


Description of venues on golfYacht, services and prices

Transport and parking:

Tram station Libenisky most is just 200 meters from the hotel, line B metro station
Palmovka 500 further. From city center or there can be also cruiser hired.

Parking - is available at the parking lot a minute away for 100 cars, 3 buses and one
Cruise boat to be moored.

GolfYacht Prague Hotel Venues:

Restaurant and Captain Lounge (2nd deck) - a separate rooms with private
entrance.

Equipment: Possible to install audio and video devices connected to other venues
and has lan and wifi internet connection.
Place for drinks bar and buffet if needed.

Capacity:  Restaurant: 50 people for sit down dining or 60 for buffet (stand up)
Captain's Lounge: up to 20 people for sit down dining
Arrangement: set up T-board, board-I shapes. Access to a small terrace
and moor area.

Price to rent restaurant exclusively 9600 CZK or min. consumption of 24 000 CZK
with VAT for 6 hours.

Price to rent Captain Lounge is 6000 CZK with VAT for 6 hours or min. consumption
12 000 with VAT for 6 hours.

In the case of less consumption will be charged the rental accordingly. If is not
agreed otherwise upon individual conditions.

Golf bar with terrace (3rd deck):

Equipment: 3 x projector with projection screens
Audio devices and sound, microphone and other presentation
equipment. Possible to connect to other venues by sound
Cocktail bar and buffet area. Outside terrace (possible to arrange as
smoking area)

Capacity: 150 people stand up celebrations, 100 sit down at round tables and
lounge seats.

Setting: Round Tables 6-10 people (up to 10), shape T or | table
Access to terrace for 30 people

Price to rent golf bar exclusively is 18 000 CZK with VAT/6 hours or min.
consumption 72 000 CZK with VAT/6 hours. In the case of less consumption will
be charged the rental accordingly. If is not agreed otherwise upon individual
conditions.



Summer terrace with teak floor (4th deck)
— lower and upper deck parts, together 700 square meters

Lower deck - covered with four 6x6 meter marquees with transparent walls

Equipment: Possible to install audio and video devices. Audio connection with other
venues can be provided. Heater can be installed.
Cocktail bar and buffet tables with BBQ

Capacity: 200 people buffet service
120 people sit down dining

Setting: Round tables 6-10 people (max. 12 tables)
T- shape, U- shape tables and | shape tables (80 people)

Price to rent golf bar exclusively is 24000 CZK with VAT/6 hours or min. consumption
84000 CZK with VAT/6 hours. In the case of less consumption will be charged
the rental accordingly. If is not agreed otherwise upon individual conditions.

Upper deck — primarily uncovered (possible to install marquees from 12000 CZK with
VAT/tent 5x5meters)

Capacity: 200 people buffet service
140 people sit down dining

Setting: Round tables 6-10 people (max. 12 tables)
T- shape, U- shape tables and | shape tables (80 people)

Price to rent golf bar exclusively is 9600 CZK with VAT/6 hours or min. consumption
36000 CZK with VAT/6 hours. In the case of less consumption will be charged
the rental accordingly. If is not agreed otherwise upon individual conditions.



Captain”s Club

Restaurant

Golfbar with small terrace:

Covered summer terrace
By 5 tents 6xém:




Prise list of Boats

River Boat 2500 CZK/1 hour (6 people)

Speed Stingray 4500 CZK/1 hour (8 people)

Speed Line 3500 CZK/1 hour (5 people)
Cruiser
15 people 3500 CZK/1 hour + placement 3500 CZK
Cruiser Il.
80 people 10000 CZK/1 hour + placement 3500 CZK

Original old style coal steam boat:
5000 CZK/1 hour + placement 5000 (maximum 40 osob)




Conference audio and video equipment

Data projector

Led TV

Projection screen 180 cm
Notebook

Remote presentation control
Microphone

2x loud speakers 350W

Mix table

Service man

Flipchart, Whiteboard marker, papers

CZK a day
3250 CZK

1 000 CZK
600 CZK
1 000 CZK
200 CZK
350 CZK
1500 CZK
1 000 CZK
300 CZK
390 CZK




Coffee Break no. 1

Coffee
Tea black, fruit or green
Mineral water sparkling Mattoni 0,33 |
Mineral water still Aquila 0,33 |
Orange juice 0,2 |
105 CZK with VAT per person

Coffee Break no. 2

Coffee
Tea black, fruit or green
Mineral water sparkling Mattoni 0,33 |
Mineral water still Aquila 0,33 |
Orange juice 0,2 |
Vegetable salad
Fruit bowl
186 CZK with VAT per person

