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Buffet suggestions

Winter & Christmas parties 2026/2027
October 2026 to February 2027

For cozy celebrations, company events and special winter evenings on the Neroberg.
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Submit your event inquiry now: info@wagner-
gastronomie.de - www.wagner-gastronomie.de
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Which location is suitable for your celebration?

Four rooms on the Neroberg - from small dinners to large Christmas parties

Opelbad Restaurant PV NGNER
IM OPELBAD
2to 25 people o b

Perfect for: Christmas parties, birthdays, company

dinners, anniversaries and festive family gatherings in an exclusive
setting.

Why book?: High above the rooftops of Wiesbaden,

you and your guests can enjoy breathtaking panoramic views

of the city and the Rhine Valley — summer and winter alike. Our chef
will delight you with seasonal dishes and festive menus that will leave
a lasting impression. Stylish restaurant ambiance, personalized

service, and customized menu planning are all included.

Ideal if: your guests should eat mindfully, celebrate in a relaxed
atmosphere and enjoy the evening in a sophisticated setting —
completely stress-free.

Martha - The Shack

2t0 120 people

Perfect for: cabin evenings, Christmas parties, team

events, company outings, birthdays and social gatherings

with an alpine feel.

Why book?: Martha — the cabin on the Neroberg is Wiesbaden's
unigue winter meeting place: rustic charm, warm atmosphere

and the curling rink right outside the door make every celebration
unforgettable.

Enjoy hearty delicacies, mulled wine and hot chocolate with a view
over the city — an Alpine holiday without the journey.

Exclusive: available for groups of 80 or more; for
exclusive bookings of curling lanes, a flat rate of €360 incl. VAT applies.
Season: Mid-November to end of February

Tue.—Fri. from 3:00 p.m., Sat.—Sun. from 11:00 a.m.

Three Lilies Hall
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from 30 to 100 people

Perfect for: Christmas parties, corporate events, weddings, birthdays
and large private celebrations.

Why book?: The Three Lilies Hall, perched above the rooftops

of Wiesbaden, combines a festive hall atmosphere with breathtaking
panoramic views of the city. Professional planning, customized

menu and buffet concepts, stylish decoration, and terrace access upon
request are included.

Ideal if: you want to celebrate a private party in an exclusive setting
— with

personal service that keeps an eye on every detail of
your event.
Additional information: Curling can be combined as a winter

activity.

Wagner's little room

14 to 24 people

Perfect for: small teams, groups of friends, family

gatherings and Christmas parties that should be private,

informal and completely relaxed.

Why book?: Wagner's Stiibchen is your exclusive cabin on the Neroberg
— just for your group, completely undisturbed. The all-inclusive

package includes festive catering with a snack platter,

choice of main course and dessert, a 5-hour drinks package

with mulled wine, beer, wine, coffee & more, one hour of exclusive

use of the curling rink, a sound system for your use, and complete

cabin amenities until midnight.

Ideal if: your group wants to celebrate in a warm, private,
and self-service setting — without organizational
stress, without hidden costs, with a real cabin feeling.

This way your guests can quickly find the right choice: check the number of people, choose the atmosphere, then select a menu, buffet or modular system.

Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00
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Valid for all rooms - clear pricing for your event o e Mt WAGNER GASTRONOMIE Martha

S

€8.00 per person per hour or part thereof

Minimum duration: 3 hours - Beverage package available for groups of 15 or more - Alternatively, billing based on consumption

aperitif Drinks included
« Wagner House Brand Sparkling Wine (Reuter & Sturm) * All types of beer
* Alternatively: mulled wine and non-alcoholic « All non-alcoholic beverages
punch * Mineral water with and without carbonation

« Coffee specialties incl.

Wine selection

Pinot Gris Ruffino Rosatello Cabernet Veneto IGT
Rheinhessen Qualitéatswein bA, Italy, Venice region. Cabernet Sauvignon, Haus Serena
estate bottled by Hans-Werner Bright powder pink with copper 1881. Deep cherry red, full-
Fels. Aromas of apricots and nuances and fragrant floral bodied and with a distinctive
honey; powerful and rustic. and fruit aromas. personality.

Not included

Spirits and cocktails are charged separately according to the current drinks menu.

