STRAUSS DINNER SHOW
FOR GROUIPS

Experience an unparalleled evening of breathtaking entertainment
and first-class cuisine.

The program offers an unforgettable journey through world-
renowned Johann Strauss hits, featuring impressive performances,
interactive acts, ballet interludes, and humorous presentations that

will make your heart soar. The evening is accompanied by a
multi-course gala menu.
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STRAUSS DINNER SHOW
FOR GROUPS

o UNIQUE ENTERTAINMENT: A combination of world-famous Strauss hits,
performances, and humorous moments

e CULINARY DELIGHT: A multi-course menu that perfectly complements the
evening

o EXCLUSIVE EXPERIENCE: Customized offers for groups and companies

o ELEGANT ATMOSPHERE: Stylish setting for special occasions, celebrations,
and team events

o TEAMBUILDING: Ideal for corporate events, bringing people together in a
relaxed atmosphere

o BEST SEAT GUARANTEE: Select the perfect tables for your group according
to your preferences — we are happy to assist you with personalized advice.

e PROFESSIONAL ORGANISATION: Simple implementation and processing

o INDIVIDUAL SPECIALS: For groups, special options such as personal
greetings or congratulations during the show are available.
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STRAUSS DINNER SHOW
PRICES

BUHNENLOGE 99€
RANG 119€
PREMIUM LOGE 139€
MANEGE 149€

VIP 199€

@ - STUDENT/CHILD 79€

Tickets include a 4-course menu but exclude drinks.
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It is, of course, also possible to purchase tickets from different categories. We would be happy to
advise you in selecting the suitable category for your group size and preferences.
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At the Strauss Dinner Show, guests can choose between two high-quality menus:

CLASSIC MENU

VEGETARIAN MENU

COVER

Oven-fresh organic bread, assorted rolls,

and salted butter
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APPETIZER
Tender beef tartare made from Austrian grass-fed beef

%
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MAIN COURSE

Orriginal Viennese schnitzel made from veal with
parsley potatoes
—_———
DESSERT

Selection of Austrian desserts such as Sachertorte,
apple strudel, and punch donuts

COVER

Oven-fresh organic bread, assorted rolls,
and salted butter
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APPETIZER
Burrata with cherry tomatoes and arugula
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MAIN COURSE

Homemade spinach strudel with
parsley potatoes
———

DESSERT

Selection of Austrian desserts such as Sachertorte,
apple strudel, and punch donuts

Customized menus for your group:
You can combine the individual courses of the menus according to your
preferences, such as having the burrata as a starter and the Viennese schnitzel as
the main course.
Additionally, we are flexible with menu requests, accommodating allergies and
intolerances, and offering special menus for groups upon request.
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STRAUSS DINNER SHOW
DRINKS

For drinks, you can either pay based on actual consumption (drink menu) or choose one
of three beverage packages. Our team is, of course, available for special requests and
tailored solutions.

You can also decide whether your guests should pay separately or if there will be a
collective bill for the entire group.

A LA CARTE: Payment on-site based on consumption (drink menu)

PACKAGE 1: 1 welcome drink (glass of sparkling wine or non-alcoholic), 2 drinks
during the show (beer/wine or non-alcoholic), 1 coffee - €15/person

PACKAGE 2: 1 welcome drink (glass of sparkling wine or non-alcoholic), 3 drinks
during the show (beer/wine or non-alcoholic), 1 coffee - €19/person

ALL YOU CAN DRINK: From entry (6:30 PM) until the end of the show (10:00 PM)
€29/person
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https://www.straussdinnershow.com/wp-content/uploads/Getraenkekarte_Drinkscard.pds_.pdf

