
Menu for 
companies

We will make your event one 
you will fondly remember.

Cooking shows



Dear Partners, 
We are thrilled to introduce our catering services, which combine top-notch quality with 

a commitment to the environment. 
We know that today’s companies are looking not only for excellent food but also for 

sustainable solutions, 
which is why we’ve decided to offer catering using fresh, local 

and organic ingredients. Our unique menu draws on the traditions of Czech and 
international cuisine, and we’ll personally tailor every detail to your event, whether it’s a 

business meeting, conference, or internal event. 
Let’s work together to create an event that is not only delicious, 

but also kind to our planet. 
“Your satisfaction is our priority 

—we’re always happy to tailor the menu to your needs.” 



COOKING SHOW 
Our cooking show is available not 

only as part of our catering 
services, but also separately for 

your event. 
Order it to enhance your catering 

and enjoy a unique experience.



Live butchEring 

Tuna



Moderated cooking show Live butchering - Tuna 

We will cut up a whole fish right in front of your guests, preparing this impressive titan. 

We will then prepare unique recipes from individual parts of the fish, which we will cook and present right in front of you. 

Serving is done using the flying method.  

An example of our tuna:  

1. Recipe for grilled tuna steak with wakame purée and beurre blanc sauce. 

2. Recipe for tuna tartare with avocado and chives  

3. Recipe for tuna ceviche with citrus fruits. 

These are adapted to the style of the event, seasonality, or your wishes. The fish is always fresh. 

The tuna from our picture was caught on Monday evening and we cut it up on Wednesday evening.  

Incredible taste and fun guaranteed! 

Other fish for live butchering: halibut, swordfish, or freshwater catfish 

Do not hesitate to contact us, we will be happy 

 to give you a quote for your experience! 



Live butchEring 

Přeštice pig



Moderated cooking show Live butchering – 

 Přeštice pig 

Unconventional grilling of a Czech legend. 

The uniqueness of Přeštice pork is renowned throughout the world. We can prepare unique recipes for you,  

which we grill and present right in front of you. 

Food is served using the flying method.  

The menu can be tailored to the style of the event or to individual parts of the Přeštice pig. 

Basically, there are three unique recipes that we grill during the party! 

We use world-renowned Weber barbecues. 

We share grilling tips and tricks! 

Incredible taste and fun guaranteed! 

Do not hesitate to contact us, we will be happy 

 to quote you for your experience! 

  



School of 
cocktails



Learn how to mix your own drink or cocktail  

Want some fun entertainment for your event? 

How about something educational and simple? 

We will come up with a signature drink for your event, which every guest can mix themselves if they wish. 

If possible, we will try to match the colour of the drink to your company colours.  

The entire event can be accompanied by a bar serving mixed drinks according to your wishes.   

Do not hesitate to contact us, we will be happy 

 to provide you with a quote for your experience!  



cooking SHOWs 



Tacos station



Cooking show - Tacos station	 	 	  
We will arrange a Mexican taco station at your event according to your wishes. We will have all the equipment  
ready so that we can serve tacos right in front of your guests. 
You can combine meat, cheese and vegetables and add traditional salsas and sauces. 
Tacos menu   
With roasted beef  
With grilled chicken  
With black beans (vegetarian, vegan) 
Ingredients for combining 
Cheddar, jalapeños, pico de gallo, limes, bean paste 

Salsas and sauces 
Sour cream, guacamole, salsa cruda, salsa verde                    

 



Pizza station



  

Cooking show - Pizza station 	 	 	 	  

We will arrange an Italian pizzeria at the agreed location according to your wishes. We will have a pizza oven and other equipment  

ready so that we can serve pizza directly in front of your guests.  

