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Dinner packages

The dinner packages vary in terms of flavour variety, quality and number of
wines included.

Each option includes selected welcome drinks, wines & sparkling wines, table
water, Kélsch beer and non-alcoholic shandy, our signature lemonades and soft
drinks, for a duration of five or seven hours (extensions are of course possible).
We serve coffee or espresso with dessert.

Maitre
(for 5 hours €39.90 net per person/for 7 hours €54.90 per person)

Sparkling:
Crémant de Limoux brut - Luc Pirlet, Languedoc France
Apéritif des Chocolatiers Sektkellerei Drathen, Moselle, Germany
Weingut am Nil ‘Ich bin so frei - Palatinate, Germany

Wine selection:
White wine: Pinot Gris from Kalk - Weingut JUlg, Palatinate, Germany
Red wine: Primitivo - Teatro Latino, Apulia, Italy
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Excellence

(for 5 hours €49.90 net per person/for 7 hours €69.90 per person)

Sparkling:
Crémant de Limoux brut - Luc Pirlet, Languedoc France
Apéritif des Chocolatiers - Sektkellerei Drathen, Moselle Germany
Weingut am Nil “Ich bin so frei” - Palatinate, Germany

Wine selection:
White wines:
Pinot Gris from Kalk - Weingut JUlg, Palatinate, Germany
Lugana “Luna” - Casa Vinicola Bennati, Veneto, Italy

Rosé wine:
Rosé - Weingut am Nil, Palatinate, Germany

Red wines:
Primitivo - Teatro Latino, Apulia, Italy
Tempranillo Torre de Barreda - Castilla y Ledn, Spain
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Champagne

(for 5 hours €79.90 net per person/for 7 hours €109.90 per person)

Sparkling wines:
Champagne Palmer Brut La Réserve - Champagne, France
Champagne Palmer Rosé Solera - Champagne, France
Weingut am Nil “Ich bin so frei” (non-alcoholic sparkling wine),
Palatinate, Germany

Wine selection:
White wines:
Calcaire Blanc VDP Ortswein - Weingut JUlg, Palatinate, Germany
Muscat d'Alsace - Domaine Moltes, Alsace, France

Rosé wine:
Rosé - Weingut am Nil, Palatinate, Germany

Red wines:
Flavino Rosso Toscana IGT - La Palazzetta, Tuscany, Italy
Chéateauneuf-du-Pape - Domaine Chante Cigale, Rhéne, France



