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HIECHTIESSEN

Chateau de Schengen
Every Friday, the Chateau de
Schengen welcomes you to an
original evening. The evening
starts at 6.30 p.m. with a
Moselle wine tasting in
the medieval setting
of the 13™-century
tower, followed by a
“Hiechtiessen” dinner
in the restaurant

“Am Schlass” at

7 p.m. where you can
savour a pike with fine
herbs, carved up right
in front of you by our
maitre d'hotel.

End-of-season festivities for companies TE

For the end of the year, the “Caves light, an enchanting décor, Christmas trees
de Wellenstein” pulls out all the stops to  and a starry ceiling bridge the gap between
welcome you: red carpet, torches, illumi-  fradition and innovation of the wine world.
nated facade... Your employees wil be

enchanted right upon arrival as they dis-  Capacity of 300 people for a banquet and
cover the world of the vintners. A stairway of 600 people for a cocktall.

Goeres Event: event@goeres-group.com or tel.: +352 44 23 23 24 11

Special deals for staff party accommodation

Enjoy your events and nights in our hotels at a special rate. In Parc Belair, Belle-Vue, Plaza,
Am Klouschter and Chateau de Schengen hotels, rates offered are:

59 € aroom (excluding breakfast) for a staff party organized in our hotels
79 € aroom (excluding breakfast) for any staff party
Parking space included.

Info and reservations: (+352) 44 23 23 23 23 - reservation@goeres-group.com

Residential seminar promotion Make your

Price for the evening: 27.50 € per person
(drinks over dinner not included) and upon
reservation only: + 352 23 66 38 30

Plan your next residential seminar between 12" December 2011 and 4" March 2012 Staﬁ pal"ty

and take advantage of our "Winter Hit" offer: ad SUCCESS

One night in a single room including buffet breakfast, 2 coffee breaks, drinks on the table,

lunch and fully equipped conference room (minimum 15 people). At the.endof Jhg,YGal (et te/plonty-Of

occasions to-entrust the organisation of

AGENDA

H(:)tel Parc Belair: 184 € per person your festivities to the professional team

Hotel Parc Plaza: 134 € per person of Goeres Event.

Chateau de Schengen: 144 € per person Christian Colion and his team' look-after 25t b
Reservations: reservation@goeres-group.com or tel.: +352 44 23 23 23 23 the complete organisation of. your event. ovember

From invitations to transport, from catering
to customized decoration, our services
create your tailor-made event.

with the “Johnny Dell” g
entrance: 5 € per person
reservations: + 352 44 72 49

(Goeres Event: event@goeres-group.com
ortel.: +352 44 23 23 24 11

Delicious dates at Chateau de Schengen’s Orangerie

On Sundays, a Buffet with savoury regional products awaits you between 12 noon and
3 p.m. for 25 € per person (drinks not included).

From 3.30 p.m. onwards, take a break with Kaffi mat Kuch: cakes, pies, coffee, soft
J drinks, regional wines and other delights. A savoury Sunday, to be shared with family or
friends, from 11" December onwards (parking available at the Moselle shores).

JOIN US ON
facebook.com/goeresgroup
twitter.com/goeres_group




CHATEAU de SCHENGEN

HOTEL DE GHARME - LUXEMBOURG
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31.12 evening

24.12 evening & 25.12 at lunchtime 19h30 19h30

Welcome cocktail and appetiser Welcome cocktail and appetiser
Welcome Cocktail ~ =
~ Smoked salmon blinis Smoked salmon blinis
Verrine of king prawns with avocado . with horseradish cream with horseradish cream
~ and salmon roe and salmon roe
Terrine of foie gras and artichoke : ~ ~
accompanied by elderberry chutney . Selection of starters Roasted cod fillet in a hazelnut crumble
and golden brioche : ~ ~
~ Filet mignon wrapped in ham Lemon and wild strawberry sorbet

Bacon-wrapped medallion of pikeperch, accompanied by a morel fricassee ~
served with crayfish with chervil and a Port wine reduction Filet mignon wrapped in ham
and a slice of grilled pancetta, ~ accompanied by a morel fricassée
lentils and vegetables with a Pinot Noir sauce Our ;iaastry chef’s selection of desserts with chervil and a Port wine reduction

o ~ ~

Pan-fried breast of guinea fowl Coffee and mignardises Our pastry chef’s selection of desserts
with a compote of pears almond and candied ~ ~
orange peel, chicory «a la meuniére» THE EVENING WILL BE HOSTED FIREWORKS AND A GLASS OF CREMANT

fondant potatoes and a Port wine jus* BY S WEET EMOTIONS ORCHESTRA DANCE EVENING HOSTED BY DJ ROB
or :

Fried medallion of monkfish

with Sichuan pepper mashed Ratte potatoes

with lightly salted butter

sliced leek and chicory with coriander

accompanied by a verjus*

~

Zanzibar

~

MENU
135 € per person

: MENU & NIGHT
170 € per person in a double room
200 € per person in a single room
 (breakfast included)

MENU
120 € per person

MENU & NIGHT
155,€ per person in a double room
190,-€ per person in a single room
(breakfast included)

Yule log cake

~

Petits fours and coffee

MENU
75 € per person

MENU & NIGHT
110 € per person in a double room

145 € per person in a single room
(breakfast included)

* For organisational reasons,
please indicate your choice of main dish when booking.
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111, avenue du 10 septembre L-2551 Luxembourg www.goeres-group.com event@goeres-group.com Tel. +352 44 23 23 24 11



