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PALACE HOTEL ZAGREB
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Vama na usluzod 1907 !

Palace Hotel Zagreb

*k%k

Palace Hotel Zagreb has been built during the year of 1891, in Art Noveau Style, home of
the family Schlesinger. Palais Schlesinger in 1907 was converted to the Hotel and as such
was the first that introduce professiond hospitality service to the guests and passengsr

of the city of Zagreb. Today positioned in the center of the city of Zagreb, surrounded by
main city parks and squares, museums, galeries, Academy of science and other
important cultural heritage of Zagreb and Croatla, offers to its guests exquisite
accomodation in one of 123 rooms, decorated anelquipped in 4* standard, with buffet
breakfast, pay TV and WIFI included in the room ratePalace Hotel Zagreb offers for its
guests 3 type of meeting rooms, withvariety of technical equipment. Capacities of the
meeting rooms, as well as selection of coffee breaks and food menues, are part of this
Meeting and Events offer.

At your service since 1907

Palace Hotel Zagreb
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PALACE HOTEL ZAGREB
KAPACITETI DVORANA MEETING ROOMS CAPACITIES
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We offer the following technical equipment:

- Flipchart—u k| juceno

rane -pirecludadnin rodowm oenatl

- Projekcijsko platno/ Screen—u k| j u¢eno

renatl

- LCD projektor/ Beamer—u k| j uc¢eno

- Razglag Sound system-na upit—on request

u

u

-Aircludadin rdowm oenadl n e

ircludedin rdomo r a n e

- Si mul t an oje/pimdtanecdisty mterpretation —na upit / on request
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PALACE HOTEL ZAGREB
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35,00 kn po osobi
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55,00 kn po osobi
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Cold breakfast

X X X X

Croissants with marmelade

Danish Pastry

Slices of prosciutto, ham and chesse
Tea or coffee

**k%k

35,00 kn per person

Warm breakfast

X X X X X

Croissant with marmelade
Danish pastry

Eggs

Grilled vegetables

Tea or coffee

*k%k

55,00 kn per person
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Zrinski

PALACE HOTEL ZAGREB

EEE AT OOéAE

Napitak po 2
Peci vo, vi Se
Namazi

Hladni naresci

Izbord omadéi h si

na oko, omleti

reva
Jaja sa Sunkom i §

Hr enovke, kobasice

Mussli, jogurti
Svjeze voce,
Bogat izbor slastica

*k*k

87,00 kn po osobi

voéna

Big breakfast

X X X X X X X X X X X

Beverage

Pastry, type of bread, toast

Layer

Slices of prosciutto, ham and chesse
Cold

Choice of domestic chesse

Eggs with ham,scrambled eggs, omelet
Frankfurter,sausages, grilled vegetables
Mussli, yoghurt

Fresh fruits,

Rich choice of desert

*kk

87,00 kn per person
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PALACE HOTEL ZAGREB

Rezidencijalni Konferencijski paket

Rezidencijalnikonferencijski paket za

Residential Delegate Rate

ResidentialDelegateRate for minimum

mi ni mal no 15 sudi oni 15 delegate includes:

x Nocenje odbupsesrai arrk
bogatim doruckom s
(635,00 kn/87 EUR)

x  Cjelodnevni najan dvoranes
projekcijskim platnom, LCD
projektorom i flip chartom

x 2 coffee breaks

x Rucak s mineral nom

*k%k
869 kn po osobi
(119 Eur po osobi)

Dnevni Konferencijski paket

Dnevni konferencijski paket za minimalno
15 sudionika ukl juct

x  Cjelodnevni najam dvorane s
projekcijskim platnom, LCD
projektorom i flip chartom

x 2 coffee breaks

x Rucak s mineralnom

**k%x

234 kn po osobi
(32 Eur po osobi)

X Qver night insuperior room with buffet
breakfast( 635 kn/ 87,00 Eur )

x  Daily conference room with screa,
beamer and flip chart

x 2 coffee breaks

x  Lunch with mineral water

*k*k

869 kn po osobi
(119 Eur per person )

Daily Delegate Rate

Daily Delegate Rate for minimum 15
delegate includes:

x  Daily conference room with screen,
beamer and flip chart

x 2 coffee breaks

x  Lunch with mineral water

*k%k

234 kn po osobi
(32 Eur per person)
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PALACE HOTEL ZAGREB

Poludnevni Konferencijski paket Half day Delegate Rate

Poludnevni Konferencijski paket za minimalno Half day Delegate Rate for minimum 15

15 sudioni ka ukl juc¢uj delegateinclude:
x Poludnevni najam dvorane s x Half day onference room with screen,
projekcijskim platnom, LCD beamer and flip chart
projektorom i flip chartom x 1 coffee breaks
x 1 coffee break x  Lunch with mineral water
x Rucak s mineralnom *hk
*k%
183 kn po osobi 183 kn po osobi
(25 Eur po osobi) (25 Eur per person)

PALACE HOTEL ZAGREB DTIrg J. J. Strossmayera 161R10000 Zagreb
tel. +3851 4899 600, fax+385 1 4920 530 e mail: palace@palace.hr web:www.palace.hr

Palace Hotelzagrebprimjenjuje sustav upravljanja kvalitetom ISO 9001:2000 te HACCP certifikat.



