
SOFITEL VIENNA STEPHANSDOM  

WELCOME 
CONFERENCE 

PACKAGES 
COFFEE BREAKS LUNCH MEETING AREA RECEPTIONS 

DRINKS 
PACKAGES 



    WELCOME 
CONFERENCE 

PACKAGES 
COFFEE BREAKS LUNCH MEETING AREA RECEPTIONS 

DRINKS 
PACKAGES 

A bold addition to the traditional Viennese landscape, Jean 

Nouvel´s Sofitel Vienna Stephansdom invites to 182 exquisitely 

designed guest rooms & suites. You will find our meeting & event 

facilities are as sophisticated & contemporary as our architecture. 

Join the local crowd at the Restaurant & Bar on the 18th floor, 

offering inspirational 360 degree views over the rooftops of Vienna.   

 

Special occasions deserve special offers. Those special extras that 

you’d never expect, to create something extraordinary. Whether it’s 

a large corporate function or an intimate private event, our wide 

range of versatile space offer sophisticated surroundings, subtle 

service and state-of-the-art facilities. 

 

 

 

• 182 guest rooms, including 26 suites 

• Das LOFT Restaurant on the 18th floor 

• 8 Meeting rooms, all rooms with daylight and on the same floor 

• 1100 sqm meeting space 

• Designed by world-renowned French architect Jean Nouvel 

• Award winning international cuisine 

• In the middle of the city, in the vibrant 2nd district 

• 17 km to the airport 

• 10 minutes to the Messe Wien 
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MEETING AREA 

MEETING 

ROOMS 

AREA 

(M²) 

HEIGHT 

(M) 

LENGTH 

X 

BREADTH 

(M) 

OCCUP-

ANCY 

COSTS 

 Full Day 

OCCUP-

ANCY 

COSTS  

Half Day 

THEATER CLASS-

ROOM 

CABARET U-Shape CLOSED 

U 

BLOCK-

TABLE 

GALA 

DINNER 

COCKTAIL 

LE CORBUSIER 248 7 
15,5 X 

15,5 
4500 3000 150 72 96 42 66   120 200 

BREUER 74 3,5 9,5 X 8 800 600 - - - - - 20 - - 

AALTO 62 2,5 8,5 X 8,5 800 600 40 24 21 15 18 24 30 - 

EIFFEL 72 3,5 11 X 6,5 800 600 40 24 21 - 21 24 30 - 

GARNIER 63 3,5 11 X 5,7 800 600 40 24 21 - 21 24 30 - 

EIFFEL & 

GARNIER 
135 3,5 11 X 12,2 1600 1200 80 48 42 34 36 - 60 150 

NIEMEYER 45 3,5 7,5 X 6 600 400 20 12 14 - - 14 20 - 

LLOYD WRIGHT 44 3,5 7,5 X 6 600 400 20 12 14 - - 14 20 - 

NIEMEYER & 

LLOYD WRIGHT 
90 3,5 15 X 6 1200 800 50 30 28 - - 30 40 150 

VAN DER ROHE 61 3,5 11,5 X 5 600 400 40 24 21 18 21 25 30 - 

FOYER 404 2,5 - - - - - - - - - - 500 
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CONFERENCE PACKAGE 

WHITE PACKAGE 

Full day to EUR 85,00 per person  

Half day to EUR 75,00 per person 

 

• Welcome coffee with pastries and 
a fruit basket 

• Morning coffee break with savory 
snacks and a fruit basket 

• Sandwich Working Lunch 

including drinks (Mineral water, 
fruit juice, soft drinks) and soup* 

• Afternoon coffee break with 
sweet coffee breaks a la patisserie 

• Meeting room hire including 
unlimited beverages (Mineral 
water & juices), paper, pens & 

mints 

• Projector, screen, BOSE sound 
system and 1 flipchart 

• Free Wi-Fi 

 

GREY PACKAGE 

Full day to EUR 95,00 per person  

Half day to EUR 85,00 per person 

• Welcome coffee with pastries and 
a fruit basket 

• Morning coffee break with savory 
snacks and a fruit basket 

• Hot & Cold Buffet** or 3-course 

Business Lunch*** including drinks 
(2 glasses of wine/ beer, mineral 
water, fruit juices, soft drinks) 

