
 

O SPREADS 

Various spreads with bread 

(vegan option) 

O APERITIV – SPARKLING VINE 

Frizzante Grüner Veltliner 

O FINGERFOOD 
(4 to select) 

  O Ham-pastries A, G    O Vegetable-pastries A, F, L (vegan) 

  O Bacon-wrapped pruners    O Filled zucchini-rolls F, M, L (vegan) 

  O Tomato-mozzarella-sticks G  O Mini-tartes with tomato-filling A (vegan) 

  O Roastbeef-rolls filled with cheese M, G O Antipasti-sticks M (vegan) 

O APPETIZER BUFFET 
(4 to select) 

  O Melon with smoked ham   O Pasta salad A, F (vegan) 

  O Roastbeef with sauce tartar C, G, M O Antipasti-vegetables M (vegan) 

  O Mozzarella with tomatoes & pesto G O Beetroot-Carpaccio F (vegan) 

  O Cold roast pork M    O Dumpling-carpaccio & zucchini A, F (vegan) 

Name/Firm:…….…………………………………………………………………………… 

Tel:........................…………………………………………………………………………… 

Date of Reservation:………………..………..Time:………..………………………. 

Persons approximately:..……………………………………………………………… 

Options for Starters: 

The prices listed are in euros including the currently applicable VAT and all other taxes. 

Prices are subject to change. 



 

O BUFFET  

6 main courses and 2 side-dishes 

      

   O Chicken schnitzel A, C, G  O Spinach strudel A, C, G (vegan option) 

   O Pork schnitzel A, C, G   O Fried vegetables A, C, G, M (vegan option) 

   O Fried chicken A, C, G   O Fried champignons A, C, G, M (vegan option.) 

   O Grilled chicken   O Vegetable gratin A, F, L (vegan) 

   O Austrian meatballs A, C, L, M  O Fried vegetable pastries A, F, L (vegan) 

   O Roast pork     O Cabbage pasta A (vegan) 

   O Suckling pig    O Lentil-patties (vegan) 

   O Salted suckling pig   O Potato-vegetable-patties F, L (vegan) 

   O Blood sausage (Austrian style) O Vegan schnitzel A, F, L, M (vegan) 

   O Fried meat-pastries A, C, G, L, M  

   O Baked ham pasta A, C, G  O Fried potatos (vegan) 

      O Sauerkraut L  

      O Dumplings A, C, G 

      O French Fries (vegan) 
  

Including salad- 

buffet and bread 
 

O DESERT BUFFET  

(3 to select) 

O Cheese strudel A, C, G   O Apple strudel A (vegan) 

O Fruit cake (seasonal fruits) A, C, G O Chocolate cake A, F (vegan) 

O Poppy-seed yoghurt cake A, C, G, F O vegan fruit cake A, F (vegan) 

O CHEESE BUFFET 
   

Cheese plate with 

bread, nuts and 

vegetables or fruits 
   

WE SET THE TABLE FOR YOU: 
    

O Paper coasters white        O Red  O Green (dark) 

O Tablecloths € 4,50/person   O Blue (light) O Rose O Green (light) 

       O Blue (dark) O Yellow O White 

PRICES for KIDS for MAIN COURSE-BUFFET: 
    

0-4 years free / 5-8 years € 10,00 / 9-14 years € 16,00 / kids over 15 have to pay full price 

WEINGUT FEUERWEHR-WAGNER GmbH 

1190 Wien, Grinzinger Straße 53 +4313202442 

heuriger@feuerwehrwagner.at www.feuerwehrwagner.at 

mailto:heuriger@feuerwehrwagner.at

