
 

 

BANQUETING & CONFERENCE 
SERVICES 

 

 
 

A FEW GOOD REASONS WHY YOU SHOULD CHOOSE THE 
HOTEL JALTA´S CONFERENCE CENTRE FOR YOUR NEXT EVENT  
 

·  Total conference facilities for up to 250 delegates  (the largest room 
comfortably seating 150)   

·  Natural daylight in all the conference rooms  

·  Foyer with a terrace overlooking Wenceslas Square  

·  Wi-Fi free of charge  

·  Air conditioning throughout the conference level 

·  Catering by the prestigious in-house Restaurant COM O  
 

Prices are valid from 1.1. 2011.  
All prices include 20% VAT. 



 

 

LAYOUT 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 



 

 

EQUIPMENT 
 
 
THE RENTAL FEE FOR EACH ROOM INCLUDES: 
 
Wi-Fi  
Check-in desk 
Presidium 
Cloakroom / Hangers 
Note pads & pencils 
Mints 
 
 
 
TECHNICAL EQUIPMENT: 
 
Data Projector (3000 ANSI)        4 500 CZK / day 
Overhead Projector           900 CZK / day 
Screen (2 x 2 m)             450 CZK / day 
Screen (2 x 3 m)             1 500 CZK / day 
Flipchart with papers and markers            450 CZK / day 
CD player         1 200 CZK / day 
 
 
 
 
OTHER TECHNICAL EQUIPMENT (UPON REQUEST): 
 
Sound system 
Microphones 
Plasma displays 
TV, monitors 
Video equipment 
PC, Notebooks 
Printers 
Lighting equipment 
Stage 
Live webcast 
 
We are pleased to arrange any other technical equipment that you may require. 
 
 
 
 
 



 

 

 

ARRANGEMENT, CAPACITY & RATES 
 

 

  
 
Other meeting room arrangements can be found on our website www.hoteljalta.com. 
 



 

 

The Uniqueness of the Hotel Jalta 
 
 
WELCOME DRINK IN THE FALLOUT SHELTER 
 
Do you want to diversify for your clients the course of their conference or business dealings? 
 
Only in our hotel can your clients enjoy the unique exprerience  of having a welcome 
drink in our previously-secret fallout shelter  in the second basement of the hotel. 
 

 
For all your events in the Hotel Jalta: 
COMPLIMENTARY WELCOME DRINK AND VISIT TO FALLOUT SHELTER 
 (group tours, split into a max. of 15 persons) 
 

 

  
    Operating room       Access hole on Wenceslas S quare         Technical rooms 

 

 
If you don´t choose our conference centre, but have  an interest in visiting the fallout 
shelter for another event, we offer: 
 
                                                    • fallout shelter rental from 2000 CZK 
 
 
Rental of the fallout shelter includes a welcome drink and guided tour. 
 

 

 

 

 

 



 

 

COFFEE BREAK  

Basic          195 CZK / person 
Filter coffee, decaffeinated coffee, selection of teas, mineral water 
Assortment of biscuits  
Fresh fruit  

Sweet         240 CZK / person 
Filter coffee, decaffeinated coffee, selection of teas, mineral water 
Selection of freshly baked Danish pastries with fruit and chocolate fillings 
Croissants  
Fresh fruit  

Czech          270 CZK / person 
Hot chocolate, filter coffee, decaffeinated coffee, selection of teas, mineral water 
Baked pancakes filled with cottage cheese  
Czech cakes with fruit fillings and marble cake   
Fresh fruit  

Traditional        270 CZK / person 
Filter coffee, decaffeinated coffee, selection of teas, mineral water 
Apple strudel with vanilla sauce or whipped cream  
Tartlets with fruit fillings 
Fresh fruit  

Sweet & Savoury       270 CZK / person 
Filter coffee, decaffeinated coffee, selection of teas, mineral water 
Selection of sandwiches 
Assortment of chocolate cakes and mini créme brulées  
Fresh fruit  

