MEETINGS & EVENTS

AT HOTEL BRISTOL
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Meetings & Events

The Hotel Bristol combines an elegant Art Deco salon atmosphere with
the highest level of service.

Hotel Bristol's charming salons highlight the hotel's rich history in
elegant with f-th six
rooms accommodating 10 to 200 people offer the perfect setting for
seminars, presentations, receptions, weddings and exclusive dinners.
Pierre-Yves Rochon, the renowned interior architect from Paris,
designed the attractive décor.

The of salon with Art Deco style
and hospitality is unsurpassed and unique for events of all kinds.




BRISTOL PACKAGES

WELCOME COCKTAIL
20,00€ per person - 30 minutes
20,00€ per porson - 1 hour

11,00€ per person - each additional 30 minutes

Bristol Cuvée Sparkling Wine

Freshly pressed Orange Juice
Mineral Water
CHAMPAGNE

70,00€ per bottle - Schlumberger Brut Rosd
70.00€ per botile - Schlumberger Sparkling Brut
80.00€ per bottl - Briindlmayer Brut

122,00€ per botile - Laurent Perrier Brut

BRISTO

25,006 por

NE PACKAGE

on - 2 Hour Lunch

32,00€ per persan - 2 Hour Dinne
Rod & White Win

eshly pressed Orange Juic
Mineral Water
Tea & Coffee

D€ per person - 1 hour
20,00€ per person - each extra hour

Vermouth, Campari
Sherry Scotch, Bourbon
Gin, Vodka

Bristol Caviée Sparkling Win
Beer, Bitter Lemon, Ginger Al
Tonic & Soda Water

Orange & Tomato Jui

PREMIUM BRAND OPEN BAR
Regular Ops

UPGRADE TO WINE PACKAGES
Bristol Caviée Sparkling Win

the selected time period
Dry snacks are served co

aplimentary with the cocktail packages.

PREMIUM WINE PACKAGES

Edition’

PACKAGE Il

Stammersdort Wion

St Lawrent
Weingut Heinrich
Burgonland Gol
13.00€ per person

PACKAGE Il
Riesling Riod Steinrieg] Federspiel
Weingut F. Prager

Waitlnkirchen Wachau

Zeigolt Ho

PACKAGE IV

All wine packages include national beer, fruit juice, mineral water & coffee

Valid for a 2 Hou




PLATED MENUS

STARTER
Bristol Chopped Salad / ¢
Boef Carpaceio / Pickled Shallots / Sour cream
Salmon Carpaccio / Herb Salad / Fonne
Crusty Brown Bread

nive Sance / Frosh Goat Cheose

Orange Vinaigre

Beetraot Tartare / Chipotle Cream

Burrata / Almond Hummus / Dried Cherry Tomato
soup

Cold Pea & Cucumber / Cheese / Mint

Carpaceio | Green Asparagus / Citrus Fru

Autumn / Winter

Cream of Pumpkin Soup / Apple Balsarmic Vinegar / Tarragon

Crustacean Consomms / Prawns / Fennel

B Herb slced pancakes

d Bl Cansommé

INTERMEDIATE COURSES
Leaf Spinac
Chorvil

Lime Stock

Ricotta Raviol
Black Risotto
Sealloped Leck

Crispy Salsiccia
Hazelnut
Small Potatoes

2 Oysters au Gratin / Spinach Leaves / Sauce Hollandaise

MAIN COURSES
Roasted fllt o Beof 160g
ar:
s

Wild Broccoli / Mashed Potatoes
Atter Ochsen (+12€

Braised Tomato / Guocehi
Pak Choi

Ginger Carrots

Filet / Melanzani Caviar
Mushroom Ragout
White R
Lime

Crispy Polenta Balls

Rousted Guinea Fowl Fil ot Purce
Celer
(in winter also possible with black trufle

Salmon Trout Fillet Fonuel &

Roasto Hazelnut

156)

DESSERTS
Créme Bralee with Sorbet Surprise
Cheesecake with seasonal fruit and sorbet
Black Forest Cherry ina
Apple strudel with Varilla

wuee and Whipped Cream
Apple Strudel with Vanilla Sauce

Chocolate trifle in a glass

3 COURSE MENU - from 70.00€ PER PERSON
1 COURSE MENU - from 80,00€ PER PERSON
5 COURSE MENU - from 80.00€ PER PERSON

BUFFET

STARTERS

Seasonal Salad Bulfet, 2 kinds of Leaf salads, 2 kinds

of Dressings, Tappings, 3 kinds of Composed
Vitelo Tonnato / Caper Berries
Crayfish Cocktail / Orang