Note: The flat rate simplifies the planning and execution of the event.
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Menus at the Opelbad Restaurant e b
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Also possible in the Three Lilies Hall for groups of 30 or more.

All menus are designed as a festive sequence: appetizer, main course and dessert.
for a quiet dinner with clear planning and special enjoyment.

Menu No. 1 Winter Classics €54.50

APPETIZER

Creamy parsnip soup

The meal begins with a velvety-smooth parsnip soup with its pleasantly mild, slightly sweet aroma. A drizzle of fine parsley oil
adds a fresh, aromatic note, while crispy sourdough crostini provide a delicious contrast to the creamy soup. A harmonious start that
whets the appetite for the courses to follow.

MAIN CORRIDOR

Pink roasted duck breast The

centerpiece of the menu is a tender, pink roasted duck breast with crispy skin and particularly juicy meat.
We serve this with a creamy potato gratin, aromatic braised red cabbage, and a rich port wine jus. The combination of savory, sweet, and subtly spicy flavors
makes this main course a true winter delight.

DESSERT
Baked apple mousse

For a sweet finale, you can expect a light and airy baked apple mousse with delicate winter spice notes. A crunchy almond topping
gives the dessert a pleasant texture, while warm raspberries with their fruity acidity provide an exciting and balanced finish.

Menu No. 2 Vegetarian Winter Delight €42.90

APPETIZER

Beetroot Carpaccio

Thinly sliced beetroot, with its mild, earthy, and slightly sweet aroma, provides the opening flavor. Creamy goat cheese, crunchy
walnuts, and fresh lamb's lettuce create a harmonious blend of different tastes.

The carpaccio is rounded off with a finely balanced honey and mustard vinaigrette.

MAIN CORRIDOR

Braised pointed cabbage:

Gently braised pointed cabbage impresses with its tender texture and delicate, slightly nutty aroma. We serve it with a velvety apple and

celery purée that combines fruity freshness and subtle spice. An intense red wine reduction lends the dish depth, while crispy roasted
onions add a savory touch.

DESSERT
Speculoos panna cotta

To finish, you'll find a creamy panna cotta with the warm spice notes of speculoos. Fruity mulled wine cherries complement
the dessert with a delicate acidity and wintery spice. Crispy almond brittle completes the composition.

Menu No. 3 £55.80

APPETIZER

Beef Carpaccio

Sliced paper-thin, with aromatic truffle and olive oil marinade, freshly shaved Parmesan cheese

and peppery arugula — this carpaccio is elegance in its purest form. A start that leaves a lasting impression.
MAIN CORRIDOR

Portion of grilled farm duck

golden brown and crispy on the outside, especially tender and juicy on the inside.
Served with finely seasoned red cabbage with apples, fluffy potato dumplings and a robust,
homemade gravy made from our own duck stock.

DESSERT
Chocolate Trilogy ey
A4

Three temptations in one: velvety chocolate parfait,
airy white chocolate mousse and an intense dark chocolate tart.
For everyone who truly loves chocolate — and simply can't decide.

Note: Uniform menu for the event; children,
Vegetarians, allergy sufferers and diabetics are of course excluded.

Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00 5




More menu suggestions W Ao
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For festive dinners in the Opelbad restaurant or in the Three Lilies Hall

DREI LILIEN SAAL

WAGNER GASTRONOMIE

Menu No. 4 Festive Four-Course Menu

APPETIZER

Classic Lamb's Lettuce:

Crisp lamb's lettuce with a fruity and delicate raspberry dressing.

savory crispy bacon, aromatic roasted walnuts

and golden-brown sourdough croutons. A classic starter with a balanced interplay of freshness, sweetness, and spice.
MAIN CORRIDOR

Gourmet goulash made from local game.

Tender and slowly braised goulash made from local game.

in a rich juniper and cranberry sauce.

We serve this with aromatic red cabbage with apples and fine buttered spaetzle.
which absorb the rich sauce particularly well.

DESSERT ey
Creme brllée o
Yt

Creamy creme brilée with a finely caramelized, crispy sugar crust.
A refreshing raspberry sorbet and a selection of fresh

Fruits provide a fruity lightness and a harmonious finish.

