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Booth delivery

RG-KA-TECH 2023

For Fair:

At the: Time: Hall: Stand number:
Food & Drinks Unit Unit price | Quantity
Half buns garnished
Minimum purchase 16 pieces
Salami Piece 2,00 €
Turkey breast Piece 2,00 €
Cooked ham Piece 2,00 €
Scliced cheese Piece 2,00 €
Serrano ham Piece 3,00 €
Smoked salmon Piece 3,00 €
Tomato-mozzarella Piece 3,00 €
Camembert Piece 3,00 €
Canapé
Minimum purchase 15 pieces
Turkey breast Piece 3,50 €
Sliced cheese Piece 3,50 €
Raw ham Piece 3,50 €
Tomato-mozzarella Piece 4,50 €
Smoked salmon Piece 5,00 €
Trout fillet Piece 5,00 €
Serrano-ham Piece 5,00 €
Slices of duck breast Piece 5,00 €
Roastbeef Piece 5,00 €
Medallions of pork Piece 5,00 €
French cheese Piece 5,00 €
Warm food
Minimum puchase 5 |
Potato soup vegetable 1 Liter 30,00 €
Chili con Carne 1 Liter 40,00 €
Skewers & small glasses
Minimum purchase 10 pieces
Cheese skewer 50,00 €
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Skewer with tomato-mozzarella 50,00 €
Obazda in a small glass with pretzel confection 65,00 €
Various fruit skewer 50,00 €
Sweet treats
Mini-Danish pastries minimum purchase 20 pieces 50,00 €
Mini-Croissants 60,00 €
Selection Nut, chocolate minimum purchase 20 pieces
Sour cream cake minimum purchase 10 pieces 35,00 €
Fingerfood minimum purchase 20 people
"Small Fingerfood" (See attachement 1) Per person 21,50 €
"Big Fingerfood" (See attachement 2) Per person 29,50 €
Drinks: (5 € deposit for the pot incl.)
- Warm coffee (incl. Milk, sugar, sweetener) 11 14,50 €
Tea: 11 11,00 €
- Black Bag of tea 0,50 €
- Fennel Bag of tea 0,50 €
- Fruit Bag of tea 0,50 €
- Mint Bag of tea 0,50 €
limoNAHde:
- Coke 0,33 | x 24 Stk. 22,00 €
- Coke zero 0,33 | x 24 Stk. 22,00 €
- Orange 0,33 | x 24 Stk. 22,00 €
- Lemon 0,33 | x 24 Stk. 22,00 €
- Apple spritzer 0,33 | x 24 Stk. 26,50 €
- Currant spritzer 0,33 | x 24 Stk. 26,50 €
Waldecker Water:
- Still water 0,251x20 14,00 €
- Still water 0,751x12 16,50 €
- Sparkling water 0,251x 20 14,00 €
- Sparkling water 0,751x12 16,50 €
Beer (Hiitt Luxus Pils):
- Keg beer 501 160,00 €
- Beer 0,33 | x 24 Stk. 26,50 €
- Shandy beer 0,33 | x 24 Stk. 26,50 €
- Non-alcoholic beer 0,33 | x 24 Stk. 26,50 €
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Additional wishes:

Contact details

Bill address (if different)

Company:

Company:

Contact Person:

Contact Person:

Street & house number:

Street & house number:

Postcode / Town:

Postcode / Town:

Phone / Mobile:

Phone / Mobile:

Rental equipment (dishes, pots, electrical appliance, etc.) on request.

All prices incl. VAT/ Deposit calculation after return of empties/ Price change reserved.
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Please send us the complete form by e-mail to:
info@konzertscheune.de
The latest return date is April 10,2023.

By signing and submitting this form, the order is binding and will be sent to you invoiced.

Signature
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Attachment 1

Small fingerfood -Buffet

...in a Glas

Home-cured salmon on horseradish foam
%

Pink roasted duck breast slice on mango chutney
*

Parma ham on cantaloupe melon
*

Chicken breast with exotic soy sauce
*

Various antipasti of mediterranean vegetables, mushrooms, olives and feta cheese
*

Sun-ripened cherry tomatos and mozzarella with homemade pesto

We served this with freshly baked baguettes

At a price of 21,50 € per person



Yaarerr  \www.Konzertscheune.de /Contact Person Berthold and Clara Braun /
Phone:05677 — 95970 or Mobile: 0160 - 7036036/ info@konzertscheune.de

Attachment 2

Large Fingerfood-Buffet

In a Glas:

Home-cured salmon on horseradish foam
%

Artic prawns with avocadowedges on cocktail dressing
%

Pink roasted duck breast slice on mango chutney

*

Roastbeef on pickled vegetables
*

Parmaham on cabtaloupe melon
*

Chicken breast with exotic soy sauce
*

Various antipasti of mediterranean vegetables, mushrooms, olives and feta cheese
*

Sun-ripened cherry tomatos and mozzarella with homemade pesto
*

Filled puff pastry pockets with tuna, boiled ham and olives
*

Various bruschettos with salami, mozzarella and spinach
%
Mini-pretzels with dip
We served this with freshly baked baguettes

At a price of 29,50 € per person
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