PALACE HOTEL ZAGREB

Coffee breaks

1. Pauza / Break 14 kn po osobi (appx. 2 EUR per person)
1 Kavag aj M Coffee tea
2.Dobro jutro / Good morning coffee 21 kn po osobi (appx. 3 EUR peiperson)
1 Kavag aj M Coffee,tea
f  Cajno pecivo 1 Tea biscuits
3. | OOE A L Rdirdsifing 24,00 kn po osobi (appx.3,30 EUR per person)
1 Kavag aj 9 Coffeetea
1 Mineralna voda i prirodni sokovi 1 Mineral water and natural juices
4. Pauza za kavu / Coffee break 28,00 kn po osobi (appx. 4 EUR per person)
1 Kavag aj 1 Coffee tea
f  Cajno pecivo { Teabiscuits
1 Mineralna voda i prirodni sokovi 1 Mineral water and natural juices

1 Kavac a ] 1 Coffeetea
ﬂéajno peci vo, ruzi c q Teabiscuits
orasima 1 Danish pastry
T G oissant sa demom 1 Croissants
1 Mineralnavoda i prirodni sokovi 1 Mineral water and natural juices

PALACE HOTEL ZAGREB DTIrg J. J. Strossmayera 161R10000 Zagreb
tel. +3851 4899 600, fax+385 1 4920 530 e mail: palace@palace.hr web:www.palace.hr

Palace Hotelzagrebprimjenjuje sustav upravljanja kvalitetom ISO 9001:2000 te HACCP certifikat.



i8 +AOA OU O1 ¢cA T #508mPAosdbl AppdBEORE geperson)

i KavaC aj 1 Coffee tea
1 CGjno peci vo, ruzi c 9§ Tea biscuits
orasima, 1 Danish pastry
1 Croissant 1 Croissants
T SYjeze rezano voce 9 Slices offresh fruits
9 Mineralna voda i prirodni sokovi 1 Mineral water and natural juices
Svaki od navedenih izbora mozZze se dodatno
obogatiti i zHhormudkmh aknmnapea, §
sli¢nim zal ogaji ma. finger food.

Lenuci
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PALACE HOTEL ZAGREB

Banketna ponuda / Banquet menus

3 SLIJEDA
Mediteranski minjoni

Couvert
i OEHA OOOOA) EOOE
" OO0OA EOAI EOEA 1T A
mozzarellom
**k%

iECTTTE TA ¢Ii

0EI AcE )
O AE T A POl

AOL Eh
30EALA OAUIT 1T OEA
k)%

Vi¢cl A ET AEA

120 kn po osobi

Jesenska rapsodija

Couvert
i OEHA OOOOA EOOE

~ N

+0Ai EOEA T A bi

*k*k
4A1 AcE O DOAEDE | A H
£AOAT A OELA
SOEALA OAUIT OEA
*k%k

130 kn po osobi

3 COURSES
Mediterranian mignons

Couvert
(selection of breads and stuffings)

#OT 1T A T &£ 411 AOT O
and mozzarella

*k%

Chicken mignons on a nesf vegetables
sened with homemade istrian pasta

Salad of the Season

*k%

Fruit cake

120 kn per person

Autumn rapsody

Couvert
(selection of breads and stuffings)

# O1 Vedetablessoup
*kk
Veal escalop with mushroom sauce
Colourful rise
Salad of the Season

*kk

Seasorsweet pastry cake

130 knper person
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PALACE HOTEL ZAGREB

4 SLIJEDA 4 COURSE
Strossmayer Strossmayer
Couvel’t Couvert

jf OEHA OOOOA EOOE (selection of breads and stuffings)
Dalmatian prosciutto with mozzarella cheese
pesto genovese and marinated zucchini

*k%

bosiljka i marinirane tikvice
*k%
Bistrapi AcA EOEA OA
*k% Sk
4 Al AAA‘\?,E | dviAirrii rBaklihovim  \/ea) medallions maringed in olive and sage
Ol EAI 'E EAAOIEI I h fried on pan with vegetable patties
OF AEII I'A OEEOEAA in zucchini and chicory sauce