Savoury          300 CZK / person 
Filter coffee, decaffeinated coffee, selection of teas, mineral water 
Goat cheese baked in a crispy pastry  
Quiche Lorraine with smoked salmon  
Selection of domestic savoury breads  
Fresh fruit  

 
Additional sandwiches may be added to any coffee br eak:  

Marinated salmon and egg         50 CZK 
Bohemia ham, leaf lettuce and sour pickle      50 CZK 
Buffalo mozzarella and pesto       50 CZK 
Marinated chicken breast         50 CZK 
 
Selection of cheeses with nuts and grapes     70 CZK 

 
 



 

 

FOR SPECIAL OCCASIONS, THE HOTEL JALTA 
OFFERS A VARIETY OF CANAPÉS 

 
 

 
Cold Canapés:  
Marinated salmon with honey mustard sauce      70 CZK 
Parma ham with honey dew        70 CZK 
Marinated shrimp          70 CZK 
Duck breast with thin slices of orange       70 CZK 
Salmon tartar with capers         70 CZK 
Roast beef with watercress        70 CZK 
Smoked trout with sour cream        70 CZK 
Aubergine caviar with tomato confit      70 CZK 
Prague ham with mustard and pickles       70 CZK 
Olive toasts with tomatoes and buffalo mozzarella    70 CZK 
Goose liver pate with apples        70 CZK 
 
 
 
 

 

 

        



 

 

QUICK LUNCH        650 CZK / person 
(minimum 15 persons)  

Whole meal bread sandwich with turkey breast and sliced tomatoes  
Ham and cheese sandwich  
French baguette with tuna salad and lettuce  
Quiche Lorraine with smoked salmon  
Caesar salad with grilled vegetables, parmesan cheese and croutons  
Fresh sliced fruit with yogurt and chocolate dips  
 
This offer can be extended with the following selection of hot dishes:  
 
Lasagne bolognese baked with parmesan cheese        80 CZK 
Viennese pork schnitzel with parsley potatoes      120 CZK 
Home made pasta topped with chicken and spicy tomato     90 CZK 
Pork medallions in green pepper sauce, served with gratinated potatoes  120 CZK 
 
 

BUFFET  
(minimum 20 persons)  
 
BUFFET I.           650 CZK / person 

Cold Dishes  
Marinated turkey breast with yoghurt dip  
Tomatoes with fresh mozzarella and olive oil  
Mixed greens with choice of dressing 

Soups  
French onion soup with cheese and croutons  
Cream of broccoli soup 

Hot Dishes  
Sirloin casserole  
Salmon filet in beurre blanc sauce  
Baked cannelloni stuffed with spinach  
Boiled potatoes with butter  
Assortment of stewed vegetables  
Basmati rice  

Desserts  
Puff pastry with chocolate mousse  
Assortment of mini desserts 

Assortment of Czech cheeses with fruit and nuts  

Baked bread and butter 
 
 
 



 

 

BUFFET II.           650 CZK / person 

Cold Dishes  
Marinated salmon with honey mustard sauce  
Mixed greens with choice of dressing 
Grilled marinated vegetables  

Soups  
Zucchini cream  
Potato soup  

Hot Dishes  
Pork tenderloin with mushroom ragout  
Grilled filet of butterfish with fennel and tomato sauce  
Honey - roasted chicken  
Home made tagliatelle  
Potatoes baked in foil, served with sour cream  
Jasmine rice  

Desserts  
Cheesecake with fruit filling and whipped cream  
Chocolate terrine with coffee liqueur sauce  

Assortment of Czech cheeses with fruit and nuts  

Baked bread and butter 

 

BUFFET III.         650 CZK / person  

Cold Dishes  
Marinated seafood with black olives  
Smoked trout and mackerel with yoghurt dressing  
Mixed lettuce and vegetable salad with choice of dressing  