Menu No. 5 Festive traditional goose menu

APPETIZER

Crisp lamb's lettuce

Fresh, crisp lamb's lettuce with savory cubes of pork belly and golden-brown roasted croutons.
A fruity and delicate raspberry dressing harmoniously rounds off the appetizer.

Soup

Clear consommé from oat goose

Deeply aromatic — this delicate consommé combines tender goose giblets, crisp julienned vegetables, and a touch of fine port wine to create a
soup of unparalleled depth. An elegant, warming starter.

MAIN CORRIDOR

Young oat-fed goose “Grandma’s style” Oven-fresh

and crispy roasted oat-fed goose in the classic style,
accompanied by crumbled potato dumplings and aromatic Burgundy red cabbage.
Glazed Reinette apples and delicate chestnuts complete this festive main course.

DESSERT
Dessert selection iy
A4

A diverse selection of fruity wild berry compote,
fine chocolate mousse, delicately caramelized créme brdlée and wintry apple-cinnamon compote.
Creamy pistachio ice cream provides a delightful finish.

Menu No. 6

APPETIZER

Tartare of smoked trout

Fine trout tartare with fresh cucumber, dill,

spicy horseradish and a subtle juniper note.

pasta

Three kinds of soup

Delicate ravioli with aromatic porcini mushroom filling,
Sage butter, mature mountain cheese and black pepper.

MAIN CORRIDOR

Pink roast beef: Tender roast beef
with creamy truffle mashed potatoes,
fried winter carrots and a rich red wine jus.

DESSERT "
hocolate fondant (e
chocolate fondan =

Warm chocolate fondant with a liquid center,
winter spiced oranges and creamy vanilla ice cream.

Personnel costs, room rental and VAT are included in the price.

Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00
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Christmas buffet

For the Three Lilies Hall - from 30 people

it 20t 2 %

DREI LILIEN SAAL

WAGNER GASTRONOMIE

€59.80 per person incl. VAT

A festive buffet for guests who like to choose: wintery appetizers, warm classics and sweet desserts - varied, high-

Appetizers

. Fm Y
- P k d feta salad -
umpkin and feta sala [

Golden brown roasted pumpkin,
Creamy feta and bright pomegranate
seeds, rounded off with a fruity

Raspberry vinaigrette — colorful,

fresh and a real eye-catcher
on the buffet.

« Wild-caught salmon tartare - Finely

diced wild-caught salmon

with crisp cucumber, salty capers,

With fresh dill and a splash of lime, it's delicate,

elegant, and the perfect start.
for a special evening.

» Waldorf salad with duck breast - The
classic reinterpreted:

crisp apple, celery

and walnuts in a creamy dressing,

Refined with delicately smoked duck breast.
Familiar in character —

and yet something special.

* Lamb's lettuce

- Tender lamb's lettuce leaves,

crispy croutons, savory bacon

and a fruity raspberry dressing —
wintery-fresh, uncomplicated

and always the first thing to be eaten at the

buffet.

* Smoked salmon roulade - Fine
smoked salmon,

filled with a velvety cream cheese
filling,

elegantly rolled up and arranged —
an elegant eye-catcher,

the festive buffet with style

and enriches lightness.

» Bacon potato salad - Heartily
seasoned,

with crispy bacon

and juicy fried chicken fillet —
our bacon potato salad

is down-to-earth enjoyment

at the highest level.

Satisfying, aromatic

and on every buffet
a reliable favorite.

Personnel costs, hall rental and VAT included.

quality and easy to plan.

Main courses

< Venison ragout

- braised for hours,

deeply aromatic and wintry spicy —

our venison ragout unfolds

his full character at his side

homemade butter spaetzle

and tender red cabbage.

A dish that warms you up,

It satisfies and remains in the memory.

< Potato gnocchi - Tender,
Rt

homemade gnocchi

encounter a rich wild mushroom

ragout

and a velvety chive cream —

creamy, aromatic and surprisingly festive.

The perfect vegetarian main course,
which leaves nothing to be desired.

« Salmon trout fillet Mallerin style -

Golden-brown fried salmon

trout fillet,

prepared classically in the style of the
miller's wife,

accompanied by herb potatoes

and fresh spinach leaves — light,
elegant and wonderfully balanced.

A fine choice for everyone,

who prefer something a little easier.

Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00

dessert
* Quark strudel -

Served warm

with velvety berry sauce —

Our quark strudel combines delicate
Strudel leaves with a mild,

creamy curd cheese filling for a dessert
that warms you from the inside out.
Classic Austrian

and simply wonderful

» Creme brilée - &"mﬁ‘%
L4
Silky-creamy,

with a wafer-thin,

crisp caramel crust —

Creme brilée is a small classic with a
big impact.

The brief moment when the spoon

the crust breaks, belongs to the

most beautiful things of dessert culture

« Gingerbread mousse -
. . R
Light and airy,

creamy and with the unmistakable scent of
gingerbread spice —

This mousse is Christmas

in its purest form.

For everyone who wants to

experience the magic of the winter season

on their plate

Mascarpone cream I
P L

Velvety-soft mascarpone,

refined with fruity cinnamon plums —
This cream combines warmth,

Fruit and creaminess to

a harmonious conclusion.

Gentle, harmonious, and a worthy end to
any winter menu




Winter BBQ Buffet e e y

DREI LILIEN SAAL
From the charcoal grill in the Three Lilies Hall - for groups of 30 or more. WAGNER GASTRONOMIT

€69.80 per person incl. VAT

For groups looking for something special: the scent of winter barbecues, strong aromas and a convivial buffet atmosphere -
especially nice with use of the terrace or curling.

Appetizer buffet From the charcoal grill Side dishes for BBQ
: £
« Aspic of boiled beef * Wild boar sausage - - Apple red cabbage =
Homemade according to old traditions — Strongly seasoned, with an unmistakable gamey - tenderly braised with winter spices and
i — delicate fruit te of le, I d
Succulent pieces of boiled beef, fIayor af?d delicate herbal notes — . & celicate fiulty note of appie, our appie re
this rustic sausage is pure mountain hut enjoyment. cabbage is the
embedded in clear aspic, . . . ) .
For everyone who likes it authentic and aromatic. Perfect accompaniment to game and duck.

refined with crunchy red onions
and pickled gherkins. Fresh,

Classic, aromatic, and simply harmonious.

Hearty and honestly good. *Whole leg of venison - A real
highlight from the grill: * Potato dumplings - =
« Lamb's lettuce with Tyrolean bacon - The venison leg impresses with its melt- Fluffy and soft, with a golden crust
Tender lamb's lettuce leaves meet in-your-mouth tender game meat, With their rich potato flavor, our potato dumplings
. Deep roasted aromas and wintry spice. are the ideal partner for venison, duck and hearty
on crispy Tyrolean bacon Impressive in presentation, unforgettable in taste. sauces.
and golden-brown croutons — A classic that always delights.
rounded off with a fruity
Rgspberry dressing: « Barbary duck leg - - Roasted baby potatoes - =
Wintery and aromatic Juicy, spicy and with seductive Crispy roasted, with fresh herbs
and simply irresistible. Roasted aromas — the Barbary duck leg and coarse sea salt, these little baby
It's a feast from the grill. Robust in character, potatoes are an uncomplicated favorite on
i tender in texture, and simply festive. any plate.
« Tartare of Lake Constance char - thinly Py _y P
. Simply good, always popular.
sliced,
with fresh mountain herbs - Beef rump steaks - dessert e
and nutty grapeseed oil — this Lake Classic grilled, wonderfully juicy « Mulled wine mousse - =
Constance char tartare and hearty in taste — Feather-light and seasoned with winter spices —
is an alpine highlight for connoisseurs. Our beef rump steak is a timeless delight Our mulled wine mousse combines all the
Delicate, fresh, and extraordinary. for all meat lovers. Pure, honest, familiar aromas of cinnamon, cloves
and cooked to perfection. and red wine.
£ in a light and delicate cream.
« Bavarian white cabbage salad - Crisp ‘%}-ﬁ’ Christmas in a jar.
white cabbage, gently sgaspned with caraway « Lake Constance char - P
and fresh chives — classic, light, and perfect Gently grilled in foil, the Lake Constance char + Orange panna cotta - 4
for our cabin. This is the taste of Bavaria. retains all its tenderness and its fine, natural aroma. Velvety and creamy with a fresh, vibrant
citrus note — our orange panna cotta is the elegant
Light, fresh and an elegant alternative finishing touch.
for fish lovers. of a delightful evening. Light, delicate and irresistible.
. £ £
Salade Savoyarde - ) = « Pointed cabbage kimchi style = ) £
Creamy Reblochon, crispy - Grilled, spicy-fermented * Apple cinnamon S
Croutons, juicy grapes and hearty and with a modern twist, our pointed compote - Ffu't_yv warm and
walnuts make this salad cabbage kimchi style wonderfully Chrls:massy, the ar;ple e inside art pr N
i - . cinnamon compote warms you from the inside and brings the s
Savoyarde transports you directly to the galgds an e>;c|t|ngdveget§r|§n ltOUCh ;0 the plate. directly onto the plate during the Advent season.
French Alps. Nutty, 01d, aromatic, and surprisingly good. A classic treat that touches the heart.
full-bodied and unmistakable.
Portobell h & e
) ) o « Portobello mushrooms o
. - mh » Baked apple mousse -
Styrian pumpkin salad R - Generously stuffed with melted mountain pp . A=
) X Soft, fragrant and full of childhood
The dark green pumpkin seed oil cheese, fresh herbs and shallots, the )
Styria. f h i iled nortabell h b memories — our baked apple mousse
tyria, fine sherry vinegar grilled portobello mushrooms are a hearty carries the unmistakable scent of
And crisp celery transforms this salad treat. Advent
into a small work of art. Nutty and fresh, which eyen conV|n§ed meat eaters will love. and long winter evenings within itself.
Vegetarian, aromatic Gentle, aromatic, and like a hug on a
colorful and full of character. and wonderfully filling. plate.

