
 

 

  

 

  
   

Appetizer Appetizer Appetizer 

Soup of  
the day 

Soup of the day Soup of the day 

Menu 1 Reetz chicken breast with spring 
onion chutney, organic spinach 
and baked potato 

Roast beef with thyme jus, 
served with savoy cabbage 
and bread dumplings 

Menu 2 Smoked pork neck with mustard 
sauce, served with romanesco 
broccoli and potato noodles 

Asian marinated turkey 
breast with Asian 
vegetables and glass 
noodles 

Menu 3 
Vegetarian 

Plant-based 

Oven-baked pointed cabbage 
with nuts, cranberries and 
orange sauce, served with 
sesame rice 

Plant-based 

Gnocchi pan with cherry 
tomatoes, organic 
cauliflower and herbs 

Dessert Dessert variations Dessert variations 

Salat bar Salad bar Salad bar 

Dinner Cold – warm buffet Cold – warm buffet 

Mon March 02nd Tue March 03rd 



 

 

 

   

    

Appetizer Appetizer Appetizer Appetizer 

Soup of  
the day 

Soup of the day Soup of the day Soup of the day 

Menu 1 Poached pollock with 
pink peppercorns, served 
with fennel and carrot 
vegetables and pan-fried 
potatoes 

Wild boar goulash in 
cranberry sauce with 
root vegetables and 
Knöpfle dumplings 

Fish curry with 
carrots and peas, 
served with basmati 
rice 

Menu 2 Spaghetti with beef 
Bolognese sauce, served 
with Parmesan cheese 
(optional) 

Reetz oven-baked 
turkey thigh with 
broccoli and rosemary 
potatoes 

Samli chicken with 
fennel vegetables 
and bulgur wheat 

Menu 3 
Vegetarian 

Plant-based 
Aloo Gobi 
Fried cauliflower with 
potatoes, ginger and 
garlic, served with 
basmati rice 

Plant-based 
Vegetable ragout with 
whole grain rice 

Plant-based 

Fried ribbon noodles 
with mushrooms and 
sun-dried tomatoes, 
served with 
Parmesan cheese if 
desired 

Dessert Dessert variations Dessert variations Dessert variations 

Salat bar Salad bar Salad bar Salad bar 

Dinner Cold – warm buffet Cold – warm buffet Cold – warm buffet 

Wed March 04th Thu March 05th Fri March 06th 



 

 

 

   

Appetizer Appetizer Appetizer 

Soup of  
the day 

Soup of the day Soup of the day 

Menu 1 Reetz turkey gyros with onions, 
pointed cabbage and sweet potato 

Minced lamb steak with rosemary 
sauce, served with ratatouille and 
tomato rice 

Menu 2 Pork neck steaks from the Eifel 
region with sherry sauce, served 
with organic broccoli and herb 
pasta 

Herb chicken Reetz with paprika 
and herb sauce, served with 
courgette and wild garlic risotto 

Menu 3 
Vegetarian 

Plant-based 
Vegetable paella with marinated 
tofu cubes 

Plant-based 
 Vegetable goulash served with 
wholemeal couscous 

Dessert Dessert variations Dessert variations 

Salat bar Salad bar Salad bar 

Dinner Cold – warm buffet Selected dish 

Sat March 07th Sun March 08th 