Coffee Break no. 3

Coffee
Tea black, fruit or green
Mineral water sparkling Mattoni 0,33 |
Mineral water still Aquila 0,33 |
Orange juice 0,2 |
Home made cake ,, Babovka“, traditional apple strudel, croissant
150 with VAT per person

Coffee Break no. 4

Coffee
Tea black, fruit or green
Mineral water sparkling Mattoni 0,33 |
Mineral water still Aquila 0,33 |
Orange juice 0,2 |
Sendwich — Prague ham and Caprese
185 with VAT per person



Banquet menu l. (sit down)

Prague ham filled with horseradish cream, served on beet root Carpaccio and green
leaves

Beef bouillon with meat balls and roasted root vegetables

Classic Beef roast larded with speck with cream sauce and Carlsbad dumplings,
cranberries

Czech pancakes with sour cram and blackberries

468 CZK with VAT per person

Banquet menu ll.

Prague ham filled with horseradish cream, served on beet root Carpaccio and green
leaves

Beef bouillon with meat balls and roasted root vegetables
Beef tenderloin Tournedos,
cream sauce,
Carlsbad dumplings, cranberries

Czech pancakes with sour cram and blackberries

714 CZK with VAT per person

Price is for 4 course menu — can be adjusted to your needs.



Banquet menu lll.

Honey Goat cheese au gratin with spinach leaves and nuts
Cauliflower cream with truffle oil and sheep cheese

,Czech pork DUO” roasted pork tenderloin on apple- carrot puree and slowly roasted
»sous vide” pork belly with barley hail

Apple tart with Creme Fraiche and rhubarb puree

595 CZK with VAT per person

Banquet menu V.

Young veal leg roast with warm mushroom salad, parmesan cheese and truffle oil

Potato soup with root vegetables and fresh marjoram

Fried pork in bread crumbs with light summer potato salad and butter pea

Apple tart with Creme Fraiche and rhubarb puree

595 CZK with VAT per person

Price is for 4 course menu — can be adjusted to your needs.



Banquet menu V.

Avocado salad with marinated salmon, arugula leaves and baked peppers mayonnaise

Asparagus creamed soup with herbal

Chicken breast wrapped in bacon served on pea risotto and marjoram sauce
Sticky Toffee pudding with ice-cream

556 with VAT per person

Banquet menu VI.

Vitello tonnato with tuna sauce, grilled vegetables and capers

Chicken broth with grilled chicken meat needle, home made noodles and seasonal
vegetable

Pink roasted duck breast with cherry sauce, butter broccoli and mashed potatoes with
spring onion

Sticky Toffee pudding with ice-cream

675 with VAT per person

Price is for 4 course menu — can be adjusted to your needs.



Banquet menu VIl.

Beef Carpaccio,
marinated beef tenderloin slices with basil pesto, arugula and truffle oil

Whit potato soup with roasted chanterelles and thyme
Grilled Strip loin steak wrapped in Pancetta
with Pecorino cheese, roasted cherry tomatoes, potato au gratin and red wine
sauce

Belgian chocolate with sour cherry chutney and sorbet

746 with VAT per person

Banquet menu VIII.

Terrine of duck livers ,Foie gras”
with roasted apples, ginger bread and old balsamic reduction

Bouillabaisse
fish soup of Marseille origin,
made of sea food and vegetables
Roasted veal tenderloin
with steamed salsify, potato puree
and port wine sauce

Belgian chocolate with sour cherry and sorbet

995 with VAT per person

Price is for 4 course menu — can be adjusted to your needs.



Buffet Menu 300 CZK
(for Lunches)

SALADS AND COLD PLATTERS 120 g

Tepid salad with chickpeas and Greek cheese on beetroot Carpaccio
Green leaves salad with roasted tomatoes and balsamic reduction

Tomato soup with basil pesto and herb croutons

MAIN DISHES 150 g

Chicken wings marinated in honey, mustard and chili
Chicken breast with blue cheese sauce
Fried fillet of catfish
Parmesan risotto with grilled vegetables
Spaghetti with tomato, mozzarella, basil and extra virgin olive oil

SIDE DISHES AND VEGETABLES 120 g
Roasted potatoes with herbs
Grilled tomatoes with herbs
Jasmine rice
Selection of light and dark homemade bread
DESSERTS 100 g
Chocolate brownies with strawberry sauce

