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List of beverages 
Soft  drinks 

Lichtenauer sparkling mineral water 3.10 EUR / 0.25 l 
 8.10 EUR / 0.75 l 
Lichtenauer still mineral water 3.10 EUR / 0.25 l 
 8.10 EUR / 0.75 l 
 
Coca Cola, Coca Cola light, Coca Cola zero 4.20 EUR / 0.33 l 
Fanta 4.20 EUR / 0.33 l 
Sprite 4.20 EUR / 0.33 l 
Bitter Lemon 4.20 EUR / 0.25 l 
Ginger Ale 4.20 EUR / 0.25 l 
Tonic Water 4.20 EUR / 0.25 l 
 
Orange juice 14.00 EUR / 1.00 l 
Apple juice 14.00 EUR / 1.00 l 

Beer 

Draught beer 
Lübzer pils 4.30 EUR / 0.30 l 
 5.50 EUR / 0.50 l 
Lübzer brown ale 4.30 EUR / 0.30 l 
 5.50 EUR / 0.50 l 
Bottled beer 
Erdinger wheat beer light 5.50 EUR / 0.50 l 
Erdinger wheat beer dark 5.50 EUR / 0.50 l 
Duckstein Rotblond Original 5.60 EUR / 0.50 l 
Non-alcoholic beer 
Lübzer alcohol-free 4.30 EUR / 0.33 l 
Erdinger alcohol-free 5.50 EUR / 0.50 l 
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List of beverages 
Coffee specialities 

Coffee 3.80 EUR / cup 
 16.00 EUR / litre* 
Coffee decaffeinated 3.20 EUR / cup 
Cappuccino 4.20 EUR / cup 
Espresso 3.50 EUR / cup 
Espresso double 4.60 EUR / cup 
White coffee 4.60 EUR / cup  
Latte Macchiato 4.90 EUR / glas 
Hot chocolate 3.90 EUR / cup 
 16.00 EUR / litre* 
Tea compositions from Ronnefeldt teahouse 3.10 EUR / glas 
e.g. black tea, green tea, fruit tea, herb tea 16.00 EUR / litre* 
 
* 1 litre = ca. 7 cups 
 

We are happy to provide you a coffee machine with a selection of coffee specialties during 
your conference against a one-time fee of 150.00 EUR.  
 
The coffee consumption will be documented by the machine per cup and invoiced 
afterwards. Please note that there is a limited number of machines that can be provided. 
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List of beverages 
Aperitif 

Prosecco frizzante Mionetto  29.00 EUR / 0,75 l 
DOC – Treviso – Brut   5.10 EUR / 0,10 l 
 
Rieszante Secco   39.00 EUR / 0,75 l 
Weingut Familie Rauen   5.60 EUR / 0,10 l 
 
Sparkling wine private lable 31.00 EUR / 0.75 l 
dry 8.60 EUR / 0.20 l 
 
Sparkling wine made of Riesling 48.00 EUR / 0.75 l 
brut 6.90 EUR / 0.10 l 
 
Sparkling wine alcohol-free 4,20 EUR / 0.20 l 
dry 
 
Champagner Veuve Fourny & Fils 109.00 EUR / 0.75 l 
Blanc de blanc – Brut 
 
Aperol Spritz 9.50 EUR / 0.20 l 
Aperol, prosecco, orange, soda 
 
Hugo 9.50 EUR / 0.20 l 
Prosecco, elderflower syrup, mint, lime, soda 
 
Orange juice 14.00 EUR / 1.00 l 
Apple juice 14.00 EUR / 1.00 l 
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Wine selection 
White wine 

Germany 
 
Pinot Blanc  32.00 EUR / 0,75 l 
Q.b.A. - dry  
Langenwalter Winery - Palatinate  
 
The limestone marl soils of Weisenheim offer the Pinot Blanc ideal growing conditions and allow it to show all its 
strengths. It is slender and yet not a “lean model”; its acidity is perceptible and yet restrained. Lively fruit with 
hints of pineapple and apricot. 
 
