
F E S T I V E  P R O G R A M M E  2 0 2 3
A T  C O R I N T H I A  P R A G U E

unforgettable
C E L E B R A T I O N  

Join us in celebrating another magical festive season
at Corinthia Prague. Inspired by our commitment to
impeccable service, we provide a personal, friendly
experience based on genuine warmth and spirit of
hospitality.



festive dinner
R E S E R V A T I O N  

 All reservations must be paid a minimum 24 hrs prior to the event
 Payments not received 24 hrs prior to the event will be cancelled 
 Deposit is required for bookings made in less than 24 hrs
 Cancellations must be notified at least 24 hrs before the event
 All payments are non-refundable

 All prices are inclusive of VAT
 A service charge of 10% will be added to your bill 
 Please let us know about any special dietary requirements or allergies 

 +420 736 525 664 / festive.prague@corinthia.com
 or visit our Festive desk in the lobby

Our team will ensure that all your arrangements 
and specific requirements are met.

Please contact our team to book your table:

Festive desk is opening hours:
22 - 23 December, 9am – 4pm
29 - 30 December, 9am – 4pm
24 December and 31 December 2023: 9am – 2pm 

Booking Terms & Conditions

mailto:festive.prague@corinthia.com


WELCOME DRINK
Czech mulled wine

APPETIZERS
Light potato salad [VG] [GF]

Lentil salad, red beetroot, yogurt dressing [VG] [GF]

Waldorf salad [VG] [GF]

Caesar salad, salmon, and chicken

Whole steamed Salmon, dill dressing

Venison pâté with cranberries

Roast beef, pickles, horseradish

Pork rillettes with pickles

Marinated tiger shrimps on wakame salad, sweet chilli

Assorted cheese selection [VG] [GF]

SALAD BAR
Fresh-cut tomatoes, cucumber, bell peppers, 

shredded carrots

Lettuce, bacon bits, herbs croutons, marinated

silver onions, black and green olives

Assorted dressings: balsamic, honey-mustard,

Thousand island

SOUP
Cream of roasted pumpkin, 

sunflower seeds [VG] [GF]

chicken consommé with chicken

and vegetables  [VG] [GF]

PASTA STATION
Spaghetti carbonara, al‘arrabiata,

Pecorino cheese [VG]

CARVING STATION
Traditional Prague ham, lentil stew, mustard,

freshly grated horseradish, pickles [GF]

Whole roasted turkey, chestnuts stuffing,

cranberry sauce, natural gravy [GF]

MAIN COURSES & SIDE DISHES
Broiled salmon with creamy sauce [GF]

Wild boar ragout, forest mushrooms

Pork porchetta with pesto genovese [GF]

Pork & chicken schnitzels

Lasagne alla bolognese, Parmigiano-Reggiano

Potatoes au gratin [VG] [GF]

Steamed assorted vegetables [VG] [GF]

Steamed rice with peas [VG] [GF]

Roasted root vegetables [VG] [GF]

Traditional Czech mushroom Kuba 

Christmas Eve Dinner
D I N N E R  B U F F E T  2 4  D E C E M B E R  2 0 2 3
L E T ’ S  E A T  R E S T A U R A N T
6 - 1 0 P M

Adults: 1950 CZK per person
Children 6-12 years: 975 CZK per child
Children under 5 years: free of charge

Menu includes soft drinks, house wine, 
local beer, coffee, or tea 

Live piano music

For further details and reservations please contact our team: +420 736 525 664 or festive.prague@corinthia.co﻿m 

[V] VEGETERIAN [VG] VEGAN [N] MAY COINTAIN NUTS [GF] GLUTEN FREE
PLEASE LET US KNOW ABOUT ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES | ALL PRICES ARE INCLUSIVE OF VAT | A SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL

ARRAY OF CHRISTMAS DESSERTS
Chocolate fountain and fresh fruit [VG] [GF]

Pumpkin pie [VG]

Christmas stole [VG]

Carrot cake [VG]

