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New year DELUXE Package

•	 2 overnight stays in a superior room
•	 1 bottle of sparkling wine, flowers and a welcome gift from 	
	 our Chef de Cuisine in your room
•	 1x Power Buffet Breakfast 
•	 1x 6-course dinner menu incl. aperitif  
	 in the restaurant “Atrium” on December 31st 2010
•	 1x extended breakfast until 2 p.m. on January 1st 2011
•	 1x glass of sparkling wine at the bar “Soissons“
•	 Cosy bath suits and slippers in your room
•	 Free access to the hotel-own fitness center,  
	 sauna and steam-bath

€ 348,- per person in a double room

new year Special 2010 

•	 2 overnight stays in a superior room
•	 Fresh fruits as a welcome gift in your room
•	 1x Power Buffet Breakfast
•	 1x 4 - course dinner menu in the restaurant  
“Prinz von Savoyen” on December 31st 2010 excl. beverages

•	 1x extended breakfast until 2 p.m. on January 1st 2011
•	 1x glass of sparkling wine at the bar “ Soissons “
•	 Cosy bath suits and slippers in your room
•	 Free entrance to the hotel-own fitness center,  
sauna and steam-bath

€ 328,- per person in a double room

 
Surcharge executive room: € 50,- per person
Surcharge suite: € 70,- per person
Valid: 30.12.2010 – 02.01.2011

hotel savoyen vienna

HOTEL savoyen vienna

Rennweg 16, 1030 Wien 
Tel.: +43/1/206 33-0, Fax: +43/1/206 33-9110 
savoyen@austria-trend.at, www.austria-trend.at/sav

Silvester 2010

Information & Booking:
reservierung.savoyen@austria-trend.at



4 course menu
Restaurant “Prinz von Savoyen“ 

Rolls of wild salmon with mango chutney 
and herb salad with a Dijon mustard dressing 

Beef consommé with diced vegetables  
and honey-glazed pork roulade

Roast chicken breast  
on honey red cabbage with sliced bread dumplings

Sweet chestnut and Amarena cherry terrine 
served on a passion fruit and mandarin sauce

 

€  48,- per person excl. beverages

Culinary enjoyment*

Prawn skewers and balsamic shallots 
 
Sandwich with roast chicken 
bacon and a cocktail dip 

Sandwich with roast beef and tartar sauce

Antipasti with fresh Parmesan 

Cured venison with melon soaked in port

Poppy-seed mousse in a glass  
with a sour cherry ragout 

Ginger crème brûlée served in a mocca cup  

Gingerbread éclair 

Mini coffee roulades 

6 course menu 
Restaurant “Atrium”

Aperitif

Medium rare saddle of venison  
on a chanter Elle mushroom salad

Tomato consommé  
with fennel and home-made ricotta ravioli

Rolled sole stuffed  
with prawns on black tagliatelle and saffron foam

Litchi & lemon sorbet  
with “Schilcher” wine 

Tournedos of beef  
on a Madeira jus with a potato  
and celery puree and young vegetables 

Vanilla & biscuit mousse coated  
in chocolate with pear soaked in port
 
 

€  79,- per person excl. beverages

*	 E 19,90 per person excl. beverages
	 Reservations on dec 31st  2010  
until 12:00 hours 

	 Tel.: +43/1/206 33 9406