Apple pie with caramel sauce

Price includes VAT



Buffet Menu 390 CZK
(for Lunches)

SALADS AND COLD PLATTERS 150 g

Variation of roasted meats, sausages
and
Czech cheeses with homemade chilli pepper salad
Cabbage salad with fresh horseradish
Beef broth with meat and root vegetables

MAIN DISHES 180 g

Beef stew in dark beer with fried onions
Grilled chicken in Tortilla with lettuce and salsa of tomatoes and jalapenos
Fried chicken and pork schnitzels with pickled cucumbers
Marinated pork ribs with BBQ sauce and sour cream

SIDE DISHES AND VEGETABLES 150 g
Seasonal Sweet and sour vegetable
Carlsbad dumplings with herbs
Homemade potato salad
Selection of light and dark homemade bread

DESSERTS 100 g

Pear cake with cream cheese
Pancakes with blueberries and sour cream

Price includes VAT



Buffet Menu 490 CZK
The CZECH classic

SALADS 150 g

Cabbage salad with fresh horseradish and carrot
Favorite Mixed vegetable salad with marinated olives
Green lettuce salad with sweet and sour sauce, bacon and croutons

SOUPS
Beef broth with vegetables and noodles
Or
Traditional Czech potato soup with marjoram

COLD PLATTERS 120 g
Variation of roasted meats and sausages with homemade chilli pepper salad
Variety of Czech and Moravian cheese different treatments

MAIN DISHES 180 g
Roasted chicken roll with seasonal stuffing
Pork roast in mustard-herb marinade
Chicken wings marinated in honey, mustard and chilli dippy
Beef stew in dark beer with fried onions
Fried chicken and pork schnitzels

Blue cheese dip
Strong veal juice with whole green pepper

SIDE DISHES AND VEGETABLES 150 g
Baked potatoes in the pan Rustical style
Seasonal sweet and sour vegetable
Barley risotto with spinach and marjoram
Homemade potato salad (summer or winter style)
Selection of light and dark homemade bread

DESSERTS 100 g
Pear cake with cream cheese
Pancakes with blueberries and sour cream

Price includes VAT



Buffet Menu 590 CZK
The International clasic

SALADS 150 g
Crudités of vegetables with selection of dips
Chopped lettuce with tomatoes, ewe cheese Pecorino and lemon vinaigrette
Grilled Marinated vegetables, roasted Czech garlic

COLD PLATTERS 120 g

Homemade chicken pate with cranberry-pistachio and cranberry coulis
Pink roast pork loin with tuna fish sauce, capers and a blanched carrots
Roast beef with horseradish cream and onion marmalade
Marinated salmon Gravlax with beetroot and horseradish

MAIN DISHES 180 g

Indian Tandoori chicken breast
Crispy pork with sage, lemon zest and mustard
Beef stew with mushrooms and thyme
Grilled filet of salmon with Cremolata
Parmesan risotto with grilled vegetables

Strong veal juice with sage
Spicy Sweet and sour sauce

SIDE DISHES AND VEGETABLES 150 g

Jasmine rice
Swiss potato rosti with fried onions
Roasted Provencal vegetables "Ratatouille,,
Tuscany roasted potatoes with rosemary, garlic and prosciutto
Steamed broccoli and carrots
Grilled tomatoes with herb pesto

DESSERTS 100 g

Homemade apple pie with cheese
Selection of homemade mini desserts

Price includes VAT



Buffet Menu 690CZK
The Czech Twisted Tradition

SALADS 150 g

Mixed vegetable salad with Feta style cheese
Lettuce salad with vinaigrette and bacon
Tomato salad with red onion and blue cheese

COLD PLATTERS 150 g
Marinated roast beef with horseradish cream and arugula salad
Variation of roasted meats and sausages with homemade chili pepper salad
Variations Czech and Moravian cheese
Roasted roll of chicken meat with mushrooms and young peas

SOUPS
Beef broth with vegetables and noodles
Or
Traditional Czech potato soup with marjoram

MAIN DISHES 180 g
Baked catfish in herb butter
Roasted chicken breasts and drumsticks with honey, ginger and mustard
Duck comfit with rosemary and apples
Grilled pork tenderloin in pepper crust
Fried chicken and pork schnitzels with pickled cucumbers and lemon

Pepper sauce
Ginger-honey sauce

SIDE DISHES AND VEGETABLES 150 g
Pan roasted vegetables
Potatoes au Gratin with fresh herbs
Carlsbad dumplings and red cabbage with cranberries and honey
Homemade potato salad (summer or winter style)
Spinach sautéed in butter

