame
shrimp cocktail ∙ quail egg

Tête de moine ∙ fig mustard
smoked salmon ∙ creamed horseradish ∙ dill

blini ∙ caviar ∙ crème fraîche
beef tartar ∙ quail egg ∙ mustard cream

veal tartar ∙ lime cream
char tartar ∙ dill cream

smoked trout ∙ horseradish
Brie de Meaux ∙ fig

roastbeef ∙ sauce tartare
goose liver praliné ∙ pumpernickel ∙ chutney

pastrami ∙ mustard cream
antipasti ∙ Sicilian olive

6,50 € per piece

effective: February 2024



vegetable spring roll ∙ glass noodle salad ∙ chi’lantro - veggie

grilled king prawns ∙ saffro risotto ∙ basil
Quiche Lorraine

tomato-feta-tarte - veggie
veal dumpling ∙ potato-cucumber salad

chicken Satay with peanut sauce
small German ravioli 'Maultäschchen' ∙ drawn onions

smoked Iceland salmon ∙ potato roesti ∙ mustard-dill-sauce
tempura prawn∙ Wasabi Mayonnaise

Mini Tarte Flambé
supreme of quail ∙ hummus ∙ pomegranate

falafel ∙ mint yoghurt - veggie
grilled scallop ∙ spiced couscous ∙ saffron-mayonnaise
'Nürnberger Rostbratwürstchen' ∙ potato mousseline

perserved pumpkin ∙ silk tofu ∙ crumble - veggie
beef consommé with root vegetables

cucumber-mint-emulsion ∙ smoked salmon ∙ dill
gazpacho 'Andaluz' ∙ croutons ∙ mint - veggie

tomato-kefir-soup ∙ feta ∙ oil of tarragon - veggie
Vitello Tonnato ∙ baked carpernels ∙ cream of tuna 

local 'Badener' trout ∙ garden cucumber ∙ dill

10,50 € per piece

served as flying

canapés

effective: February 2024



local beef carpaccio ∙ rocket salad ∙ Pecorino ∙ roasted pine nuts

duet of Gambero Rosso prawn ∙ pickled ginger ∙ avocado ∙ crème fraîche

Tranche of smoked duck breast ∙ celery ∙ lingonberry

Vitello Tonnato ∙ salty capers ∙ pickled rocket salad

tuna fish tatar ∙ wasabi-mayonnaise ∙ Wakame

variation of Island salmon ∙ cucumber ∙ Keta caviar ∙ lime crème fraîche

colorful Sicilian vine-ripened tomatoes ∙ buffalo mozzarella ∙ old balsamic vinegar - veggie