Pizza menu  

Margherita 

Prosciutto 

Salami  

Quattro formaggi 

Ingredients for combinations 

Tomato sauce, cream 31%, Parma ham, spicy salami, 

olives, Parmesan, pecorino, gorgonzola, mozzarella, basil, rocket, red onion, chilli peppers  

                                                               



QUESADILLA station



Cooking show – QUESADILLA station 		  

We will prepare Mexican quesadillas according to your wishes at your event. We will have all the equipment  
ready so that we can serve quesadillas right in front of your guests. 
You can combine meat, cheese and vegetables and add traditional salsas and sauces. 
Quesadillas menu   
With grilled pork neck  
With grilled boneless chicken thigh 
With grilled vegetables (vegetarian) 

Ingredients for combining 
Cheddar, jalapeños, chilli con queso, fried onions, cherry tomatoes.   
Salsas and sauces 
Sour cream, guacamole, salsa cruda, pico de gallo                  



burger station



  

Cooking show – Mini Burger Station 	 	  
We will arrange a burger station according to your wishes at the agreed location. We will have all the other equipment ready 

so that we can serve dream burgers right in front of your guests. 

Burger menu  

With grilled ground beef (US neck) 

With pulled beef (US neck) 

With grilled haloumi cheese (vegetarian) 

With grilled portobello mushrooms (vegetarian) 

Ingredients for combining 

Cheddar, jalapeños, gorgonzola, tomatoes, pickled onions, cucumbers 

Lamb's lettuce leaves, crispy bacon, 

Fried onions, basil pesto. 

Sauces and dips 

Chipotle mayonnaise, ajvar mayonnaise, ketchup, chive dip made from fresh cheese 

                                                               



Bao buns station



 Cooking show – Bao buns station  	  

We will arrange an Asian bistro at your event according to your wishes. We will have all the equipment ready so that we can 

serve you bao buns according to your wishes.  
You can combine meat, cheese and vegetables and add sauces to complement them. 
Bao buns menu   
With pulled beef  
With grilled Asian pork belly  
With egg omelette (vegetarian) 

Ingredients for combining 
Fermented vegetables, iceberg lettuce, tofu, fresh vegetables 
  
Salsas and sauces 
Hoisin sauce, sriracha mayonnaise, sweet soy sauce



Hot dog station



Cooking show – MINI Hot dog station 	  

We will arrange a street bistro according to your wishes at the agreed location. We will have all other equipment  

ready so that we can serve you hot dogs that are simply divine.   

Menu  

Shredded beef, adžika mayonnaise, fried onions  

Grilled Bavarian sausage, cheddar sauce, jalapeños, fried onions 

Gorgonzola dolce, fried onions and cranberries (vegetarian) 

Ingredients for combinations 

Cheddar, jalapeños, gorgonzola, tomatoes, lamb's lettuce leaves, crispy bacon, fried onions 

Sauces and dips 

Chipotle mayonnaise, ajvar mayonnaise, ketchup, mustard   



SUSHI & POKÉ station



  

Cooking show – Sushi and poké station 	  
We will set up a sushi bar according to your wishes at the agreed location. We will have all the equipment  

ready so that we can serve you sushi that we will prepare right in front of you. 

Everything will be as fresh as possible and the experience will be unique. 

Sushi and poké menu 

Maki, nigiri, ura maki. Each roll will be available with either vegetables or fish. 

We also prepare poké with fish or vegetables only. 

Lots of options for vegetarian and vegan combinations. 

Combination options 

Tuna, salmon, marinated Japanese vegetables, tofu, shrimp, 

marinated eel, avocado, chives, lamb's lettuce leaves, fried onions, 

Japanese mayonnaise 

Additions  

Wakame salad, soy sauce, pickled ginger and wasabi. 

                                                               



CrÊpes station



  

Cooking show - Crêpes station 	 	 	 	  

We will arrange a fragrant crêperie according to your wishes at the agreed location. We will have the crêpe maker and all the 

equipment ready, and the crepes will be kept warm using a hot plate and heating lamp.  

You will also be able to assemble them according to your wishes. 

Hot sauces 

White chocolate + Milk chocolate  

Caramel sauce 

Cold sauces 

Raspberry 

Curd cheese with sour cream 

Whipped cream 

Sprinkles  

Roasted grated coconut  

Toasted almond slices  

Cinnamon sugar 

                                                              



Beverage packages



PACKAGES - NON-ALCOHOLIC BEVERAGES 
THIS IS UNLIMITED CONSUMPTION OF THE LISTED BEVERAGES WITHIN ONE DAY 

OPTION 1                                                     

Water with mint in a Kilner jar 

Homemade elderflower lemonade 

Homemade iced tea 

Filter coffee  

OPTION 2                                                     

Water with mint in a Kilner jar 

Homemade elderflower lemonade 

Homemade iced tea 

Coca-Cola + Coke Zero 

Birell 

Nespesso espresso coffee



Coffee corner



The barista package can be used as an addition  
to beverage package option 2 
or coffee will be charged according to consumption     