DESSERTS 100 g
Homemade pear pie with cheese and sauce of rhubarb
Selection of home desserts

Price includes VAT



Buffet Menu 790 CZK
The International Twisted Tradition

SALADS 150 g
Green salad with roasted cherry tomatoes and pecorino cheese
Mixed vegetable salad with mozzarella, arugula and homemade basil pesto
Couscous salad with grilled vegetables and mint yoghurt
Roasted beetroot salad with cardamom, honey - balsamic vinaigrette and goat cheese

SOuUP
Tomato soup with basil pesto and herb croutons

COLD PLATTERS 120 g
Mussels in white wine "Marinara,,
Smoked & Home marinated salmon with lime creme fraiche
Pink roast leg of veal with tuna sauce, big capers and roasted carrots
Delicate slices of Parma ham with honey melon

MAIN DISHES 180 g
Grilled chicken breast wrapped in bacon
Grilled filet of salmon with Cremolata
Sliced Veal Saltimbocca with prosciutto and fresh sage
Chicken sautéed with mushrooms and broccoli
Tagliatelle pasta with mushrooms and truffle oil, Parmesan cheese

Thyme Sauce
Sauce Hollandaise

SIDE DISHES AND VEGETABLES 150 g
Provencal pan" grilled vegetables with French potatoes Grenaille
Swiss potato rosti with fried onions
Himalayan Basmati rice
Pan sautéed spinach and green beans
Grilled tomatoes with herbal pesto

DESSERTS 100 g

Homemade lime cheese cake
Selection of homemade mini desserts

Price includes VAT



Buffet Menu 1390 CZK
The International Pride

SALADS 150 g

Caesar Salad with Pancetta bacon, grilled chicken and croutons
French Nicosia salad with fried yellow fin tuna, pan fried potatoes, olives and poached egg
Mixed salad with cheese and marinated olives Fetaki

COLD PLATTERS 120 g
Mussels in white wine "Marinara,,
Yellow fin tuna tartar with marinated capers
Roasted beetroot salad with cardamom, honey - balsamic vinaigrette and goat cheese
Serrano ham with dried tomatoes and marinated onions Balsamic
Marinated Beef Carpaccio with parmesan and rocket salad

SOUPS
French Bouillabaisse fish soup with saffron aioli
and grilled tiger prawns

MAIN DISHES 180 g
Seared steak of yellow fin tuna coated in sesame seeds
Italian risotto with seafood, white wine, grilled cherry tomatoes and fresh basil
Pink roast leg of veal with herb marinade
Grilled from high loin wrapped in pancetta Pancetta
Roasted corn fed chicken with rosemary butter

SIDE DISHES AND VEGETABLES 150 g
"Provencal pan,, - grilled vegetables with French potatoes Grenaille
Pan fried spinach and green beans
Steamed green asparagus
Sweet and sour vegetables
Himalayan Basmati rice

DESSERTS 100 g
Homemade tiramisu
Selection of homemade mini deserts
Homemade Cake with white chocolate and pistachio cream

Price includes VAT



Canapés

36 CZK with VAT/one piece/25 g . D& o e
Quiche with roasted wild mushrooms and cranberries L v 8
Grissini with Parma ham 7 S
Marinated olive with mozzarella cheese
Cherry tomatoes with mozzarella cheese and basil
Vegetable and chicken rolls with sweet chili sauce
Hummus (chickpeas) with Greek cheese Feta and tortilla chip

46 CZK with VAT/one piece/25 g .
Smoked salmon with dill-honey sauce ‘ -
Tuna fish sashimi with marinated ginger and wasabi mayonnaise
Smoke trout with horseradish sauce and French potato - Q
Tuna fish wheat rolls with capers dressing » -
Beef tartar on Parmesan chip
Beef Carpaccio wrapped in tortilla with Parmesan creme fraiche — §p |

Finger food ~

56 CZK with VAT/one piece/50 g
Avocado salad with marinated salmon and grilled peppers mayonnaise
Tuna fish wheat rolls with capers dressing
Salmon — shrimp kebab on lemongrass
Hummus (chickpea salad) with Greek cheese Feta and tortilla chip
Marinated olives with mozzarella
Vegetable and chicken spring rolls with sweet chili sauce
Mini croissant stuffed with Italian salami Ventriciano »
Mini sandwich with Parma ham and arugula leaves ‘ 4
Chili and coriander chicken skewer and Satay sauce k
Roasted veal Carpaccio with horseradish remoulade
Fried goat cheese with cranberry chutney
Duck confit on honey cabbage and Carlsbad dumpling
Chipotles grilled in bacon with mustard sauce
Filet of pork tenderloin with apple — carrot puree
Grilled pork belly ,sous vide” with hail risotto

‘w?