Soups  
Tomato essence with vegetables  

Hot Dishes  
Chicken galantine with white tomato sauce  
Grilled haddock with cherry tomatoes 
Eggplant parmesan  
Home made penne 
Potato purée  
Vegetable casserole  

Desserts  
Panna cotta garnished with strawberries 
Assortment of mini desserts  
Sliced fruits  

Baked bread and butter 



 

 

BUFFET IV.          700 CZK / person 

Cold Dishes  
Assortment of Prague hams with a mixture of apples and horseradish  
Pork headcheese with onions and vinegar  
Pickled cheeses  
Coleslaw with horseradish  
Viennese potato salad  
Mixed greens with choice of dressing 

Soups  
Czech potato soup  

Hot Dishes  
Roasted duck with stewed cabbage  
Chicken mini-steaks  
Beef goulash with roasted onion  
Home made raised dumplings / potato pancakes / potato dumplings  

Desserts  
Strudel with vanilla sauce  
Stuffed Czech cakes with an assortment of fillings  
Home made cakes  

Baked bread served with butter and a traditional spread  

BUFFET V. Chef Recommendation             999 CZK / person 

Cold Dishes  
Shrimp salad  
Tomatoes with fresh mozzarella and gorgonzola  
Prosciutto with figs and mascarpone 
Fresh roasted tuna in an herb crust, with ginger  
Marinated salmon with honey mustard sauce  
Mussels, shrimp and calamari salad  
Shopska salad  
Mixed greens with choice of dressing 

Hot Dishes  
Sirloin medallions with pepper sauce  
Chicken piccata with tomato salsa  
Leg of lamb with vegetable ratatouille  
Roasted potatoes with rosemary / stewed basmati rice / mixed vegetables  

Desserts  
Mini vanilla panna cotta 
Assortment of home made mini desserts  
Chocolate tartlets filled with Parisian cream  
Sliced fruit  

Baked bread and butter 



 

 

BEVERAGE PACKAGES  
 
Lunch Package 1        125 CZK / person 
Unlimited consumption of mineral water, coffee and soft drinks (within 1 hour)  

 
Lunch Package 2        170 CZK / person 
Consumption of 0,15 l wine or 1 beer (0,33 l Pilsner Urquell) and unlimited consumption of 
mineral water, coffee and soft drinks (within 1 hour)  

 
Welcome Drink Package       140 CZK / person 
Consumption of Bohemia Brut and unlimited consumption of mineral water and 100% juice 
(within 1 hour)  
 
Evening Package 1        290 CZK / person 
Consumption of 0,5 bottle of wine or 2 beers  (0,33 l Pilsner Urquell) and unlimited 
consumption of mineral water, coffee and soft drinks (within 3 hours) 
 
Evening Package 2        490 CZK / person 
Unlimited consumption of Bohemia Brut champagne, wine, Pilsner Urquell beer and mineral 
water, coffee and soft drinks (within 3 hours) 

 

BREAKFAST  
COMO          340 CZK / person 

(minimum 20 persons)  

Bread  
Selection of freshly baked light and dark breads / offer of fresh croissants and sweet pastries / 
jam, honey, butter and low-calorie margarine  

Cold Dishes  
Prague ham, Debrecen ham and a selection of sausages and pâtés / offer of Czech and 
international cheeses  

Fresh Fruit and Yoghurt   
Seasonal sliced fruit and fresh fruit salad / selection of cereals and cornflakes / Creamy plain 
and fruit yoghurts  

Hot Dishes   
Scrambled eggs, crispy bacon, sausage, mushrooms and roasted tomatoes  

Morning Beverages   
Filter coffee, decaffeinated coffee / selection of herbal, fruit and black teas / Fruit juice, 
mineral water / Bohemia Sekt 
 



 

 

MENU PROPOSED AND RECOMMENDED BY CHEF  
(minimum 10 persons) 