beet root carpaccio ∙ horseradish ∙ nut lettuce - veggie

mousse of cauliflower ∙ vegetable tartar ∙ cream of wild herbs - veggie

pickled saddle of venison∙ parsnip ∙ marinated wild mushrooms

3 - course from 90,00 €

4 - course from 100,00 €

5 - course from 110,00 €

entrees

main course fish

main course meat

main course vegetarian

dessert

starters

soups

effective: February 2024



entrees

main course fish

main course meat

main course vegetarian

dessert

starters

soups

celery foam soup ∙ graved salmon∙ port wine jus

Muscat pumpkin squash velouté ∙ polar sea shrimps ∙ seed oil

green asparagus velouté ∙ grilled king prawn ∙ tarragon aroma

black-feathered chicken essence ∙ small butter dumplings ∙ root vegetables

beef consommé ∙  small German ravioli ∙ root vegetables

pumpkin ginger velouté ∙ roasted seeds ∙ Styrian pumpkin seed oil - veggie

wild mushrooms soup ∙ poached quail egg ∙ chives oil - veggie

Olivettitomato essence ∙ small curd dumplings ∙ Sicilian olive oil - veggie

beet root essence ∙ vegetable pearls∙ horseradish - veggie

atlantic lobster bisque ∙ crayfishe ∙ crème fraîche

3 - course from 90,00 €

4 - course from 100,00 €

5 - course from 110,00 €

effective: February 2024



entrees

main course fish

main course meat

main course vegetarian

dessert

starters

soups

scallop ∙ witloof ∙ orange butter nage

quail breast ∙ parsley root  ∙ young leek

Iberico porc cheeks∙ smoked celery ∙ Chorizojus

backed veal sweet bread ∙ potato chives mousseline ∙ truffle jus

Loup de mer ∙ broccoli ∙ juniper

slice of white halibut ∙ carotts ginger mousseline∙ lemon grass nage

tagliolini ∙ pivoted wild mushrooms ∙ Belper bulp – veggie

German ravioli ∙ drawn onion ∙ chives

baked king prawn ∙ algae salad ∙ Dashi-Beurre-blanc

3 - course from 90,00 €

4 - course from 100,00 €

5 - course from 110,00 €

effective: February 2024



entrees

main course fish

main couse meat

main course vegetarian

dessert

starters

soups

codfish ∙ Le Puy lentils ∙ celery ∙ bacon

slice of halibut ∙ carrotts ginger puree ∙ pak choi∙ lemon grass foam

monkfish ∙ risotto Milanese ∙ wild broccoli ∙ riesling sauce

sea bass ∙ crème fraîche mousseline ∙ young zucchini

char ∙ Fregola Sarda∙ wild cauliflower ∙ saffron nage

salmon trout ∙ pea puree ∙ tomato cilantro stew ∙ Champagne nage

ossobucco monkfisch ∙ gremolata ∙ sicilian vegetable ∙ gnocchi

slice of Iceland salmon ∙ parsley root cream ∙ honey carrots ∙ lemon nage

Rhine pike-perch ∙ creamy sauerkraut ∙ Pommes macaire ∙ Beurre blanc

3 - course from 90,00 €

4 - course from 100,00 €

5 - course from 110,00 €

effective: February 2024



entrees

main course fish

main course meat

main course vegetarian

dessert

starters

soups

saddle of regional lamb ∙ bean cassoulet ∙ potato parmesan gratin∙ sage jus

Barbarie duck breast ∙ pointed cabbage ∙ gnocchi di Patate ∙ dried fruit jus

supreme of guinea fowl∙ Fregola Sarda ∙ ratatouille ∙ thyme jus

braised ox cheeks ∙ roasted onion potatoe puree ∙ carrots ∙ stew jus

medallion of beef filet ∙ green asparagus ∙ potatoe beignet ∙ truffle jus

sautéed regional veal filet ∙ creamy polenta ∙ roasted wild broccoli

pink roasted saddle of Albtäler beef ∙ smoked potato cream ∙ bean cassoulette ∙ 
Madeira jus

sautéed saddle of milk veal ∙ young leek ∙ potato tree cake∙ port wine jus

saddle of 'Baden-Baden' venison ∙ pommes dauphine ∙ pointed cabbage ∙ spice jus

3 - course from 90,00 €

4 - course from 100,00 €

5 - course from 110,00 €

effective: February 2024



entrees

main course fish

main course meat

main course vegetarian

dessert

starters

soups

baked buffalo mozzarella ∙ vine tomato sugo ∙ basil oil - veggie

saffron risotto ∙ confit cherry tomato ∙ marinated feta - veggie

ricotta spinach ravioli ∙ sage butter ∙ roasted pine nuts - veggie

filled artichoke bottom ∙ ratatouille ∙ pesto - veggie

cauliflower ∙ hummus ∙ yoghurt ∙ parsley - veggie

duet of celery ∙ hazelnut vinaigrette ∙ frisée - veggie

wild mushroom strudel ∙ herbal sour cream ∙ root vegetable ragout - veggie

3 - course from 90,00 €

4 - course from 100,00 €

5 - course from 110,00 €

effective: February 2024



entrees

main course fish

main course meat

main course vegetarian

dessert

starters

soups

chocolate caramell brownie ∙ vanilla ganache ∙ vanilla ice cream

cassis mascarpone tartlet ∙ pistachio ganache ∙ raspberry sorbet

curd mousse cream brulée tartlet ∙ sour cream ice cream ∙ plums

sour cherry mascarpone pie ∙ cherry sorbet ∙ marinated fresh cherries

apricot rosemary tartlet ∙ vanilla ice cream ∙ marinated apricots

wild berry chocolate mousse ∙ raspberry sorbet ∙ pistachio ganache ∙ fresh berries