• Afternoon coffee break with 
sweet coffee breaks a la patisserie 

• Meeting room hire including 
unlimited beverages (Mineral 

water & juices), paper, pens & 
mints 

• Projector, screen, BOSE sound 
system and 1 flipchart 

• Free Wi-Fi 

BLACK PACKAGE 

Full day to EUR 115,00 per person  

Half day to EUR 105,00 per person 

• Welcome coffee with pastries and 
a fruit basket 

• Morning coffee break to select 
from our „Inspired Coffee Breaks“ 
and a fruit basket 

• Hot & Cold Buffet**** or 3-course 
Business Lunch*** including drinks 
(unlimited wine, beer, mineral 
water, fruit juices, soft drinks) 

• Afternoon coffee break to select 
from „Inspired Coffee Breaks“ 

• Meeting room hire including 

unlimited beverages (Mineral 
water & juices), paper, pens & 
mints 

• Projector, screen, BOSE sound 
system, 1 wireless hand-held 
microphone and 1 flipchart 

• Free Wi-Fi 

 
* The Sandwich Working Lunch includes Sandwiches from the Classic Sandwich Buffet, salads and soup (Tomato créme soup or garlic 

crème soup or beef goulash soup) and 2 desserts ** Please select your buffet from the „Classic Buffets“ *** 3 course Business Lunch from our 

weekly menu **** Please select your buffet from the „Superior Buffets“ From a group of 25 people we offer a „Hot & Cold Buffet“ for lunch. 

For a group of less than 25 you will be served a 3-course business lunch in our restaurant. 
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COFFEE BREAK 

COFFEE BREAK  €10,- per person 

French Coffee Break: Croissant, Pain au Chocolat, Pain au Raisins 

American Coffee Break: Brownies, Chocolate cream puffs, chocolate tartlets 

Lemon Coffee Break: Lemon Cake, Lemon Pannacotta, apple and lime 

Clafoutis  

COFFEE BREAK €11,- per person 

Fruity Coffee Break: Exotic Smoothie, Fruit sticks, Oriental fruit salad 

Austrian Coffee Break: Apricot „Krapfen“, Apple tart, Mini  pear „strudel” 

So-Coffee Break: Chocolate Éclair, Mousse au Chocolat mit Raspberry coulis, 

Financier 

COFFEE BREAK €12,- per person 

Nutty Coffee Break: Madeleine of pistachio, Tarte Tatin of pear and walnut , 

Crème Brûlée of tonka bean 

Mediterranean Coffee Break: Mini Quiche Lorraine, puff pastry roll with ham and 

cheese, cake bread with olives and tomatoes 

Elsässer Coffee Break: tarte flambée with bacon and onions, Pissaladiere with 

anchovies, Ciabatta with tomato tarte 

COFFEE BREAK €14,- per person 

Around the World Break: Blinis with cream cheese, tomatoes and olives, crispy 

chicken strips with pumpkin seeds, Profiteroles with  cheese from the alps 
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LUNCH – SANDWICH BUFFETS 

CLASSIC SANDWICH BUFFET 

for EUR 40,00 per person 

• Baguette with ham and gouda 

cheese 

• Ciabatta with Mailand salami and 
Emmentaler cheese 

• Whole wheat baguette with  Egg 
salad and bell peppers  

• Pumpernickel with cream cheese 
and cucumber 

• Tramezzini roll with sliced turkey 
ham and tilsiter  

• Tramezzini with tomatoes and 
baby leaf spinach and herbal 
butter 

 

SUPERIOR SANDWICH BUFFET 

for EUR 45,00 per person 

• Baguette with pepper salami and 

pommery mustard 

• Baguette with herbal ham, cheese 
and lettuce 

• Whole wheat baguette with turkey 
salami and  tilsit cheese 

• Ciabatta with tuna, red onion and 
lettuce 

• Pumpernickel with herbal goats 
cream cheese und pine seeds 

• Tramezzini  of smoked salmon with 
creamed horse radish  

DELUXE SANDWICH BUFFET 

for EUR 50,00 per person 

• Whole wheat baguette with 

prosciutto, parmesan and rucola 

• Whole wheat baguette with  
roastbeef, mustard and pickled 
onions 

• Ciabatta à la Caprese (Buffalo 
mozzarella, tomatoes and pesto) 

