DINE.ATH®OME

Stefan Herzog 9107 7744

Inge Herzog 9023 4570
CATERING IN STYLE TO YOUR TABLES Office 2813 7707
Email stefan@dine-athome.com
Funct'on Order Form Homepage www.dine-athome.com
Organizer: Tel:
Fax: 1 1
E Cocktall - Dinner
Date: November 28 Address: W|th RaCIEtte
Day:
Number of Guest: 25 Theme:
Dep. for Catering: 6:00 Cost
Arrival; 6:30 Please scroll down to next page for the attached
Arrival of Guest: 8:00 Calculation.
Cocktail:
Lunch / Dinner: Terms and Conditions you will find at
www.dine-athome.com

ltem Units  Quant. Price / Total $
Cocktails on arrival
Air dried Beef on Caraway Stick pc 20
Smoked Duckbreast on Fillo Toast with Feta and Mango Relish pc 25
Vol au Vent with braised Veal Cheek pc 25
Onion and Black Olive Quiche pc 25
Maines - Carvings
Raclette (1 machine) - with Potatoes and Gherkins kg 5
Gammon Ham in Bread Crust with Mustard kg 4
Potato Salad kg 2
Air dried Meat Platter, Coppa and Landjaeger kg 0.5
Bread Basket with Baguette
Desserts
Rote Gruetze with Custard Sauce pc 12
Mini Apple Strudle with Vanilla Sauce pc 18
Linzer Tarte pc 12
Total Food only
Staffee; 1 Waiter hours 6
Mulled Wine liter 5
Plates and Forks sets 50
Glasses, Water and Wine pc 70
Bartables with Table Cloth sets 2
Out door Gaz Heaters, including its transportation sets 2
Ice  boxes 1
Transportation drive 1
Quote on request
Staff attending Other Requirements Beverages

Stefan
1 waiter