Cherry Tomato / B

Fennel

Buffalo Mozzarella
Smoked Duck Breast
Spiced Salmon Fille
Buckwheat Crumble

Waldort Salad / Cumberland

Mint
Soy Yozurt

Cucumber

Beetroot

SOUPS

Bailod Beef Consomme / Herb slicod pancakes

Carrats / Ginger / Orange

French Onion Soup / Cheese Ci

Celory Cream Soup / Crispy

BUFFET - $0.00€ PER PERSON

4 STARTERS
1s0UP

3 MAIN COURSES
3 DESSERTS

MAIN COURSES
Red Coconut Curry / Jasmine Ric
Scalloped Cauliflower / Curried lentils
Seasonal Risatto / Roasted Vogotables
Voul € Pot Noodles
Viennese Boiled heef
Styrian Fried Chicken
Veal Buter E

Fried Saluon Trout Filet

am Goulash or Paprika Chicker

Classic Side Dishes
Potato Salad

Fried Onion

Wild Broceali

alope / Mashed Potators.

Sea Bass Fillet/ Creamy Frogola Sarda / Peppers

DESSERTS

Chocolate stew with Whipped Cream and Chocolate Sauce
Different kinds of éclairs (pistachio. vanilla, chocolate, coffee)
Yogurt trifle with seasonal fruit compote

Chocolate mousse with nuts

Tiramisu in &
Shredded P:

Apple strudel with Vanilla Sance

eake with plum roaster

Chocolate Mousse with Nuts
Vegan Fruit Crumble

Frait Plate

Vogan Apple Strudel with Vanilla Sauce

Vegan




COCKTAIL FOOD

CORNETTINI (5.00€ per piece SOUP (5:50¢ per piece)

Marinated Salmon Tartare / Caviar / Chives Soring and Summer

Boef Tartare / Crispy Potatoes ampagne Soup | Spring Herbs

Crispy Prawn / Wasabi Cr Green Gazpacho / Asparagus | Tarragon

getable Tartare / Chipotle Cream

Autumy and Wir

umpkin Seed Gervais / Miero Sp

Carrats / Ginger

Tuna / Fennel / Orange

Cream of Pumpkin Soup / Seeds / Oil
CANAPES (5.00¢ perpiece) MAIN COURSES (8:50¢ perpiece

Bresaola / Crispy Capers / Truffle Mayonnaise Scalloped Cauliflower / Curried Lentil

Brio / Fig Mustard / Walout Roasted Celory / Hazelnut / Lime

Smoked Salman / Avocada Cream / Chery Veal Butter Escalope / Mashed Potatocs / Fried Onion
Cream Cheese / Radish / Herbs Paprika Risotto | Fresh Goat Cheese / Crispy Capers

Han / Horsoradish / Cornichon Fried Salion Trout Fillet / Sweet Potato / Lemon Butter
Melanzani / Mint / Hone Crayfish Ravioli / Tarragon / Wild broccoli

Boetroot / Walnuts / Raisins

Pastrami / Sauerkraut / Cheese
DESSERTS (750€ per piece

3 PIECES PER PERSON - 14,006 * Min Eclaves Varietios

5 PIECES PER PERSON - 22.00€ *

7 PIECES PER PERSON - 30,006 *

Chocolate mousse with nuts
Panna Cotta with seasonal fruits
Mini Chocolate Tartelottes

STARTER (7.50€ per piece) Mini Lemon Meringue Tartelettes

Coffee sice

Crayish Coektil | Orange / Beluga Lenls
Buffalo morzarella / Tomato Jam / Busi P
Caesar Salad / Crodions / Anchovie Chorolate mousse it s
Beof Tartare / Orusty Bread / Char Cavar Fritsd

Cucumber / Mint / Pea

Crispy Prawn / Avocado Cream / Chill & PIECES PER PERSON - 60,006 *
Beetraot / Horb Salad / Frosh Goat Cheese 12 PIECES PER PERSON - 80.00¢ *
Mini Potatoes / Linseed 0il / Herbs L

COFFEE BREAKS

CLASSIC SMALL VEGAN SMALL HEALTHY & VITAL SMALL  HEALTHY & VITAL SMALL
Mixed Mini Vienoiserie  Blucherry Muffins Natural yogurt with granola an granola
Gugelhupt Lomon cake and frosh berries
14,50€ per person Tramezzint with bummus— Fruit salad