Chicken soup with home made dumplings

Buket lisnatih salata
Sk Bouquetof greensalad
" ~ . < L w2 oA o . *kk
6 | I A OABPOI AEEA O . . .
¢ Fresh fruit rhapsody with maraschino

210 kn po osobi 210 kn per person
Palace Palace

j OEHA 0000/ EOOE (selection of breads and stuffings)

"EOOOA DPEI A¢cA EOEA
i1TAAEI COAHEITIT E O,
mrkvice
*k*k

. ADAGATE AOOOE] E Struklio0 Al tdpadibo@dcream and baked in

- the oven
*O1l A¢cA POLT 1 EAA OA
OET A E DPOT EAT E EO Grilled Beef escalop in red wine sauce anc

Chicken soup with home n@e dumplings,
baby peas & fresh strips of carot

*kk

*k%

3OEALA OAUI T OEA stuffed baked potatoes
*kk Fresh seasonal salad
Slastica po dnevnoj preportc 1 A A, i
Oil AOBEé AOT A Sweets prepared daily
230 kn po osobi 230 kn per person
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PALACE HOTEL ZAGREB

5 SLIJEDOVA

Jelovnikod 5 slijedovakreira sepo narudzbi
gosta ovisnodali je glavnojelo od bijele
morskeribei | i fileuminprE. i

AKADEMIJA

Salata od jadranske hobotnice
sa carpacciori A OAEéEA
*k%k
+OAl EOEA T A EOAT ¢/
hamburgerom
*k%
- ADPA¢ATE HOOOEIE
*k%k
OEOEAT E DPOOAGE &I
od oraha i bijelog vina
4AOET A T A DPI OC
3OEALA OAUIT OEA
*k%k

6i c1 E DAOEA

230 kn po osobi

5 COURSES

Selections of 5 courses menus are
created according to the guest choice
basedone of 2 additional choices of
main course: Adriatic whitefish, or beef
filet mignon.

ACADEMY

Adriatic octopus salad with
tomato carpaccio
*kk
Cream horseaadish soup with
baked bacon
*kk
£ O000EI E nO0AIl Al
*kk
Turkey fillet with white wine
and walnut sauce
Vegetables terrine
Fresh seasonal salad

*k%

Fruit parfait

230 kn per person
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PALACE HOTEL ZAGREB

Vegetarijanski meni

3 SLIJEDA

Vrt

’ACouver‘t,A, o
jOEHA OOOOA EOOE

Kremjuha od povrca

*kk

Povrge salara, peéeni Fampinjoni
i hrustavci od krumpira
O Oi AEO 1 Aosilkénk ¢é E £
salata

*k*k

Desert po izboru

85 kn po osobi

Proljetni

,ACouver:[,A, o
jOEHA OO0OOOA EOOE
00I 1 EAOT A EOEA OA

k)%
2ELT O OA HDPAOI C#
Salata

*k*k

Desert po izboru

110 kn po izboru

Vegeterian menu

3 COURSES

Garden

Couvert
(selection of breads and stuffings)

Cream vegetable soup
*k%
Grilled vegetablegpasted mushrooms
and patato chips
in tomato sauce with basil
salad

*k%k

Desert by choice

85 kn per person

Spring

Couvert
(selection of breads and stuffings)
Spring soup wth vegetables and noodle
*k%
Risotto with asparagus and spinach
salad

*k%

Desert by choice

110 kn per person
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PALACE HOTEL ZAGREB

3 SLIJEDA 3 COURSES
Jesen Autumn
Couvert

Couvert . ,
i OEAA OO0OOOA EOOE (selection of breds and stuffings)

-AOET EOATT EIAATT Marinated cold V(Ie_geta_tl)le with herbs and
olive oi

*k%

maslinovim uljem
*k%
011 PAOA 1T A DI cd€egoAski® Vegetable polpette with season mushroon
gljiva i pire krumpir gravy and mashed patato
salata salad

*k%
*k*k

Desert po izbru Desert by choice

130 kn po osobi 130 kn per person
Mediteranski Mediterranean
Couvert Couvert
i OEHA OOOOA EOOE (selection of breads and stuffings)
+OAi EOEA 1 A AOEA Cream soupwith cauliflower and broccoli
*kk *k%k
£DACAOGterdnéi | AA Spaghetti a la Mediterranean
green salad

Zelena salata

*k*k

*k%

' Desert by choice
Desert po izboru

110 kn per person
110 kn po osobi
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