blueberry crème fraîche tartlet ∙ blackberry sorbet ∙ fresh wild berries

mousse of Valrhona chocolate ∙ crispy bottom ∙ 
marinated raspberries ∙ vanilla ice cream

vegan berry-orange tartlet ∙ raspberry sorbet
marinated wild berries

3 - course from 90,00 €

4 - course from 100,00 €

5 - course from 110,00 €

effective: February 2024



beer & liquor

cocktails

coffee & tea specialties

nonalcoholic drinks

Ronnefeld tea specialties small pot 13,00 €

thermos jug 25,00 €

coffee cup 6,50 €
thermoskanne 25,00 €

café au lait 7,00 €
espresso 5,50 €
double espresso 8,50 €
espresso macchiato 6,00 €
double espresso macchiato 9,00 €
cappuccino 7,50 €
latte macchiato 8,00 €

aperitif, champagne & 
sparkling wine

white wine

red wine

effective: February 2024



Selters water – Classic 0,25l 7,50 €
0,75l 12,50 €

Selters water – Naturell 0,25l
0,75l

7,50 €
12,50 €

fruit juices
apple juice cloudy
orange
grapefruit
currant

0,25l 6,50 €

freshly squeezed orange juice 0,25l 9,00 €
1 Liter 33,00 €

Coca-Cola / light / zero
Fanta
Sprite

0,2l 8,50 €

Tannenliebe organic lemonade

Tannenspitzen and honey

0,33l 10,50 €

AILIKE organic spritzer
apple-quince & currant

0,33l 10,50 €

Red Bull 0,2l 8,50 €

Schweppes Tonic
Schweppes Bitter Lemon
Schweppes Ginger Ale 

0,2l 8,50 €

beer & liquor

cocktails

cofee & tea specialties

nonalcoholic drinks

aperitif, champagne & 
sparkling wine

white wine

red wine

effective: February 2024



Radeberger pils 0,33l 8,50 €
Radeberger pils – barrel 30 Liter 380,00 €
Jever nonalcoholic 0,33l 8,50 €

Williams Birne 4 cl 17,00 €

Grappa 4 cl 17,00 €

Himbeerbrand 4 cl 17,00 €

Kirschwasser 4 cl 17,00 €

Ramazzotti 4 cl 11,00 €

Averna 4 cl 11,00 €

beere & liquor

cocktails

cofee & tea specialties

nonalcoholic drinks

aperitif, champagne & 
sparkling wine

white wine

red wine

effective: February 2024



Apricot Sour
Brandy, lemon juice, orange juice

Americano
Campari, Antica Formula, soda

Bacardi Cocktail
Bacardi, lemon juice , grenadine

Bronx
Gin, Vermouth red, Vermouth dry, orange juice

Caipirinha
Cachaça, limes, white cane sugar

Cuba Libre
cuba rum, limes, Coca–Cola

Daiquiri
white rum from cuba, freshly squeezed lime juice, cane
sirup

Grasshopper
Creme de Cacao, whipped cream

Gin Fizz
Gin, lemon juice, sugar sirup

Frozen Daiquiri
Rum, lemon juice, cane sirup

Jamaica Kiss
Jamaica Rum, cofee liqueur, whipped cream

Martini Dry
Gin, Vermouth, lemon juice 

Margarita
Tequila, Cointreau, lemon juice 

Tequila Sunrise
Tequila, orange juice, grenadine

Tom Collins
Gin, sugarcane syrup, lemon juice, soda, egg white

Pimm`s No. 1
Pimm`s No. 1, lemonade

Vodkatini
Vodka, Vermouth dry

alcoholic cocktail ea. 18,00 €

spritz cocktail ea. 17,00 €

nonalcoholic cocktail ea. 15,00 €

beer & liquor

cocktails

cofee & tea specialties

nonalcoholic drinks

aperitif, champagne & 
sparkling wine

white wine

red wine

effective: February 2024



Apero Champagne:

Louis Roederer Cuvée 243
Champagne
#807 
  149,00 €
Bollinger Cuvée Special
Champagne
#805    139,00 €