14506 por perso 16.00€ per persan 16.00€ por person
CLASSIC LARGE VEGAN LARGE HEALTY & VITALLARGE  HEALTY & VITAL LARGE
Mixed Mini Viennoiserie Blucherry Muffins Natoral yogurt with granola Soy yogurt with vegan granola
Gugelhup! Lomon cake and fresh berries and fresh berrins
Crumble cake with Chocolate hazelnut brownie  Fruit salad Fruit salad
scasonal fruits Tramezzini with bunmos—— Dried fuits and muts Drie fruits s muts
17.00€ per person Beatroot tartare in 20,00€ per person 20,006 por person

17.00€ por person

Al coffen breaks include fresh fruit e, colfee, ten & mineral water

Vegan




MEETING PACKAGES

(Packages apply with a minimum number of 20 PAX)

MEETING PACKAGE - RING

Welcome Coffee

2 Conforence Boveragos (Juice or Mineral Water)
Morning and Afternioon Coffee Break

Liunehs: 3 course plated meal or buft*

Non-Aleoholic beverages with lunch

FULL DAY - 105,00 € PER PE

SON

MEETING PACKAGE - RING
Welcome Coffee

1 Conference Beverage (Juice o Mineral Water)

Morui

or Afternoon Coffe Break
Lunch: 3 course plated meal or buffot®

Non-Alcoholic beverages with lunch

HALF DAY - 95,006 PER PERSON

MEETING PACKAGE - OPER

Welcome Coffee, Croissants & Pastry

 Machine in the Me

Fruit Basket in the Meeti

2 Conference Bever

es (Juice or Mineral Water)
Morning and Afternoon Coffee Break

Lunch: 3 conrse plated meal or buffet*

Wine & Beor Package for Lunch

FULL DAY - 125,00€ PER PERSON

MEETING PACKAGE - OPER
Welcome Coffee, Croissants & Pasiry

Coffee Machine in the Mecting Room

Roon

Fruit Basket in the Meeting
2 Conference Beverages (Juice or Mineral Water)

Morning or Afternoon Coffee Break

Lunch: 3 conrse plated meal or buffet®

Wine & Beer Package for Lunch

HALF DAY - 115,006 PER PERSON

* Buffet only for minimum of 25 PAX

ALLGERGENS INFORMATION

A)- Gluten () - Nuts

(B) - Crustaceans Colery

0- ) - Mustard
(D) - Fish ) - Sesame
E) - Peanuis Sulftes
(F) - S0y Lupines

G)- Milk or Lactose  (R) - Molluses




EVENT SPACES

ADDITIONAL INFORMATION

EQUIPMENTS & SERVICES

Porcelain, Cutlery, Glasses & Napkins

ITEMS NOT INCLUDED
Floral Decoration
Candles

AVAILABLE AUDIOVISUALS
Projectors
Sereens

1 Flip Chart & Markers (per event)

e bappy to soureo all other

¥ Audio Visual Equipment from our

ty supplir. (ch

SERVICE AFTER MIDNIGHT

Juded in our rates for Food and

PRICES
All prices presented in this document include

Prices are presented in EUR.



BRISTOL OUTLETS

A PLACE WITH A CAPTIVATING STORY TO TELL

BRISTOL OUTLETS STOL LO BRISTOL BAR STO EVENTS AT HOTEL BRISTOL

pera & Kids




HISTORICAL AND FINE DINING
PAIRED WITH LIVE ART AT OUR
CULINARY STUDIO

isual artist, Robin

THE COLLABORATION: Bristol Lounge chef, Stephan Zuber and
nes different

Treier, developed a collaborative creative methodology that com
mediums, culinary arts, intuition and artificial intelligence to create an
exorbitant experience.

At this immersive fine dining experience, you will find yourself in the middle of

a xperiment, according to Artist Robin Treier, "a multi-sensory collage

that invites you to let your thoughts and senses wander in a space of freedom”.
e guests are not just consumers- they are actors.

The exclusive and seasonally adapted 6-course menu - including beverage
accompaniment offers a new interpretation of historical and modern dishes

paired with artistic live visuals and soundscape to match the respective courses.

As a company, this unique experience can also be seen as a way to launch a
product or convince business clients in a special setting. The dinner can be
personalized to a degree and with the collaboration of our artists and chefs

could become an unforgettable event.



HOTEL BRISTOL
VIENNA

CONTACT

Groups und Events

+43151516-302
groupsevents.bristol@luxurycollection.com

HOTEL BRISTOL
A LUXURY COLLECTION HOTEL, VIENNA

T+43151516302

BRISTOLVIENNA.COM



