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MENUS FOR CELEBRATIONS 

 
 
 
GOURMET Menu 1 
per person € 30,00 
........................................................................................................... 
 
Clear soup with semolina dumplings  
*** 
Corn-fed chicken breast  
wrapped in bacon, on apple-nut-risotto  
 

or 
 

Roasted fillet of sea bass  
with lime-risotto, zucchini and glacéed carrots  
*** 
Liquid chocolate-chili-cake 
 
 
 
GOURMET Menu 2 
per person € 35,00 
........................................................................................................... 
 
Carrot-ginger cream soup  
*** 
Breast of duck 
with red wine gravy, savoy cabbage and creamy polenta  

or 
 

Roasted garlic prawns  
with tagliatelle, tomatoes, parmesan and basil  
*** 
Cinnamon-semolina flammerie with baked apple chutney 
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GOURMET MENU OUR 
SUGGESTIONS IN 4 COURSES 

 
 
GOURMET menu 3 
per person € 39,00 / € 32,00  
........................................................................................................... 
 
Rolled beef carpaccio  
on olive oil, with quail egg and Grana Padano  
*** 
Beef consommé with pistachio dumplings 

*** 
Medium roasted lamb crown 
with ratatouille, parmesan polenta and thym gravy  
 

or 
 

Vegetable Quiche 
spinach, carrots, zucchini, tomatoes, pesto and smoked salmon  
*** 
Parfait of Valrhona-chocolate 
wrapped in pistachio and sour cherry ragout  
 
 
GOURMET menu 4 
per person € 42,00 / € 33,00  
........................................................................................................... 
 
Sheeps cheese-red pepper-Terinne 
with basil pesto and corn salad  
*** 
Tomato cream soup with basil foam  
*** 
Slices of sirloin 
with mushrooms, pepper cream sauce and tagliatelle  
 

or 
 

Creamy Gnocchi with basil and mozzarella 
cherry tomatoes and roasted pine nuts 
optional with slices of salmon 
*** 
Lemon-yogurt mousse on wild berries sauce 
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GOURMET menu 5 
per person € 45,00 
........................................................................................................... 
 
Goat cheese-bacon-Terrine  
on leaf salads with honey-mustard Vinaigrette and nuts   
*** 
Prawns soup 
with lime leaves, Noilly Prat and cranberries 
*** 
Medium roasted Entrecôte  
with cheese-potatoes au gratin, vegetables, stewed tomatoes and 
pepper sauce  
 

or 
 

Crunchy fillet of  char   
with horseradish risotto and spring vegetables  
*** 
Passion fruit-Parfait 
and Mousse of Valrhona chocolate 
with pickled rum-pineapples  
 
 
Subject to changes. 
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HOTEL MADER – MORE  

ROOM FOR EVERY EVENT! 

 
 
 
Situated in the middle of the Steyrer town-square, the hotel Mader 
offers an appropiate atmosphere for every event!  
 
OUR CAPACITIES: 
 
MADERS BAR  ..................................................  100 persons 
WIRTSHAUSSTUBE  .......................................   50 persons 
SCHUBERTSTÜBERL  .....................................   40 persons 
2. WINE CELLAR  ............................................   50 persons 
VINOTHEK  .......................................................   14 persons 
1. WINE CELLAR  ............................................   45 persons 
INNER-COURTYARD  .....................................   40 persons 
SCHANIGARTEN  ............................................   15-25 persons 
 
... find your favorite spot to celebrate at HOTEL MADER****!  
 
We would be happy to make an offer for your private- 
or your company party. 
 
CALL US 
+43 7252-53358 
OUR COMPETENT EMPLOYEE TEAM 
WILL BE HAPPY TO ADVISE YOU. 
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