Sweet finger food : -
36 CZK with VAT/one piece/25 g
Chocolate brownies with blackberry sauce 4 “«
Traditional home made pancakes with sour cream and blueberry sauce »
Apple tart with Creme Fraiche and rhubarb puree ":
Belgian chocolate with sour cherry and sorbet 4 %
™

e

L

( minimum 20 pieces from one kind)



Additions to buffet events:

Grilled Prague ham on bone - live carving
about 8-10 kg/ one piece, mustard, horseradish, bread and pickled vegetables
about 4-5000 CZK/piece

Swiss Fondue bar — entertaining service of melted cheese
equipment 1800 CZK

cheese 1440 CZK/ 1kg

recommended 3 kg of cheese

Swiss Raclette — cheese au gratin served with potatoes, onion and gherkins
equipment 1800 CZK

cheese 1440 CZK/ 1kg

recommended 3 kg of cheese

Favored drink prices when more than 100 people
(if not agreed otherwise)

Poured soft drinks 0,25 | 30CZK
Hot drinks 40 CZK
Pilsner Urquel draft beer 12° 0,41 40 CZK
Velkopopovické draft beer 11° 0,4l 30 CZK

Czech spirits (basic) 40 CZK
Foreign spirits (basic) 50 CZK
Cocktails (basic) 90 CZK
Wine Habanské sklepy 0,75I 300 CzZK
House wine 1l 300 CZK

House wine will be charged according to specific amount ordered, not according to
consumption.



DRINK ALA CARTE MENU

SEKTY A CHAMPAGNE/ SPARKLING WINES CZK
Bohemia sekt Regia Brut, Czech Republic, 0.375I 180
Chateau Radyné brut, Czech Republic, 0,75I 400
Bohemia prestige demi, Czech Republic, 0,75l 490
Bohemia prestige brut, Czech Republic, 0,75l 490
Bohemia prestige rosé, Czech Republic, 0,75I 490
Martini Sekt Brut, Veneto, Italy 0,75I 490
Prosecco Spumante IGT, Guerrieri Rizzardi, Veneto, Italia, 0,75I 590
Crémant de Bourgogne AOC, Blanc de Noirs, France, 0,75I 750
Alfred Gratien, Clasique brut champagne, France, 0,75l 1900
Bruno Paillard Rose, 1er Cuveé Brut, France, 0,75l 2520
VINO/WINE

Ceskd republika — Czech — Tschechien 470
Chardonnay, vinarstvi Pavlov, pozdni sbér, Pavlov, 0,75l 470
Sauvignon Blanc, vinarstvi Pavlov, pozdni sbér, Pavlov, 0,75 470
Tramin Cerveny, vinarstvi Pavlov, vybér z hrozn(, Pavlov, 0,75I 470
Ryzlink rynsky, Habanské sklep, pozdni sbér, Velké Bilovice, 0,75I 470
Frankovka, Habanské sklepy, pozdni sbér, Velké Bilovice, 0,75l 470
Svatovavrinecké, Habanské sklepy, jakostni vino, Velké Bilovice, 0,75 470

Cuveé 1614, (ZW,RM) Habanské sklepy, Velké Bilovice, 0,75l

ITALIE — ITALY — ITALIEN 695
Pinot Grigio, Sudtirol Alto Adige, J. Hoffstater, 0,75I 890
Gavi di Gavi DOCG, La Scolca, Piemonte, 0,75l 490
Bardolino Classico DOC, Guerrieri Rizzardi, Veneto, 0,75l 990

Chianti Classico Riserva DOCG, 0,75l

FRANCIE — FRANCE - FRANKREICH 1080
Pouilly Fuisse Blanc, Lupé Cholet, Bourgogne, 0,75I 1040
Sancerre, Fournier pere et Fils, Val de Loire, 0,75 860
Bourgogne Pinot Noir, Clos de Lupé, Lupé Cholet, Bourgogne, 0,75l 750

Chateau Bonnet Oak Aged, Reserve Bordeaux Rouge, 0,75I

RAKOUSKO — AUSTRIA — OSTERREICH 520
GriVe, Griner Veltliner , Jurtschitsch, 0,75I

