
Menu for 
companies

We will turn your event into an occasion 
you will fondly remember.

Corporate event



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.” 



Corporate event 
option 1



  

Corporate Parties   

Cold platters                                      

Slow-roasted roast beef with mustard mayonnaise 

Fried chicken and pork mini schnitzels with ajvar mayonnaise 

Beetroot carpaccio with goat cheese and caramelised hazelnuts (VEGETARIAN) 

Salads                                              

Caesar salad with anchovy dressing, quail egg, croutons 

and parmesan shavings 

Bulgur salad with vegetables and parsley (VEGETARIAN) 

Hot snacks                              

Beef cheeks in red wine with root vegetables and Karlsbad dumplings 

Chicken supreme stuffed with pancetta and herbs with sun-dried tomato sauce 

with potato purée 

Thai red curry with grilled carrots, coconut milk 

and vegetables with jasmine rice (VEGAN)



  

Desserts                                         2 per person 

Yoghurt panna cotta with blueberry sauce 

Extra chocolate cake 



Corporate event 
option 2



  

Company parties 

Canapés                                             4 per person 

Canapé with Parma ham and rocket leaves 

Canapé with roast beef and mustard mayonnaise 

Canapé with smoked salmon and quail egg 

Canapé with pecorino cheese and grapes (VEGETARIAN) 

Cold platters                                     150g/person 

Slow-roasted roast beef with mustard mayonnaise 

Beetroot carpaccio with goat cheese and caramelised hazelnuts (VEGETARIAN) 

Mini mozzarella with cherry tomatoes and basil pesto (VEGETARIAN) 

Fried chicken and pork mini schnitzels with ajvar mayonnaise 

Spring rolls with pork and traditional dressing 

Marinated cauliflower, chickpeas, nuts and beetroot hummus (vegan and gluten-free) 

Salads                                             80G/person 

Caesar salad with anchovy dressing, quail egg, croutons and parmesan shavings 

Bulgur salad with vegetables and parsley (VEGETARIAN) 

Italian lentil salad (VEGAN, GLUTEN-FREE AND LACTOSE-FREE)



  

Hot foods                                 300g+250g/person 

Grilled pork tenderloin with pea purée and pepper sauce 

Chicken supreme stuffed with pancetta and herbs with sun-dried tomato sauce  

with potato purée 

Thai red curry with grilled carrots, coconut milk 

and vegetables with jasmine rice (VEGAN) 

Desserts                                             3 pieces/person 

Yoghurt panna cotta with blueberry sauce 

Crème brûlée with crispy crust 

Extra chocolate cake 



barbecue party 
option 1



  

Barbecue Party 

Salads                                             80g/person 

Caesar salad with anchovy dressing, quail eggs, croutons 

and parmesan shavings 

Bulgur salad with vegetables and parsley (VEGETARIAN) 

Italian lentil salad (VEGAN, GLUTEN-FREE AND LACTOSE-FREE) 

Grill 300g/person 

Grilled sous vide beef steak with thyme demi-glace sauce (GLUTEN-FREE) 

Grilled chicken steak with BBQ marinade (GLUTEN-FREE) 

Grilled pork porchetta with salsa verde (gluten-free) 

Grilled halloumi with basil pesto (vegetarian) 

Grilled salmon with Beurre-Blanc sauce



  

SIDE DISHES                                                250g/person 

Grilled Grenaille potatoes with butter and parsley 

Grilled corn with butter 

Grilled vegetables 

VARIETY OF DRESSINGS AND GRILLING ACCESSORIES 



barbecue party 
option 2



  

Barbecue Party  

Canapés                                             4 per person 
Rillettes made from roasted pork knuckle 

Canapé with roast beef and mustard mayonnaise 

Carrot with tomato hummus (VEGAN, VEGETARIAN, GLUTEN-FREE, LACTOSE-FREE) 