Selling point: BBQ in winter is memorable - the smell of the charcoal grill turns a celebration into an experience.

Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00 8




Martha Buffet Kit

For groups of 15 or more - create your own custom buffet

1. Module - Appetizers

1A - Appetizer served at the table

« Martha's snack platter -
rustically placed on the table so that your guests

They can arrive together immediately and share.

« Selection of Alpine specialties -
Jambon sec de Savoyen, wild boar ham, South Tyrolean

farmer's bacon, free-range egg and air-dried salami - hearty, high-quality and very sociable.

« Served with -
Landjager (dried sausage), mountain cheese, lard, Obazda (Bavarian cheese spread), radishes, daikon radish, gherkins,

Spring onions, mustard, country butter and Martha bread.

1B - Appetizers from the buffet

» Aspic of boiled beef

Homemade according to old traditions — juicy pieces of boiled beef,
embedded in clear aspic, refined with crunchy red onions

and pickled gherkins. Fresh, hearty, and honestly good.

» Lamb's lettuce with Tyrolean bacon -
Tender lamb's lettuce leaves meet crispy Tyrolean bacon and golden-brown croutons — rounded off with
a fruity raspberry dressing. Wintery, aromatic, and simply irresistible.

« Lake Constance char tartare - Sliced
paper-thin, with fresh mountain herbs and nutty grapeseed oil — this Lake Constance char tartare is
an alpine highlight for gourmets. Delicate, fresh and exceptional.

» Bavarian white cabbage salad -
Crisp white cabbage, gently seasoned with caraway and fresh chives — classic, light, and perfect
for our cabin. This is the taste of Bavaria.

Y
* Salade Savoyarde -
Creamy Reblochon cheese, crispy croutons, juicy grapes and savory walnuts — this Salade Savoyarde
will transport you straight to the French Alps. Nutty, full-bodied and unmistakable.
. . Py
Styrian pumpkin salad - cjg%l
The dark green pumpkin seed oil from Styria, fine sherry vinegar and crisp celery stalks
They transform this salad into a small work of art. Nutty and fresh, colorful and full of character.

Martha should feel like an evening in a cabin: uncomplicated, cozy and yet high-quality -
Ideal for guests who want to eat, talk and enjoy themselves together.

Martha Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00




Martha Buffet Kit ‘
2nd component - main course n;,m

2A - Main courses served at the table

« Original Swiss cheese fondue - L
Creamy melted cheese, served with baby potatoes and pearl onions.