AUSTRALIE — AUSTRALIA — AUSTRALIEN 790
Shiraz — Selkirk, Bremerton, 0,75I

ROZLEVANA VINA / HOUSE WINE 90
Green - Veltlinské zelené, Arte Vini, Czech Republic, 0,15I 90
Semillon-Chardonnay, La Minga, Chile, 0,15I 90
Red - Zweigeltrebe, Arte Vini, Czech Republic, 0,15I 90

Carmenére, La Minga, Chile, 0,15



DEZERTNI VINA/ FORTIFIED WINES CzZK
Graham”s Tawny, 0,05I 90
Graham”s Ruby, 0,05 90
Graham s white, 0,05I 90
Graham s 6 grapes Reserved ruby, 0,05I 160
Graham”s The Tawny reserve, 0,05I 160
NAPOJE/DRINKS/GETRANKE CzZK
Mattoni Grand 0,33l 35
Mattoni Grand jemné perliva 0,33l 35
Aquila neperliva 0,33l 35
Mattoni Grand 0,75I 80
Aquila neperliva 0,75I 80
Red Bull, Red Bull sugar free 0,25I 80
Pepsi cola 0,25 40
Pepsi cola light 0,25l 40
Mirinda 0,25l 40
Schweppes Tonic water 0,25 40
Schweppes Bitter lemon 0,25 40
Canada Dry 0,25l 40
Juice Pfaner 0,2l dle nabidky 40
Karafa vody s citronem (Veolia) 1| 40

TOCENE PIVO/DRAUGHT BEER/BIER VOM FASS
Pilsner Urquell 0,4l 40

LAHVOVA PIVA/BOTTLED BEER/FLASHEBIER

Pilsner Urquell 0,33l 40
Pilsner Urquell 0,5l 50
Radegast Birel 0,33l 35
Velkopopovicky Kozel ¢erny 0,5l 35
APERITIV
Martini Bianco 0,1 | 80
Martini Extra Dry 0,1 | 80
Martini Rosso 0,1 | 80
Martini Rosato 0,1l 80
Campari 0,05 |

80
LIKERY/LIQUEUR
Fernet Stock 0,04 | 50
Fernet Stock citrus 0,04 | 50
Becherovka Original 0,04 | 60
Becherovka lemond 0,04 | 60
Jagermeister 0,04 | 80
Bailey's Irish Cream 0,04 | 80
Ouzo Metaxa 0,04 | 80



DEZERTNI VINA/ FORTIFIED WINES CZK
Graham”s Tawny, 0,05I 90
Graham”s Ruby, 0,05 90
Graham”s white, 0,05| 90
Graham s 6 grapes Reserved ruby, 0,05I 160
Graham”s The Tawny reserve, 0,05I 160
DESTILATY/SPIRITS

Finlandia vodka 0,04 | 80
Russkij Standart original 0,04 | 80
Rudolf Jelinek Slivovice 0,04 | 80
Fassbind Vieille Poire (hruskovice) 0,04 | 150
Grappa 0,04 | 90
GIN

Bombay Sapphire 0,04 | 90
Beefeater 0,04 | 80
Hendrick's 0,04 | 110
TEQUILA

Casco Viejo blanco 0,04 | 90
El Jimador Blanco 0,04 | 90
El Jimador Reposado 0,04 | 110
WHISKY

Ballantine's 0,04 | 80
Johnnie Walker Red Label 0,04 | 80
Johnnie Walker Black Label 0,04 | 150
Glenfiddich single malt 12 yo 0,04 | 240
Tullamore Dew 0,04 | 80
Jameson 0,04 | 80
Jack Daniels 0,04 | 110
Jack Daniel‘s Gentleman 0,04 | 150
Jack Daniel’s single barrel 0,04 | 195
RUM

Bacardi Superior 0,04 | 80
Bacardi 8 let 0,04 | 180
Bacardi Oakheart Spiced 0,04 | 60
Captain Morgan Spiced 0,04 | 80
Matusalem Clasico 10 yo 0,04 | 110
Matusalem Gran reserva 15 yo 0,04 | 190
Diplomatico reserva exclusiva 12 yo 0,04 | 220
Zacapa 23yo 0,04 | 250
COGNAC & BRANDY

Metaxa ***** 0,04 | 75
Metaxa ******* 0,04 | 95
Armagnac Lalanne V.S.0.P. 0,04 | 140
Hennessy V.S. 0,04 | 180
Hennessy X.0. 0,04 | 480



