DINE.ATHOME e

Inge Herzog

CATERING IN STYLE TO YOUR TABLES Office 2813 7707
Email stefan@dine-athome.com
Funct'on Order FOf'm Homepage www.dine-athome.com
Organizer: Tel:
Fax: Dinner
Email:

Date: December 25 Address: Ch rIStm aS BUﬁet

Day: Christmas Day

Number of Guest: 50 Theme:
Dep. for Catering: 4:45 Cost
Arrival; 5:30 Please scroll down for the attached Calculation.
Arrival of Guest: 7:30
Cocktail: Terms and Conditions you will find at
Lunch / Dinner: www.dine-athome.com
Price /
Units Quant. . Total $
unit
Cocktail and thorugh Meal - Garden Aerea
Hot Raclette Cheese kg 4 520 2080
Buffet Cold and Hot - Indoor 0
heat. lamp Roast Prime Rib of US Beef (whole) kg 5 680 3400
heat. lamp Salmon and Black Cod Pate with Sour Cream Sauce kg 6 360 2160
heat. lamp Crisp roast Pork Knuckles kg 10 180 1800
chaving Australian Chicken in Riesling Sauce with Mushrooms kg 4 280 1120
chaving Potato Gratin kg 3 180 540
chaving Broccolis and Carrots kg 2 140 280
Ceasar Salad 100g 8 80 640
Tomato Salad with Mozzarella and Balsamico kg 2 200 400
Grean Bean Salad with Bacon kg 2 180 360
Grilled Vegetables with Pesto and Prawns kg 2 220 440
Pasta Buffet - details see following page port. 50 60 3000
Desserts 0
Buche de Noel - Christmas Log kg 2 220 440
Christmas Strudel with Rhubarb pc 20 12 240
Apple Crumble pc 20 12 240
Crepes Flambe with Fresh Fruit and Grand Marnier pc 30 12 360
Total Food only 17500
Mulled Wine liter 6 150 900
Staffee, 6 Waiters a6 hours , approx. - festive season rate hours 39 200 7800
Glasses, Plates, Cutlery, Napkins sets 50 30 1500
Table Cloth with Silencer sets 12 30 360
Transportation drive 1 500 500
Total estimated Cost without Wine 28560
Staff attending Other Requirements Beverages
Stefan and 4 chefs Spot Lights Arranged by Organizer

6 Waiters Heating Lamps
Chaving Dishes