Pickles and baguette - sociable, warm and perfect for long winter evenings.
« Half a grilled duck, Grandma's style - crispy on the
outside, juicy on the inside, with aromatic gravy,

Potato dumplings and red cabbage with apples - classic, fragrant and festive.

ian spinach dumplings - ligh
+ Styrian spinach dumplings - light &=

dumplings on mountain cheese foam, refined with Styrian pumpkin seed oil - vegetarian, alpine and full-bodied.

Side dishes for BBQ

2B - Winter BBQ (from 30 people) + Apple red cabbage - 2
gently braised o

* Wild boar sausage - - )
with winter spices
Strongly seasoned, with an unmistakable gamey flavor and delicate herbal

notes — this rustic sausage is pure mountain hut enjoyment. For and a delicate fruity note of apple

everyone who likes it authentic and aromatic. .
Our apple red cabbage is the

Perfect accompaniment to game and duck.
Classic, aromatic

* Whole leg of venison - A real

highlight from the grill: The leg of venison impresses with its buttery-soft game meat, deep roasted i i
. . and simply harmonious.
aromas and wintery spices.

ive i ion — in taste. . =
Impressive in presentation — unforgettable in taste - Potato dumplings -

Fluffy and soft,
with a golden crust

and full potato flavor —
our potato dumplings are

 Barbary duck leg - Juicy,

spicy and with enticing roasted aromas —

The Barbary duck leg is a feast from the grill.

Strong in character, delicate in bite and simply festive. )
the ideal partner for deer,

. Duck and savory sauces.
» Beef rump steaks - Classically i

grilled, wonderfully juicy and hearty in taste — Aclassic that always delights.

Our beef rump steak is a timeless delight for all meat lovers. N
* Roasted baby potatoes - =5
Crispy roasted,
with fresh herbs

Pure, honest and to the point.

k h

« Lake Constance char - P

Gently grilled in foil, the Lake Constance char retains its flavor
its entire delicacy and its fine, natural aroma.

Light, fresh and an elegant alternative for fish lovers.

and coarse sea salt
The little triplets are a
An uncomplicated favorite on every plate.

- Pointed cabbage kimchi style Simply good, always popular.

- Grilled, spicy-fermented and with a modern twist —
Our pointed cabbage prepared kimchi style sets an exciting tone.
A vegetarian touch on the plate. Bold, aromatic, and surprisingly good.

£
. [veceunin |
Portobello mushrooms F

- Generously filled with melted mountain cheese,

fresh herbs and shallots — the grilled portobello mushrooms
are a hearty treat that will delight even committed meat eaters.
Vegetarian, aromatic and wonderfully filling.

Important: The winter BBQ module is only available for groups of 30 or more.
For smaller groups, we recommend the main courses served at the table.

Martha Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00




Martha Buffet Kit

3rd component - Dessert and possible combinations

3A - Dessert served at the table

« Kaiserschmarrn -

¥

Baked fluffy, served warm with plum

compote and vanilla ice cream - fragrant, sweet

and a real cabin favorite.

Possible combinations

3B - Dessert from the buffet

» Mulled wine mousse -

Feather-light and spiced with winter spices — our mulled

wine mousse combines all the familiar aromas of cinnamon, cloves and red
wine in an airy and delicate cream.

Christmas in a jar.

- Orange panna cotta -

Velvety and creamy with a fresh, vibrant citrus note — our orange panna
cotta is the elegant finale to a delightful evening. Light, delicate, and
irresistible.

; G
» Apple cinnamon R

compote - Fruity, warm, and wonderfully Christmassy — this apple
cinnamon compote warms you from the inside out and brings the
scent of Advent directly to your plate. A classic treat that touches the heart.

s
- Baked Apple Mousse - L

Soft, fragrant, and full of childhood memories — our baked apple mousse
carries the unmistakable scent of Advent and long winter evenings.
Gentle, aromatic, and like a hug on a plate.

Classic Martha Table Buffet 1A +2A +3A
Winter BBQ complete 1B +2B + 3B
Popular mix 1A + 2B + 3A
Individually
1A or 1B + 2A or 2B + 3A or 3B
Srice £69.80 per person incl. VAT

Special requests and additions are possible by arrangement.

Important instructions

» Choose a uniform combination: The chosen combination applies to all persons at the event.

» Martha modular building kit: possible for groups of 15 or more.
* Winter BBQ: only possible for groups of 30 or more.