• Ciabatta with chorizo Manchego 

and pimientos 

• Wrap filled with  shrimp cocktail 
with cherry tomatoes and lettuce  

• Wrap filled with  Vitello Tonato 
(creamy tuna and capers) 

 

Our sandwich buffet comes with a selection of salads with dressing variations and soup (tomato crème soup or garlic crème soup or beef 
goulash soup) and 2 desserts. Please choose 3 preferred sandwiches from the buffet. The following drinks are included in your menu: 2 
glasses of wine or beer, soft drinks, mineral water and juices. Sandwich Buffets are available from 5 people. 
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LUNCH – HOT&COLD BUFFET CLASSIC  

Appetizers 

• Red beet shots 

• Eggplant rolls with herb cream 

• Marinated lentils with cabbage salad 

• Couscous salad with coriander and agran 

oil 

• Smoked trout on cucumber spaghetti. 

Fish and Meat 

• Char fillet , Trout fillet and Salmon fillet       

•  Turkey medallion  

• Braised beef roast  

• Roasted pork medallion 

Side Dishes 

• Thinly sliced root salad  

• Garlic mashed potatoes 

• Sautéed spinach leaves 

• Tagliatelle 

Sauce 

• Riesling sauce  

• Jus de poulet  

• Gravy  

• Creamy veal sauce  

• Thyme sauce 

Dessert 

• Fruity crème brûlée 

• Pistachio financier or Tarte au chocolat 

• Brownie or Cookies 

• Lemon Tart 

• Macaron Ganache 

 

 

 

CLASSIC HOT & COLD BUFFET 

for EUR 45,00 per person 

For our “hot and cold” buffet 

we also offer the following 

options: 

 

• Bread station with a 

variation bread selection 

and butter €5.00 per 

person 

• Salad station with an 

assortment of salads and 

dressings €5.00 per person 

• Cheese station with an 

assortment of cheeses and 

accompanying morsels 

€9.00 per person  

 

 

Please choose one “Hot & 

cold” Buffet and put this 

buffet together according to 

your preferences as followed: 

three appetizers, four main 

courses (1 x fish, 1 x meat, 2 

side dishes and  2 

sauces),three desserts 
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LUNCH – HOT&COLD BUFFET SUPERIOR 

Appetizers 

• Carrot ginger soup 

• Smoked salmon with dill and lemon 

• Seasonal vegetable tarts 

• Tomato tartar with shrimp 

• Roast beef with gribbiche sauce 

• Prosciutto with grissini bread sticks 

Fish and Meat 

• Pike-perch fillet, Gilt-head bream fillet and  

           Atlantic cod fillet 

• Chicken breast wrapped in bacon 

• Boiled fillet of beef 

• Veal tenderloin steak 

Side Dishes 

• Mashed potatoes with leeks 

• spinach puree 

• Roasted potatoes and apple horseradish 

• Seasonal vegetables & Roasted potatoes  

• Tagliatelle 

Sauce  

• Riesling sauce 

• Beef bouillon 

• Creamy veal jus or Thyme Sauce 

Dessert 

• Banana crème brûlée or  Vanilla panna cotta 

• „Krapfen” with apricot filling 

• Strawberry tart or Tarte tatin verrine 

• Chocolate financier  

• Macaron masseline 

 

 

SUPERIOR HOT & COLD BUFFET 

for EUR 55,00 per person 

For our “hot and cold” buffet 

we also offer the following 

options: 

 

• Bread station with a 

variation bread selection 

and butter €5.00 per 

person 

• Salad station with an 

assortment of salads and 

dressings €5.00 per person 

• Cheese station with an 

assortment of cheeses and 

accompanying morsels 

€9.00 per person  

 

 

Please choose one “Hot & 

cold” Buffet and put this 

buffet together according to 

your preferences as 

followed:three appetizers, 

four main courses (1 x fish, 1 x 

meat, 2 side dishes and  2 

sauces) three desserts 
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LUNCH – HOT&COLD BUFFET DELUXE 