Tiger prawns with lemon crème fraîche 

Cold platters 150g/person 

Salmon ceviche with citrus juice 

Fried chicken and pork mini schnitzels with ajvar mayonnaise 

Chicken satay with peanut sauce 

Roasted turkey breast with tuna sauce 

Collection of world cheeses, selection of premium smoked meats and hams 

Salads                                             80g/person 

Caesar salad with anchovy dressing, quail eggs, croutons and parmesan shavings 

Bulgur salad with vegetables and parsley (VEGETARIAN) 

Italian lentil salad (VEGAN, GLUTEN-FREE AND LACTOSE-FREE) 



  

Grill                                                 300g/person 

Grilled sous vide beef steak with thyme demi-glace sauce (GLUTEN-FREE) 

Grilled chicken supreme with sun-dried tomato sauce 

Grilled Asian pork belly  

Grilled haloumi with basil pesto 

Grilled salmon with beurre blanc sauce 

Grilled tiger prawns with lime leaves, butter and garlic 

SIDE DISHES                                            250g/PERSON 

Grilled Grenaille potatoes with butter and parsley 

Grilled vegetables 

Grilled corn with butter 

VARIATION OF DRESSINGS AND GRILLING ACCESSORIES 



  

Desserts                                             4 pieces per person 

Yoghurt panna cotta with blueberry sauce 

Crème brûlée with crispy crust 

Extra chocolate cake 

Grilled pineapple macerated in Malibu with crushed caramel biscuits and lemon sour cream 



Drinks packages



PACKAGES - NON-ALCOHOLIC DRINKS 
THIS INCLUDES UNLIMITED CONSUMPTION OF THE LISTED DRINKS WITHIN A SINGLE DAY 

OPTION 1                                                     
Mint water in a Kilner jar 

Homemade elderflower lemonade 

Homemade iced tea 

Filter coffee  

OPTION 2                                                     
Mint water in a Kilner jar 

Homemade elderflower lemonade 

Homemade iced tea 

Coca-Cola + Coca-Cola Zero 

Birell 

Nespresso espresso



Coffee corner



The barista pack can be used as an add-on  
to the drinks package, option 2 
or coffee will be charged according to consumption      

INCLUDES A PROFESSIONAL BARISTA AND COFFEE SPECIALITIES 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 MILKS: Almond, Soya 



drinks 
Charged individually



DRINKS - INDIVIDUALLY  

IF CHARGED ACCORDING TO ACTUAL CONSUMPTION 

NON-ALCOHOLIC DRINKS 

Coca-Cola + Coca-Cola Zero 0.3l	 	 	 	 	  
Birell 0.3l	 	 	 	 	 	 	 	 	  
San Benedetto sparkling/still water 0.5l	 	 	 	  
Selection of Nespresso teas 1 item	 	 	 	 	  

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 Malbec	 	 	 	 	 	 	  

SPARKLING WINES 

Prosecco Brilla! Asolo Superiore		 	 	 	  
Frizzante	 	 	 	 	 	 	 	 	  
Non-alcoholic prosecco Nozeco		 	 	 	  



Drinks on tap



BEER + prosecco 

WE USUALLY SERVE PILSNER URQUELL 

50l keg of Pilsner Urquell	 	 	 	  

30-litre keg of Pilsner Urquell	 	 	  

15-litre keg of Pilsner Urquell	 	 	  

We’d also be happy to provide a quote for any speciality beer, craft beer or similar. 

Please don’t hesitate to ask us about your favourite beer; if necessary, we can advise you 

what the right choice would be for you.  

20-LITRE KEG OF PROSECCO             



cocktails



Mixed drinks                                         

CHOOSE FIVE OR SIX TYPES OF DRINKS 

WE’RE HAPPY TO PREPARE NON-ALCOHOLIC VERSIONS FOR YOU TOO                     

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, Porn Star Martini, Cosmopolitan, Moscow Mule, Screwdriver, Blue Lagoon 

Classic drinks 
Tequila Sunrise, Americano, Old Fashioned,  

We can prepare a signature drink 

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

WE’LL 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 
Alcohol 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