HOT DRINKS CZK
Espresso 7g 45
Espresso Macchiato7g 50
Cappuccino 7g 65
Laté Macchiato 7g 65
Ledova kava/ Ice coffee 7g 75
Horka ¢okolada/Hot chocolate 65
Matovy ¢aj/Mint tea 60
Caj Just Tea (dle nabidky/according to offer) 40
Svarené vino/ Mulled wine 0,15l 90

Drink packages for stand up events

Unlimited consumption, prices are per person inclusive VAT CZK
(wines can be altered according to supplier stock)

Package 1 hour consumption 4 hour consumption
»Standard” 180,- 480, -
»Czech “ 300, - 720, -
,International” 360, - 840,-
»Cocktail 1 240,- (buffet) 720,- (buffet)
»Cocktail 11" 360,- (buffet) 960, - (buffet)
»golfYacht Bar” 408, - 1200,-

Package base:

Package , Standard“:

Package ,Czech”:

Unlimited consumption of draft beer and non alcoholic
drinks (water, mineral water, fruit juices, Pepsi Cola,
Seven Up, Mirinda, Tonic Water - Schweppes, coffee).

Package base + house red and wihite wine
( accorditg to updated house wine offer)

Package base + seelction of one white and red wine
White wines:

Veltlinské zelené — pozdni sbér, Habdnské sklepy, Velké
Bilovice (Gruner Veltliner)

Chardonnay — vybér z hrozna, vinarstvi Pavlov, Pavilov
Red wines:

Svatovavrinecké — pozdni sbér, Habdnské sklepy, Velké
Bilovice (St. Lawrence)

Zweigeltrebe — pozdni sbér, Velké Bilovice



Package
,International”:

Package ,,Cocktail 1:

Package ,,Cocktail |

Package, golfYacht
Bar“:

1“:

Package base + selection of one wihte and one red
international wine

White wine:

La Minga, Chille (different grape variations)

Red wine:

La Minga, Chille (different grape variations)

Package ,,Standard“+ selection of coktails (108 CZK/1drink)
Gin Tonic, Cuba Libre ( white rum, coke, fresh lime), Vodka
Juice, Mojito (white rum, fresh lime, sugar, fresh mint, soda
water), Caipirinha (Cachaca, sugar, fresh lime), Tequila Sunrise
(tequila, orange Juice, grenadine), High Society (gin, Campari,
peach liquor, grapefruit juice), Pina Colada (white rum,
coconut syrup, pineapple juice, créeme)

package ,,Bohemia“ + selection cocktail (108 CZK/1drink)

Gin Tonic, Cuba Libre ( white rum, cola, fresh lime), Vodka
Juice, Mojito (white rum, fresh lime, sugar, fresh mint, soda
water), Caipirinha (Cachaca, sugar, fresh lime), Tequila Sunrise
(tequilla, orange Juice, grenadine), High Society (gin, Campari,
peach liquor, grapefruit juice), Pina Colada (white rum,
coconut syrup, pineapple juice, creme)

Individual selectoin of spirits and non alcoholic drinks
accoding to beforhand chosen offer

For further combinations and offer please contact us. Wines in offer can be

alter according to supplier stock.



Additional entrainment programs for events

Gastronomy

Sushi show with Chef from 360 CZK with VAT per person
Cheese degustation from 360 CZK with VAT per person
Rum degustation from 420 CZK with VAT per person
Cognac degustation from 720 CZK with VAT per person
Wine degustation from 360 CZK with VAT per person
Whisky a Bourbon degustation from 360 CZK with VAT per person
Single malt whisky degustation from 600 CZK with VAT per person
Port wine degustation from 360 CZK with VAT per person
Cigar presentation from 600 CZK with VAT per person

(above mentioned, order for all event guests not needed possible to adjust to budget)

Music
DJ inclusive audio devices 9 600 CZK with VAT per evening
Saxophone and el. piano 6 000 CZK with VAT per three hours

we can provide bands according to your request

Free time entertainment

Casino with two croupiers 18 000 CZK with VAT per evening
Electronically shooting range 14 400 CZK with VAT per evening

WII Nintendo sport games 8 400 CZK with VAT per evening
Water pipes 1 200 CZK with VAT per evening
Bartender cocktail show form 6 000 CZK with VAT/one bartender
Fire show from 4 800 CZK with VAT per one show
Simulator F1 live size 30 000 CZK with VAT per evening
Racing simulator 14 400 CZK with VAT per evening