Ruinart Rosé brut
Champagne
#804    219,00 €

2012 Bruno Paillard Assemblage extra 
brut
Champagne
#723    199,00 €

2012 Comtes de Champagne Blanc de 
Blancs brut
Taittinger
Champagne
#711   349,00 €

Apero Sparkling Wine:

Riesling Sekt Brut 
Reichsrat from Buhl
Pfalz
#812 59,00€

2014 Pinot Sekt Rosé
Stigler
Kaiserstuhl/Baden
#809 79,00€

Raumland Tradition brut
Raumland
Rheinhessen
#800   59,00 €

Prisecco white fragrance alcohol-free
Jörg Geiger
#721   39,00 € 
Sparkling juice aperitif. Apple/pear from 
meadow orchards with citrus and herbs. 

beer & liquor

cocktails

cofee & tea specialties

nonalcoholic drinks

aperitif, champagne & 
sparkling wine

white wine

red wine

*Vintages might change

effective: February 2024



White wine:

2019 Riesling Dürkheimer Fuchsmantel 
Karl Schäfer 
Pfalz
#403   49,00 €

2021 Chardonnay 
Friedrich Becker
Pfalz
#411   55,00 €

2020 Weißburgunder
Ihringer Winklerberg Großes Gewächs
Dr. Heger
Kaiserstuhl/Baden
#400   79,00 €

2020 Grauburgunder Pagode
Stigler
Kaiserstuhl/Baden
#309 85,00 €

2022 Villa Maria
Sauvignon Blanc Seaspray Single Vineyard
Marlborough/ Neuseeland
#326  65,00 €

2019 Huet le Haut-Lieu
Vouvray Sec BIO
Loire/ Frankreich 
#364    89,00 €
100% Chenin Blanc

2021 Chablis Terroir de Chablis
Patrick Piuze
Chablis/Burgund
#400   
100% Chardonnay 85,00€

2020 Pinot Blanc Riserva Vorberg
Cantina Terlan
Südtirol
#328    79,00 €

beer & liquor

cocktails

cofee & tea specialties

nonalcoholic drinks

aperitif, champagne & 
sparkling wine

white wine

red wine

*Vintages might change

effective: July 2023



Red wine:

2013 Spätburgunder SW
Martin Waßmer 
Markgräflerland/Baden 69,00€
#605

2018 Spätburgunder vom roten Porphyr
Kopp
Ortenau/Baden
#607   79,00 €

2015 Monthelie 1er Cru Meix Bataille
Eric Montchovet
Burgund
#532   99,00 €
100% Pinot Noir

2020Crozes-Hermitage 
Yann Charve 
Rhône
#513    99,00 €
Syrah, Grenache

2017 Gomez Cruzado
Honorable Reserva
Rioja
#606    79,00 €
Tempranillo/Garnacha

2020 Barbera d´Alba
Pio Cesare
Piemont
#540    69,00 €
Babera

2018 Chianti Classico Riserva 
Berardenga
Félsina
Toskana/Italien
#580 89,00 €
100% Sangiovese

2018 Château Fonroque
Bordeaux/Frankreich
#544    159,00 €
Cabernet Sauvignon, Merlot, Cabernet 
Franc

beer & liquor

cocktails

cofee & tea specialties

nonalcoholic drinks

aperitif, champagne & 
sparkling wine

white wine

red wine

*Vintages might change

effective: February 2024



screen 80,00 €

beamer 250,00 €

laptop 150,00 €

flip chart incl. paper 15,00 €

pinboard 30,00 €

moderator case 30,00 €

laserpointer 10,00 €

speaker´s desk 40,00 €

podium per element (1m x 2m; max. 6) 40,00 €

„Kandao Meeting 360“ video camera for video

conferences

150,00 €

effective: February 2024



Would you like to stay overnight with us after your event?

To start refreshed into the next day, we offer our Superior Rooms from 

285,00 € per night inclusive breakfast.*

* The indicated room rates are valid from Sunday to Friday and subject to availability. Valid from a group booking of 8 

rooms and in single occupancy. From Friday to Sunday the daily room rates apply.

effective: February 2024
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