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Private party 
 

Birthday party for Irmengard Brugger in Welsberg >> 50 people 
 

Around 12.00: 
The birthday girl welcomes her guests. 

A long white table with 30 sparkling wine glasses. 
Small, special delicacies are served one after another. 

 
Honeydew melon in Parma ham with mint 

✪ 
Tiny wholegrain bread rolls with cress cream cheese and speck 

✪ 
Smoked beef with goat cream cheese, apples and juniper 

✪ 
Small potatoes with chives and orange served in marinated salmon trout 

 
 

You then invite your guests to be seated and we will serve 3 courses: 
 

Bresaola rolls with ricotta, rocket and pine nuts on fine salad leaves, 
with warm rosemary and olive bread 

✪ 
Potato pasta pockets with golden delicious apples and balsamic vinegar butter 

✪ 
Cheek of veal braised in Cabernet Sauvignon served with celery purée,  

medium-sized buckwheat dumplings with pecorino cheese 
 
 

As a sweet finale we serve… 
 

Panna cotta with apples and vanilla from Madagascar in a glass 
 

At about 3.00 p.m.: 
Somewhere, up until then invisible, 

a table with the birthday cake appears in the garden (?). 
Picnic blankets are spread out on the grass… 

 
 

Birthday cake and coffee 
Teatime on the lawn 

 
 
 

 
 
 
 
 

 
Beverages 

 
 
 
 

> Your choice of Prosecco 
 

> Elderflower juice 
> Mineral water 

> Apple juice from the Zöhlhof 
> Rienzbräu beer 

 
 
 
 

> Your choice of wines 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                                 

> Coffee 
> Tea 
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Private party 
 

Birthday Party Irmengard Brugger in Welsberg >> 50 people >>continued 
 
 
 
 

At about 6.00 p.m.: 
Torches are burning on the lawn. 

A fire burns under the large copper cauldron. 
The potatoes are cooking inside. 

The finest cheeses and smoked meats are served on long wooden boards. 
 

Best-quality cheeses from specialist cheese producers are served on a 2-metre long wooden board 
An appropriate selection of pickled fruits, chutneys and preserves 

Pickled artichokes, olives, dried tomatoes 
Black olive paste; smoked sausages and Chamois sausage from the Eisack Valley 

Smoked beef from Völs; smoked pork fillet from the Vinschgau Valley 
Speck from the Passeier Valley; home-made wholegrain apple bread 

Hot potatoes from the copper cauldron. 
 
 
 
 


