
At the Park Hotel

Baden near vienna

31 December 2024

Happy New Year &

Prosit 2025!

New Year´s Eve
Gala dinner



or

“CONSOMMÉ DOUBLE” TASTY BEEF SOUP
w i t h  g o o s e  l i v e r  p r o f i t e r o l e s

A VARIATION OF PÂTÉ
w i t h  c r a n b e r r i e s

RATATOUILLE WITH PITA BREAD 

BREADS | SALADS | DRESSINGS

S O U P

CREAMY BEETROOT SOUP
w i t h  h o r s e r a d i s h  f o a m  a n d  c r i s p y  p o t a t o e s

we serve you

VEGAN SHEEP CHEESE

CARPACCIO OF BEETROOT

PIMIENTOS (SMALL PEPPERS)

vegan

vegan

vegan

vegan

w i t h  h o r s e r a d i s h  a n d  r o a s t e d  n u t s

w i t h  h u m m u s  a n d  c h i l i

“TAFELSPITZ” (BOILED BEEF) BRAWN

BARBARIE DUCK BREAST
m e d i u m  r o a s t e d  w i t h  C u m b e r l a n d  s a u c e

w i t h  b e e t l e  b e a n s ,  r e d  o n i o n  a n d  p u m p k i n  s e e d  o i l

i n c l .  a p e r i t i f  &
g l a s s  o f  c h a m p a g n e

a t  m i d n i g h t ,
e x c l .  d r i n k s

S T A R T E R

OYSTERS "FINES DE CLAIRE" & "GILLARDEAU"
w i t h  p u m p e r n i c k e l ,  o y s t e r  b r e a d ,  v i n a i g r e t t e ,  l e m o n s ,  c h o p p e d  s h a l l o t s  &  e g g s

from the buffet

A WELCOME FROM THE KITCHEN

price: € 154,00 p.p.

Delicacies from the forest, river & sea

w i t h  p u m p k i n  s e e d s
vegan

MENU

TROUT TARTARE
o f  t h e  S a l z b u r g  m o u n t a i n  t r o u t  w i t h  l i m e

SMOKED SALMON 

CHICKPEA SALAD
w i t h  c r a y f i s h

GRILLED OCTOPUS
w i t h  o l i v e  t a p e n a d e

w i t h  d i l l  m u s t a r d  a n d  w a s a b i  c r e a m



or

or

M A I N  C O U R S E

MEDIUM ROASTED TENDERLOIN OF VEAL
w r a p p e d  i n  b a c o n  |  f r i e d  p o l e n t a  |  T h a i  a s p a r a g u s

 |  p a r s n i p  p u r e e  |  M a d e i r a  t r u f f l e  g r a v y

TRIO OF CRAWFISH, PRAWN AND BLACK SEPIA LINGUINE
b r a i s e d  H o k k a i d o  p u m p k i n  |  l i m e  s a u c e

MILLEFEUILLE OF POTATOES AND CHESTNUTS
p u m p k i n  f o a m  |  r o a s t e d  p a r s l e y  r o o t  |  s a l s a  v e r d e  |  s p i c e d  t o m a t o

we serve you

D E S S E R T

FRESH BAKED APPLE 

CRÈME BRÛLÉE

DARK CHOCOLATE MOUSSE
w i t h  L a g a v u l i n  1 6  Y O  I s l a y  S i n g l e  M a l t  W h i s k y

CHEESE FROM ALL OVER THE WORLD

M I D N I G H T  S N A C K

TRADITIONAL AUSTRIAN COOKED PORK HEAD
w i t h  b r o w n  b r e a d ,  m u s t a r d  a n d  h o r s e r a d i s h

a l s o  a v a i l a b l e  a s  a  " t a k e  a w a y "

from the buffet

E N T R É E

CREAMY FRESH BAKED APPLE SORBET
o p t i o n a l  w i t h  o u r  o w n  k r a p  G i n ,  F r i z z a n t e  h o u s e  b o t t l i n g  o r  t h e  

P a r k  L i m o  ( l i m e  j u i c e ,  g i n g e r ,  m i n t  -  n o n - a l c o h o l i c )

we serve you

w i t h  f i g  m u s t a r d  a n d  p u m p k i n  c h u t n e y

CHEESECAKE PANCAKES

veggie

vegan

The staff of the At the Park team will be happy to advise you
regarding allergen information on our products & dishes.

approx. 00:30 h

w i t h  v a n i l l a  s a u c e

w i t h  c h o c o l a t e - n u t  f i l l i n g

EXOTIC FRUIT PLATTER vegan