Chocolate mousse [VG]

Sweet pudding, fruits [VG]

Assorted Christmas tea time cookies

mailto:festive.prague@corinthia.com
mailto:festive.prague@corinthia.com


For further details and reservations please contact our team: +420 736 525 664 or festive.prague@corinthia.co﻿m 

ARRAY OF CHRISTMAS DESSERTS
Chocolate fountain with assorted fruits [VG] [GF]

Black forest cake [VG]

Éclairs [VG]

Coffee pannacotta

Nuts roulade

Sacher cake

Fruits tartlets                    

Adults: 3750 CZK per person
Children 6-12 years: 1875 CZK per child
Children under 5 years: free of charge

Menu includes soft drinks, house wine, 
local beer, coffee, or tea

Live entertainment 

Including entrance to Bellevue Hall 
for firework viewing and a glass
of sparkling wine for midnight toast

New Year’s Eve Dinner 
G A L A  D I N N E R  B U F F E T ,  S U I T E  1  
3 1  D E C E M B E R  2 0 2 3 ,  6 - 1 1 P M

WELCOME DRINK
Bohemia Sekt

APPETIZERS
Terrine de foie gras

Tiger shrimps on wakame salad 

with sweet chilli sauce

Steamed salmon, dill dressing

Fresh Vietnamese spring rolls [VG] [GF]

International cheese selection

Assorted charcuterie of Italian meats, hams 

and salamis: Parma di Copa, vetriciano, beef bresaola, 

Napoli mortadella

SALAD BAR
Fresh-cut tomatoes, cucumber, bell peppers,

shredded carrots, and a mix of garden lettuce

Bacon bits, herbed croutons, marinated silver onions,

black and green olives

Assorted dressings: balsamic, honey-mustard,

Thousand island

Caesar salad [VG] [GF]

Cobb salad [VG] [GF]

Waldorf salad [VG] [GF]

Panzanella salad [VG]

SUSHI STATION
Nigiri, uramaki, maki and sashimi [GF]

SOUP
Traditional Czech potato soup with 

root vegetables and mushrooms [VG] [GF]

Chicken consommé with vegetables 

and pasta [GF]

PASTA STATION
Freshly prepared pasta with pesto Genovese

Salsiccia with Pomodoro, Parmigiano Reggiano

CARVING STATION
Roast sirloin of beef, green peppercorn jus,

Crispy Pork belly, chimichurri salsa 

MAIN COURSES & SIDE DISHES
Fillet of zander, caraway butter

Roast local duck, braised red cabbage,

Czech dumplings

Beef with red curry sauce, jasmine rice

Venison ragout, chanterelles mushrooms 

and green peas

Chicken roulade, stuffing

Traditional Czech Šoulet [VG]

Roasted potatoes, root vegetables [VG] [GF]

Crushed potatoes, caramelized onions [VG] [GF]

Steamed bouquetiere of winter vegetables [VG] [GF] 

[V] VEGETERIAN [VG] VEGAN [N] MAY COINTAIN NUTS [GF] GLUTEN FREE
PLEASE LET US KNOW ABOUT ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES | ALL PRICES ARE INCLUSIVE OF VAT | A SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL
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Complimentary toasting glass for guests dining at Suite 1

FREE ENTRANCE | CASH BAR

memorable 

A special moment at midnight high above Prague,
with incredible views of the city’s fireworks from 
the bird's perspective on 24th floor.

A selection of sparkling wines, champagne, 
local beer and soft drinks are available. 

N E W  Y E A R ' S  E V E  P A R T Y
W I T H  C A S T L E  V I E W S  

B E L L E V U E  H A L L
2 4  F L O O R
1 1 P M  -  2 A M



CORINTHIA HOTEL PRAGUE,KONGRESOVÁ 1,140 69 PRAGUE 4,CZECH REPUBLIC  
T+420 261 191 111 | F+ 420 261 225 011 | PRAGUE@CORINTHIA.COM

CORINTHIA.COM/PRAGUE