Slot car racing 4x3m 14 400 CZK with VAT per evening

Golf simulator 420 CZK with VAT per hour

PGA trainer 2 400 CZK with VAT per hour
Professional photography corner 4-10 000 CZK with VAT per evening

Ice bar, ice carving according to order

Cartoonist 2 400 CZK with VAT per hour

All the other according to your wish and golfYacht Prague venue possibilities.
e



Degustation stands 480 CZK with VAT per person

1. European cheeses
Italy — Parmesan cheese, Gorgonzola
France - Fourme D" Ambert, goat cheese Grancoeur, brie
Czech Republic — Niva (blue cheese), Hermelin
Variation of breads and olives

2. Italy and Spanich sausages
Italy - salami Ventricina, dried ham, Milan salami
Spanish - chorizo Nobleza, ham Elpozo
Variation of breads

3. Farmers selection
Prague ham, Moravian smoked meat, brawn, sausages and home made bacon
Variation of breads

4. Sushi show
maki, nigiri — calamari, prawns, tuna fish, salmon, caviar, vegetable
Japanese ginger, wasabi, Kikkoman soy sauce
8 pieces per person

5. Chili peppers
selection of Chili peppers to taste starts with Thai, Piri-Piri, Habanero, Jalaperios
and hot sauces an extracts

Total of 250 grams
savory per person, in case of choice of two different stands the total weight will
stay same per person

Degustation stands 264 CZK with VAT per person
6. Oil
oil selection (olive extra virgin oil, Truffle, nut, sesame, pumpkin oil)
4 pieces of canapés in combination with oil per person

7. Vinegar
selection of vinegars (balsamic, raspberry, wine, apple, rice)
100 g per person of vegetable and fruit salads to combine with vinegars

8. Nuts
selection of nuts (pecan, pine, Brazil, cashew, pistachio nuts)



Rum Degustation
Ron Diplomatico Reserva 8 Afios Venezuela
Ron Santa Theresa Selecto 10 Afios Venezuela
Ron Botran Anejo 12 Afos - Guatemale
Ron Diplomatico Reserva Exlusiva 12 Afios Venezuela
Ron Millonario Reserva 15 Afios Peru
Ron Zacapa Centenario Etiqueta Negra 23 Afios Guatemale
Sailor Jerry Spiced Caribbean Rum USA
396 CZK with VAT/7 cl per person

Swiss fruit au de vie Fassbind Degustation

Fassbind Vieille Poire 40%
Fassbind Vieille Prune 40%

Fassbind Vieille Pomme 40%

Fassbind Williams 43%
Fassbind Framboise 43%
Fassbind Kirsch du Righi 43%
420 CZK with VAT/6 cl per person

Armagnacu and Cognac Degustation
Armagnac Lalanne VSOP 0,70 | 40 %
Armagnac Lalanne Napoleon 0,70 140 %
Armagnac Lalanne X.0.0,70140 %
Prunier Fine Cognac V.S.0,70 140 %
Prunier Cognac V.S.0.P.0,70 140 %
Prunier Cognac 20 Years Old 0,70 140 %
420 CZK with VAT/6 cl per person

Grappa Degustation
Grappa Moscato 43% Mazzetti
Grappa aged Moscato GB 43% Mazzetti
Grappa Nebbiolo da Barolo aged GB 43% Mazzetti
Grappa Stravecchia GB 60% Mazzetti
Grappa Del Castello 0,70 | 45% Banfi Montalcino
Grappa Di Brunello 0,70 | 45% Banfi Montalcino
372 CZK with VAT/6 cl per person

Premium Vodka Degustation
Russian Standard Imperial
Level
Belvedere
Kettel One
Xellent Swiss
Grey Goose
420 CZK with VAT/6 cl per person
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golfBar (or max 12 round tables for ten pax)

3x Golf simulator or projector screen Dancing floor/DJ

Bar Buffet table
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SunDeck, lower part with tents

stairs 4x tent 6x6m

- .,
"

SunDeck, upper part with golf tee stations
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SET UP PLAN OF GOLFYACHT PRAGUE VENUES

Name of el ]

Bhiati e . P e -
venue Set up i :: ﬁ,:f' A . W n l iii
capacity I S S I

55 80 40 50 50 60 50 50 40

Captain Lounge

Summer terrace
Sun deck

Name of . Disabled| Blind

venue Size |Width |Lenghty, " . I person | person
> " nternet
(m%) | (m) | (m) accessibl|accessi

Description

Captain lounge

1
stairs

Summer terrase 2 2
opened opened

Sun deck stairs  stairs







