
Organizer:  Tel: 
 
Fax: 
Email: 

Date: 
Day: 

October 10 Address: 

Number of Guest: 60 Theme: 

Dinner – Farewell 
Party 

 

Dep. for Catering: 
Arrival: 
Arrival of Guest: 
Cocktail: 
Lunch / Dinner: 

4:15 
5:00 
7:00 

Cost 
Please scroll down to next page for the attached 
Calculation. 
 
Terms and Conditions you will find at  
www.dine-athome.com 

 
 
 
 

Item Unit Quant. Price/unit Price

Cocktails for passing around
Crabmeat in Fillo Pastry pc 30
Smoked Trout on Herb Cream Cheese Focaccia pc 30
Smoked Bacon in Mini Laugen pc 30
Beef Carpaccio Roulade with Pesto in Rice Paper pc 30
Chorizo and Onion Quiche with  Black Olivers pc 30
Humus with Chili Oil and Melba Toast pc 30

Appetizers and Salads
Low temperature braised Salmon with Tartar Sauce kg 5
Tomato with Arugula and Manchego kg 4
Carrot Salad with Oranges kg 4
Pineapple and Melon Salad with Shrimp kg 4
Fennel Salad with Feta Cheese kg 3

Carving and Maines
Saffron Risotto with green Asparagus kg 8
Short Rib Steak of US Beef kg 5
Seabass Coulibiac with Prawns kg 6
Spianch and Mushroom Gratin kg 6

Desserts
"Rote Gruetze" with Vanilla Sauce pc 50
Rhubarb Crumble with Custard Sauce pc 50
Fresh Fruit Skewers pc 70
German Cheese Board with Bread Basket kg 3

Quote on request  
 

Staff attending 
 
Inge,Stefan & 1chef  
3 waiter 

Other Requirements 
 
Tables for Buffet and Bar with skirtings and 
table cloth 

Beverages 
 
 
 



Cost Calculation Unit Quant. Price/unit Price

Food only
Waiter Service, 3 person hour 25

Champagne Glasses pc 90
Wine glasses pc 90

Water glasses pc 90
Plates and Cutlery sets 120

Bartables pc 3
Tables 80x 80 cm pc 5

Chairs pc 30
Champagne, Moet Chandon, NV bottle 13

Chablis, William Fevre bottle 18
Cabernet Merlot, Sticks, Australia bottle 12

Orange Juice liter 4
Sparkling and Non Sparkling Water liter 27

Coke Zero liter 3
Corona bottle 20

Coffee and Tea port. 28
Grappa Collavini bottle 0.5

Ice box 2
Transportation drive 1

Quote on request  


