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Getting married
at Rainers21




Yowr Wedlilirsy Prapesad

Congratulations on your engagement!

We’re thrilled that you are considering celebrating your
big day with us at the relaxed RAINERS21. To give you an
idea of what we can offer, we have put together a non-
binding proposal for you - simple and relaxed, just like us.




EVERYTHING YOU NEED...
and a little bit more

o Place setting & table decoration
Candles, style & atmosphere

o Full seating setup in the VENTUNO event space
o Welcome aperitif
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e Buffet or menu peJUS(' 961
We are happy to define this together with you! rpef‘son 9€

Examples can be found on the following pages.

o We will provide plates, cutlery and cooling facilities
for your wedding cake, which you can supply yourself.

o Beverage package (6 hours):

Soft drinks

Rainers Bianco - white wine (Gruner Veltliner 2024, Huditsch, St. Margarethen)
Rainers Rosso - red wine (Blaufrankisch 2023, Prickler, Lutzmannsburg)
Rainers house beer on tap

Aperol




Gty hoppyy Erffel

from 45 guests

Vitello Tonnato
Torpedo prawns | sweet chilli sauce
Apple & beetroot salad | goat’s cheese balls
Roast beef on lamb’s lettuce | truffle mayonnaise

Shrimp cocktail in a glass | mango chilli dressing

Vegetarian wedding soup
or
Beef consommé
with sliced pancakes, liver dumplings, soup noodles or curd cheese
dumplings
or

Clear chicken soup

Veal goulash | spaetzle
Porcini mushroom ravioli
Braised beef roast
Roast pork | bread dumplings | sauerkraut
Classic Viennese schnitzel | parsley potatoes
Corn-fed chicken breast | baby roasted potatoes | pepper sauce
Whole roasted Mediterranean sea bream | olives | tomatoes | herbs

Salmon fillet in puff pastry | spinach | herb cream sauce

Chocolate mousse
White chocolate mousse | redcurrant coulis
Cappuccino panna cotta with a biscuit base | chocolate sauce
Cheesecake with salted caramel
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Gy popppyy [hera

Mini beef fillet tartare with quail egg on crispy brioche
Smoked salmon | horseradish cream

Goat’s cheese praline | beetroot carpaccio | honey-thyme glaze

Vegetarian wedding soup
Pea foam soup | prawn & lemongrass skewer
Beef consommeé

with sliced pancakes, liver dumplings, soup noodles or curd cheese dumplings

Fish
Sturgeon fillet | swede purée | bacon crisps
Salmon fillet | lemon butter | asparagus | potato gratin

Pane-fried pike-perch fillet | saffron risotto | sugar snap peas

Roast beef | bacon potato roulade | vegetables
Pink-roasted venison loin | apple red cabbage | potato noodles
Pink duck breast | wok vegetables | fragrant rice
Stuffed chicken breast | Madeira jus | potato flan | broccoli

Classic Viennese schnitzel | parsley potatoes
Breaded vegetables or cheese
Vegetable patties
Dolce latte risotto | walnuts | radicchio

Pistachio creme brulée
Apricot ice dumplings
Classic tiramisu
White chocolate mousse | strawberries
Panna cotta | raspberry sauce | curd cheese




Lo

Stay easy & stay over

Why drive home after the party when you can just walk to your bed?

You and your guests can enjoy an overnight stay right on site.

This means you can arrive relaxed, celebrate freely and simply fall
comfortably into bed afterwards.

Our stylish and smart rooms provide the perfect place to unwind after a
long night dancing and making unforgettable memories.

We are happy to reserve a room allocation at attractive rates for your
wedding guests, subject to availability.




Gpecind rifes

We are happy to create a dedicated menu for children aged 6 to 14,
including soft drinks.

Our buffet and menu prices include service from our experienced team
until 11:59 PM. From 12:00 midnight onwards, an additional charge will be
incurred for each staff member required.

We would be happy to tailor this proposal
to your individual requirements!

Email: convention@rainer-hotels.at or
telephone:+43 1 60580 543.
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