Appetizers 

• Vitello Tonnato with creamy tuna sauce and 

capers 

• Seared tuna on wakame 

• Marinated Salmon 

• Avocado cream with shrimp 

• Beef carpaccio with arugula and parmesan 

Fish and Meat  

• Monkfish medallion,  Sea bass fillet  or Tuna fillet 

• Corn-fed chicken supreme 

• Veal tenderloin  or Beef tenderloin 

Side Dishes 

• Potato gratin  

• Roasted herb gnocchi  

• Colorful vegetable variation 

• Balsamic glazed, rosemary roasted Potatoes 

•  Tagliatelle 

Sauce  

• Riesling sauce or Jus de poulet 

• Veal jus with herbs or Creamy veal jus 

• Thyme jus or Red port wine jus 

Dessert 

• Chocolate crème brûlée 

• Raspberry- , Passion fruit- or chocolate tart 

• Oriental fruit salad 

• Apple strudel 

• Pear pastry pocket 

 

DELUXE HOT & COLD BUFFET 

for EUR 65,00 per person 

For our “hot and cold” buffet 

we also offer the following 

options: 

• Bread station with a 

variation bread selection 

and butter €5.00 per 

person 

• Salad station with an 

assortment of salads and 

dressings €5.00 per person 

• Cheese station with an 

assortment of cheeses and 

accompanying morsels 

€9.00 per person  

 

 

Please choose one “Hot & 

cold” Buffet and put this 

buffet together according to 

your preferences as 

followed:three appetizers, 

four main courses (1 x fish, 1 x 

meat, 2 side dishes and  2 

sauces) three desserts 
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LUNCH – „SIGNATURE BUFFET“ 

„SIGNATURE BUFFET“ - BRETTLJAUSE  

for EUR 50,00 per person 

Traditional Austrian hors d'œuvres buffet 

 



    WELCOME 
CONFERENCE 

PACKAGES 
COFFEE BREAKS LUNCH MEETING AREA RECEPTIONS 

DRINKS 
PACKAGES 

RECEPTION – CANAPÉ SELECTION 

CLASSIC CANAPÉ SELECTION 

for EUR 2,00 per item 

 

• Pumpernickel with cream cheese and 
herbs 

• Herbal ham with gouda on baguette  

• Tomato-mozzarella sticks 

• Peppered salami on white toast  

• Cheese, grapes and nut sticks  

• Melanzani roll-ups with herbal dip  

 

SUPERIOR CANAPÉ  SELECTION 

for EUR 3,00 per item 

 

• Salmon blini with dill 

• Peppered salami on baguette with 
cherry tomatoes 

• Prosciutto & Manchego pommery 
mustard on brown Toast 

• Puff pastry rolls with tomatoes and olives  

• Puff pastry rolls with ham and cheese 

• Brie with cranberry sauce 

 

DELUXE CANAPÉ SELECTION 

for EUR 4,00 per item 

 

• Salmon blini with Keta caviar  

• Roastbeef with gribiche sauce and 
baguette 

• Brie with cranberry sauce on whole-grain 
bread  

• „Vulcano“ ham with ciabatta bread 
and  auf Ciabatta, pickled onions 

• Avocado cream with shrimp and 
baguette  

 

A minimum 3 canapés per person must be selected. Canapés are offered in from of a  buffet for your Cocktail 

gathering.  
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RECEPTION – COLD FLYING DISHES 

COLD FLYING DISHES„CLASSIC“  

for EUR  2,00 per item  

• Red beet shot with horseradish mousse 

• Melanzani rolled around herbal cream 

• Marinated lentils with Herb salad 

• Couscous salad  with  coriander and 
Argan oil 

• Smoked trout on cucumber spagethi 

 

COLD FLYING DISHES„SUPERIOR“  

for EUR 3,00 per item 

• Soup with threaded chilli 

• Smoked salmon with dill and lemon 

• Seasonal vegetable tartlette  

• Tomato tartar with shrimp 

• Roastbeef with gribiche  

• Prosciutto with grissini 

COLD FLYING DISHES„DELUXE“  

for EUR 4,00 per item 

• Vitello Tonato with tuna cream and 
capers  

• Short roasted Tuna fish on wakame 

• Homemade pickled salmon  

• Avocado cream with shrimp 

• Beef carpaccio with rucola and 
parmesan 

 