Martha Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00
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Martha office flat rate

All-inclusive package for offices - for 15 people or more

€59.80 per person incl. VAT

including a 4-hour drinks package and food

The drinks package includes

« Aperitifs - Wagner sparkling wine, mulled wine, and non-alcoholic punch. < Beers &
Soft Drinks - all types of beer and non-alcoholic beverages.

» Water - Mineral water with and without carbonation.
« Coffee - Espresso, cappuccino and other coffee specialties. « Wines - Pinot Gris,

Ruffino Rosatello and Cabernet Veneto IGT.

To eat

» Martha's snack platter is

richly covered with Jambon sec de Savoyen, wild boar

ham, South Tyrolean farmer's bacon, country egg, Landjager
sausage, salami, mountain cheese, lard, Obazda cheese
spread, radishes, daikon radish,

gherkins, spring onions, mustard, country
butter and Martha bread - ideal for sharing.

» Dessert Hot Love %

Creamy vanilla ice cream with hot raspberries and fresh
whipped cream — uncomplicated, popular and a sweet
ending to office parties.

Not included

Spirits and cocktails are charged separately according to the current drinks menu.

Martha Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00




Wagner's little room

The exclusive cabin on the Neroberg

Private parties for 14 to 24 people - Mid-November to end of February

Why book?

The small room is not a normal side room, but a separate little winter cabin:
private, warm, informal and reserved exclusively for your group.

flat-rate rental Food & Drinks

« €60 per person incl. VAT - for a maximum of 5 hours of food and
drinks.

* €600 incl. VAT - exclusive use of the cabin for your celebration.
» Equipment included - heating, music system, beer tap, « Each additional hour - €10 per person incl. VAT
refrigerators, coffee machine, glasses, dishes and cutlery. « Culinary delights included - Martha's snack platter, choice of main
course, Hot Love dessert and self-service drinks.

» Winter highlight - 1 hour of curling included - ideal as a relaxed

activity. » Relaxed celebrations - all drinks are available in the cabin - your guests
« Comfort - On-site support, free parking spaces at Neroberg and remain flexible and among themselves.

use until 00:00.

Culinary Especially suitable for

« Starter - Martha's Snack Platter » Small Christmas parties - when a private, undisturbed

Richly covered with Jambon sec de Savoye, setting is desired.

Wild boar ham, South Tyrolean farmer's bacon, « Birthdays and family gatherings - when it should be
Country egg, Landjager (dried sausage), salami, mountain cheese, lard, personal, warm and cozy.
. . . . . . * Team events - relax ive an mmunicative

Obazda, radishes, daikon radish, gherkins, spring onions, mustard, eam events - relaxed, active and communicative

country butter and Martha bread - ideal for sharing. thanks to the curling rink and self-service.

Vegetarian option also available.

* Choice of main course - Cheese

spaetzle, Maultaschen Martha Special, Trout Meuniére, Martha's
Wild Burger, Styrian Spinach Dumplings
or Swiss cheese fondue.

» Dessert - Hot Love - Vanilla ice cream with hot raspberries and whipped

cream.

Secure your preferred date now - ideal for small groups,
who want to celebrate in an exclusive, cozy atmosphere without a lot of organizational effort.

Wagner Gastronomie - Neroberg 2 - 65193 Wiesbaden - info@wagner-gastronomie.de - +49 611 52 51 00
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Your winter event at Neroberg

Four rooms, one contact person, many possibilities.

Next step

Send us your preferred location, number of people, date, time, and menu or buffet preference. We
will gladly create a customized offer for you.

info@wagner-gastronomie.de - 0611 52 51 00

Go directly to the event inquiry

WAGNER GASTRONOMY - www.wagnher-gastronomie.de
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Event inquiry

Please fill out pages 1 to 3 completely.

Then click 'Update calculation' on page 4.

‘ 1. Contact details '

Company / Institution: Contact person name:

| |

Address:

|

Phone: E-mail:

| | | |
Invoice email (if different): Offer required by:

| | | |
‘ 2. Event details '

Type of event: Date of the event:

| | | |
Time of reception: Time for dinner / start:

| | | |
Number of adults: Children: Preferred location - please click an option:

| | |

I:I Opelbad Restaurant

I:I Martha - The Shack

D Three Lilies Hall

l:l Wagner's little room

[:l | agree that my information may be used to process the request.