Bechtolsheimer Petersberg  38.00 EUR / 0,75 l 
Pinot Gris - Q.b.A. - dry  
Ernst Bretz Winery - Rheinhessen  
 
Delicately fragrant wine with a floral bouquet and aromas of pear 
and green apple. A wine with a clear structure and slender body. 
 
Blanc de Noir  36.00 EUR / 0,75 l 
Q.b.A - dry  
Winery Dr. Koehler from Bechtheim - Rheinhessen  
 
Dr. Koehler Blanc de Noir is a single-varietal, dry Pinot Noir from the Dr. Koehler winery in Bechtheim, 
Rheinhessen. Freshness meets sophistication in this white wine. This Blanc de Noir delights the nose with its fruity 
bouquet of spicy aromas with subtle floral notes in the background. On the palate, the wine impresses with its 
clear and full fruit, accompanied by piquant spicy aromas and fresh acidity.  
 
Gutssilvaner  48.00 EUR / 0,75 l 
Estate wine - dry  
Weingut am Stein - Franconia  
A fine aroma of green apple with subtle notes of hay. Its invigorating freshness is stimulating and whets the 
appetite for more. It is the perfect accompaniment to asparagus, fish dishes and vegetables. 
 
Riesling “Estate”  48.00 EUR / 0,75 l 
Q.b.A. - dry  
Winery Künstler - Rheingau 
A full-bodied Rheingau Riesling with a wonderfully exotic interplay of aromas and a sporty duel of residual 
sweetness and acidity. Not quite dry, but not off-dry either, it is simply perfect for all occasions! 
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Wine selection 
White wine 

Austria 
Grüner Veltliner Wagram Organic  39.00 EUR / 0,75 l 
Quality wine - dry  
Winery - Weinberghof Fritsch - Lower Austria Wagram  
It smells of green apple, elderflower and freshly mown meadow. Spicy and herbal notes predominate on the 
palate. There are hints of Mediterranean herbs such as rosemary and thyme, as well as a touch of pepper and 
green paprika. A fine, lively acidity provides structure.  

 
France 
Berthier Sancerre  53.00 EUR / 0,75 l 
Vignobles Berthier - France, Loire 
The clear and spirited nose reveals varietal aromas of citrus fruit, passion fruit, grapefruit, quince, white flowers 

and flint. It is full-bodied on the palate. The rich floral and fruity notes are accompanied by a wonderful freshness 

 
Jean-Marc Brocard Chablis  53.00 EUR / 0,75 l 
AOP - Appellation d'Origine Protégée 
France - Burgundy 
Citrus-fresh with notes of green apple and pear and elegant, steely minerality: a Chablis classic, just as it should be! 

It is clear, dry and delights with pure straightforwardness on the palate. A fine pleasure that goes perfectly with 

seafood or a market-fresh salad. 

 
Italy 
Lugana  45.00 EUR / 0,75 l 
DOC - dry  
Winemaker Zamichele - Lombardia / Lugana / Italy  
Straw yellow with light green reflections. Delicate aroma of tropical fruit with well-balanced acidity. 

 
Chardonnay Limestone  48.00 EUR / 0,75 l 
DOC - dry  
Winery Nals Margreid - South Tyrol / Italy  
Chardonnay Kalk by Nals Margreid from South Tyrol - Italy has a bouquet of apples, peach and citrus aromas, 

rich and fruity with fresh acidity, it is an elegant, not too broad Chardonnay. It goes well with veal escalope with 

sage and fish dishes.  
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Wine selection 
Rosé wine 

Germany 
Rosé Dautel 39.00 EUR / 0,75 l 
V.D.P – dry 
Winery Dautel – Württemberg 
Fruity aroma of cherry and wild raspberry, fresh attack in the mouth 
paired with a fine acidity on the finish. Perfect for beautiful summer evenings. 