Our Flying Buffet is available for 10 + People with a minimum selection of 10 items per person.  
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RECEPTION – WARM FLYING DISHES 

WARM FLYING DISHES „CLASSIC“  

for EUR 4,50 per item 

• Gilthead filet on seasonal risoni   

• Grilled chicken breast on ragout of 
tomato and olives  

• Medium rare Filet of veal on herbal 
Polenta  

• Poached Codfish on leek and 

potatoes  

 

WARM FYLING DISHES „SUPERIOR“  

for EUR 5,00 per item 

• Ragout of salmon with marinated 
couscous   

• Veal tenderloin tranches  with creamy 
spinach and gnocchi   

• Filet of pork with bacon and mushrooms 

• Warm shrimp on tomato tartar 

WARM FLYING DISHES „DELUXE“  

for EUR 5,50 per item 

• Filet of cahr on red beets and coriander 

• Sea bass on ratatouille   

• Filet of beef with Boulgare potatoes and 
a red wine sauce 

• Pumpkin chicken with pumpkin 

mayonnaise 

 

Our Flying Buffet is available for 10 + People with a minimum selection of 10 items per person.  
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RECEPTION – SWEET FLYING DISHES 

SWEET FLYING DISHES „CLASSIC“  

for EUR 2,00 per item 

• Fruit crème brûlée  

• Financier of pistachio  

• Chocolate tarte 

• Brownies 

• Cookies 

• Lemon tarte 

• Macaron ganache 

 

SWEET FYLING DISHES „SUPERIOR“  

for EUR 3,00 per item 

• Banana crème brûlée  

• „Krapfen“ with Apricot filling  

• Strawberry Tarte 

• Chocolate Financier  

• Tatin Verrine tarte 

• Vanilla Panna Cotta  

• Macaron Masseline 

SWEET FLYING DISHES „DELUXE“  

for EUR 4,00 per item 

• Chocolat Crème Brûlée  

• Raspberry tarte 

• Oriental fruit salat  

• Chocolate / Raspberry Tarte  

• Passion fruit tarte 

• „Apfelstrudel“  

• „Pear pocket“ 

 

Our Flying Buffet is available for 10 + People with a minimum selection of 10 items per person.  
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DRINKS PACKAGE 

WINE PAIRING  

for EUR 45,00 per person 

• 4 glasses of selected premium wines 
adapted for the individual 4 course 
group menu 

BEVERAGE PACKAGE 1 HOUR 

for EUR 39,00 per person 

• Selection of Austrian & International 
white & red wine, adapted for the 
individual menu 

• Unlimited Vöslauer mineral water 

• Unlimited beer & soft drinks 

BEVERAGE PACKAGE 2 HOURS 

for EUR 49,00 per person 

• Selection of Austrian & International 
white & red wine, adapted for the 
individual menu 

• Unlimited Vöslauer mineral water 

• Unlimited beer & soft drinks 

AUSTRIAN PACKAGE 3 HOURS 

for EUR 55,00 per person 

• Aperitif: 1 glass Rosé sparkling wine, 
wine manufactory Ploder Rosenberg  

• Das LOFT Edition wines 

• White wine: 2014 Grüner Veltliner 
Renner, vineyard Hirsch/ Kamptal 

• Red wine: 2013 Zweigelt Pamhagner 
Rieden, vineyard Andert/ 

Neusiedlersee 

• Unlimited coffee/tea 

• Unlimited Vöslauer mineral water 

• Unlimited beer & soft drinks 

INTERNATIONAL PACKAGE 3 HOURS 

for EUR 65,00 per person 

• Aperitif: 1 glass Gosset Brut Excellence 

• Premium & matured selection of 
Austrian & International white & red 
wine, adapted for the individual menu 

• Unlimited coffee/tea 

• Unlimited Vöslauer mineral water 

• Unlimited beer & soft drinks 