Date: [ Name:

Wagner Neroberg Gastronomie - Event Inquiry

Page 1 of 4
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Food & Drinks

Selection for your individual event offer

3. Food & Drinks

Food/menu request - please select exactly one option:

i

Menu No. 1 Winter Classics - €54.50 per person
Menu No. 2 Vegetarian Winter Delight - €42.90 per person
Menu No. 3 - €55.80 per person

O

O

O

D Menu No. 4 Festive Four-Course Menu - €51.80 per person

D Menu No. 5 Festive traditional goose menu - €72.80 per person

D Menu No. 6 - €83.80 per person

D Christmas buffet - €59.80 per person (Three Lilies Hall, for groups of 30 or more)
D Winter BBQ Buffet - €69.80 per person (Three Lilies Hall, minimum 30 people)
D Martha Buffet Kit - €69.80 per person (for groups of 15 or more)

D Martha office package including 4 hours of drinks - €59.80 per person (minimum 15 people)

D Wagner's Stiibchen Food & Drinks - €60.00 per person (14 to 24 people)

Minimum sizes apply: Christmas buffet and winter BBQ from 30 people, Martha modular system and office package from 15 people.

Buffet kit (only when selecting Martha Buffet Kit):

Important instructions:

« The selection serves as the basis for your inquiry. Special requests can be added on page 3.
* The chosen modular combination applies uniformly to all persons at the event.

« Martha - The Cabin: exclusive private event for groups of 80 or more.

« The final guaranteed number must be communicated in writing no later than 5 days before the event.

D 1A Appetizer at the table E] 1B Appetizers from the buffet

D 2A Main course at the table D 2B Winter BBQ from the grill

[] 3Akaiserschmarm [C] 3B Dessert from the buffet
-

Drinks - please click an option:

[[] Drinks as consumed [[] Drinks package €8.00 per person per hour (or part thereof).

D Wagner's Stiibchen: Drinks included for up to 5 hours Hours:
& :
/

Wagner Neroberg Gastronomie - Event Inquiry
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Extras & special requests

Optional additions for your event

-
4. Extras & special requests
-
|:| Curling rink (regular rate): €40.00 per hour and lane (max. 2 lanes)
D Martha exclusively for groups of 80 or more: both curling lanes for a flat rate of €360.00 including VAT.
8
|:| Warm cocktail pastries: 2 pieces per person - €5.40 incl. 7% VAT
Additional hours at Wagner's Room: Hour(s) at €10.00 per person incl. VAT.
I:] Lighting, sound and fog system: €200.00 plus VAT.
D Menu cards: 3 cards per table, €4.00 plus VAT each. Tables: I:l
|:| Flowers provided by the organizer - Blumenhaus Inge, phone 0611 94915283
2
White chair covers (Three Lilies Hall only): The following charges will be automatically applied to all guests: €4.00 plus VAT per guest.
|:| Small candles: €5.00 plus VAT per table Tables: ‘:J
Ll |:| 5-arm candlestick: €12.00 plus VAT per table Tables:

Any further requests, allergies, procedure or notes:

Wagner Neroberg Gastronomie - Event Inquiry
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Preliminary overview of offers
Calculation aid based on your information

Are pages 1 to 3filled out?
Then click 'Update calculation' at the bottom.

Customer data

Company / Institution: Contact person:
Date: Location:
calculation
position Crowd Unit price Amount

number of people

Food / Menu / Buffet ‘ ‘ ‘ | |

beverage package | ’ | ’

Cocktail pastries Crolins 2 pieces per person. | |

Additional hours Wagner's little room :I €10.00 per person/hour l |

Curling rink / Martha package

Flat-rate rental fee & extras | |

Extras may include room rental, equipment, menus, chair covers and candles.

g ™
Preliminary total

AN S

e ™

VAT overview

Gross total including 7% VAT (food, menus, buffets, cocktail pastries)

Gross total including 19% VAT (drinks, rental, curling rink, extras)
L A

Non-binding calculation aid. Please open the PDF in Adobe Acrobat Reader.

Wagner Neroberg Gastronomie - Event Inquiry Page 4 of 4
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