INCLUDES A PROFESSIONAL BARISTA AND COFFEE SPECIALITY SERVICE, 

UNLIMITED CONSUMPTION DURING ONE DAY 

COFFEE SPECIALITIES 

Cappuccino 

Coffee Latte 

Flat white 

Coffee macchiato 

Iced coffee 

Espresso tonic 

FLAVOURS: Caramel, Coconut and Vanilla 

LACTOSE-FREE MILK: Almond, Soy 



drinks 
Charged individually



DRINKS - INDIVIDUALLY  

IN THE EVENT THAT THEY ARE CHARGED ACCORDING TO ACTUAL CONSUMPTION 

NON-ALCOHOLIC BEVERAGES 

Coca Cola + Cola Zero 0.3 l	 	 	 	 	 	 	  
Birell 0.3 l	 	 	 	 	 	 	 	 	 	  
San Benedeto sparkling/still water 0.5 l	 	 	 	  
Selection of Nespresso teas 1 piece		 	 	 	  

WHITE WINES	  

Casa Charlize Pinot Grigio (dry)	 	 	 	 	 	 	  

Casa Charlize Pinot Grigio Florale (semi-dry)	 	 	  

Von den Terrassen Grüner Veltliner (semi-sweet)	 	 	  

RED WINES	 

Casa Charlize Primitivo		 	 	 	 	 	  
Antigal Uno Malbech	 	 	 	 	 	 	 	  

SPARKLING WINES 

Prosecco Brilla! Asolo Superiore	 	 	 	 	 	  
Frizzante	 	 	 	 	 	 	 	 	 	  
Non-alcoholic prosecco Nozeco	 	 	 	 	 	  



Drinks on tap



BEER + prosecco 

WE STANDARDLY SERVE PILSNER URQUELL 

50l keg of Pilsner Urquell		 	 	  

30-litre keg of Pilsner Urquell		 	  

15l keg of Pilsner Urquell	 	 	 	  

We will also be happy to quote you a price for any special beer, microbrewery beer, etc. 

Please do not hesitate to ask us about your favourite beer, or we can advise you 

which would be the right choice for you.  

20 L BARREL PROSECCO         



cocktails



Mixed drinks                                         

CHOOSE FIVE OR SIX TYPES OF DRINKS 

WE ARE ALSO HAPPY TO PREPARE NON-ALCOHOLIC VERSIONS                     

Rum-based drinks 

Rum fizz, Cuba Libre, Caipirinha, Mojito 

Aperitifs 

Aperol spritz, Kir Kir royal, Sangria, Mimosa, Bellini 

Gin-based drinks 

Gin and tonic, Gin fizz, Martini, Negroni 

Vodka-based drinks 

Sex on the beach, Pornstar Martini, Cosmopolitan, Moscow Mule, Screwdriver, Blue Lagoon 

Classic drinks 

Tequila Sunrise, Americano, Old Fashioned  

We can prepare a signature drink named after your company or 

special occasion 

IF YOU HAVE A FAVOURITE DRINK THAT IS NOT ON THE MENU, 

WE WILL BE HAPPY TO ADD IT.  



Price offer



Item Price per person Number of persons Price without VAT

Depends on our menu selection

Soft drinks package 
Alcoholic drinks package or wine 
according to consumption 
Draught beer 
Mixed drinks 
Other services

As selected 
As selected 
By choice 
By choice 
By selection 

Shipping 
  
Total price   

PRICE QUOTE 

THE CALCULATION INCLUDES: 

Service staff, waiters and chefs 

Inventory necessary for serving food and beverages 



Do you have a specific budget? 

Is your favourite dish or drink missing from the menu? 

We will be happy to tailor our offer to your needs. 

Give us a call, we look forward to hearing from you!

THANK YOU FOR YOUR INTEREST IN OUR 
SERVICES!

                   Honza Řepa – owner 
                        +420 777 176 000 
                catering@honzarepa.cz 

WWW.HONZAREPA.CZ