Three Course Menu        650 CZK / person 
Amuse Bouche  
Tomatoes with buffalo mozzarella and basil pesto  
Grilled salmon steak with spinach and roasted potato puree with basil  
Vanilla panna cotta with forest fruit sauce  

 

Four Course Menu        750 CZK / person 
Amuse Bouche  
Tuna tartar with watercress and zucchini cream  
Minestrone vegetable soup with basil  
Grilled chicken filet with vegetable ratatouille and baked polenta  
Almond tiramisu  

 

Five Course Menu        950 CZK / person 
Amuse Bouche  
Beef Carpaccio with basil pesto, rucola and aged parmesan  
Chicken consommé with home made ravioli  
Tuna steak with roasted lemon and salsa verde served on fennel salad  
Stroganoff served with basmati rice  
Chocolate cake with forest fruits and whipped cream  

 

Three Course Vegetarian Menu      590 CZK / person 
Amuse Bouche  
Trio of mozzarella, tomatoes and avocado with fresh pesto and balsamic vinegar  
Casareccia with rucola, cherry tomatoes and gorgonzola cheese 
Almond tiramisu  

 

Four Course Vegetarian Menu      650 CZK / person 
Amuse Bouche   
Lettuce salad with blue cheese  
Tomato soup with roasted spinach  
Creamy gnocchi with basil and tomatoes  
Vanilla panna cotta with forest fruit sauce  

 

 



 

 

Three Course Czech Menu       560 CZK / person 
Amuse Bouche  
Prague ham with apple chutney and creamy horseradish  
Beef goulash with roasted mushrooms, served on potato pancakes  
Warm crispy pancakes with blueberries and sour cream  

 

Four Course Czech Menu       660 CZK / person 
Amuse Bouche  
Venison pate served with forest fruit chutney  
Potato soup with mushrooms  
Crispy roasted duck with potato dumplings and red cabbage  
Apple strudel with vanilla ice cream and caramel sauce 

 
Please take a note, if we serve a set menu in hotel  restaurant or in the meeting 
room, there is a standard to add 10% service charge  on final bill for groups more 
than 8 guests. (yes, it is really paid to the waite rs!). 
 

BEVERAGES 
Non-alcoholic drinks    
Mineral water (sparkling / still)  
Coca-Cola, Tonic, Fanta  
100% juice  
100% juice 
Fresh juice 
 

0,25 l 
0,2  l 
0,2  l 

         1   l 
0,2  l 

 

35 CZK 
39 CZK 
49 CZK 

175 CZK 
79 CZK 

Beer   
Pilsner Urquell 
 

      0,33 l 44 CZK 

 
Hot drinks   
Tea 
Espresso (only in the Restaurant COMO) 
Filter coffee (thermos of 10 portions) 
Filter coffee (thermos of 20 portions) 

 
 

1,5 l 
3   l 

49 CZK 
49 CZK 

270 CZK 
540 CZK 

 
Wines    
Sparkling:        Bohemia Sekt, brut 
                       Prosecco di Valdobbiadene 
Red wine:        Czech Republic 
                       France  
White wine:    Czech Republic 
                       France  

0,1  l 
0,1  l 
0,15 l 
0,15 l 
0,15 l 
0,15 l 

65 CZK 
95 CZK 
70 CZK 

140 CZK 
70 CZK 

140 CZK 

 



 

 

To see our full offer of beverages, please visit our website: 
http://www.comorestaurant.cz/drinks.tab.en.aspx 
 
 
Our complete wine list can also be found online:  
http://www.comorestaurant.cz/wine-list.tab.en.aspx 

 
We look forward to working with you!  

 
   

 

 
Banquet Department: 
 
Daniela Horèicová 
Conference & Banqueting Manager 
Tel.:+420 222 822 893 
Fax: +420 222 822 869 
e-mail: daniela.horcicova@hoteljalta.com 
 
General e-mail address: events@hoteljalta.com 
www.hoteljalta.com 