 
Rosé Saigner  45.00 EUR / 0,75 l 
Q.b.A. - dry  
Markus Schneider Winery - Palatinate  
 “If only, then only” could be Markus Schneider's motto. He doesn't do things by halves, the bright, deep rosé from 
Saigner seems to proclaim. Its aroma is just as clear: pronounced, fresh fruit aromas that you can taste. Very juicy 
and round. An ingenious summer wine that no terrace should be without.Red wine 

 

Red wine 

Germany 
Cabernet Sauvignon  32.00 EUR / 0,75 l 
Q.b.A. - dry 
Langenwalter Winery - Palatinate, Germany 
The hand-picked grapes for this wine, which is partially matured in barriques, come primarily from the 

Weisenheimer Goldberg, which is characterized by sandy Rhine gravel. Intense bouquet of cassis, black cherry and 

morello cherries. On the palate with the typical Cabernet paprika touch. Beautiful tannin structure. 

 

vom Schiefer - Pinot Noir  49,00 EUR / 0,75 l 
Q.b.A. - dry  
Winery Josten & Klein - Ahr  
Bright crimson red. Freshly opened, clear aromas of cherries, almonds and red currants and raspberries. Extremely 

fresh for a red wine, almost delicate and transparent, with soft tannins and a mineral finish. The taste is 

characterized by red, bright fruits and heart cherry.  
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Wine selection 
Red wine 

France 
Côtes du Rhône rouge  46.00 EUR / 0,75 l 
Les Terrasses de l-Eridian AOP - dry  
Maison Les Alexandrins - Rhone Valley  
The Terrasses de l'Eridan rouge is a fresh, light wine with beautiful aromas of fresh fruit. It is round on the palate 

and its soft tannins make it an ideal companion for convivial occasions.  
 
Château Brun  52.00 EUR / 0,75 l 
Saint-Emilion Grand Cru AOP 
France - Bordeaux 
This wine presents itself in a bright garnet red with ruby reflections. It smells seductively of ripe fruit and 

impresses with its aromatic freshness. The taste is open and fresh, with notes of red fruit and melted tannins that 

give the wine elegance and a long-lasting presence. Ideal with braised dishes or mature cheese. 

 

Pinot Noir  58.00 EUR / 0,75 l 
Huguenot - Bourgogne - Côte dOr - AC 
France - Burgundy 
A rustic, down-to-earth Burgundy terroir attack that smells as spicy as a chestnut forest early in the morning 

when the dew is still showing its influence. With notes of wild strawberries, cassis, cocoa, undergrowth and juicy 

red cherries. Fine palate structure with a velvety, fruity tannin finish 

 
Italy 
"Mo" Riserva  40.00 EUR / 0,75 l 
DOP - dry  
Cantina Tollo - Abruzzo / Italy  
Intense ruby red with violet reflections. 
The taste is soft and velvety on the palate. The impressions on the nose are reflected on the palate. Particularly 

persistent. Juicy notes of ripe, dark red forest fruits and black cherries. Also nuances of spices such as cinnamon 

and cloves. 
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Wine selection 
Red wine 

Italy 
Disueri Nero d'Avola Sicilia  45.00 EUR / 0,75 l 
DOC - dry 
Cusumano Winery - Partinico 
Rich black-red in the glass, this wine immediately exudes the intense aroma of freshly picked red berries. 

Notes of blueberries, cassis and black cherries are noticeable on the nose  

 
Perbacco Langhe Nebbiolo  55.00 EUR / 0,75 l 
DOC - dry 
Vietti - Italy, Piedmont 
The Vietti Langhe Nebbiolo Perbacco shines in the glass in an intense ruby red with violet reflections. Dense 

aromas of wild berries, rose petals and fresh spices define the bouquet. 

The elegant red wine is quite complex on the palate. Fruity, spicy and with a pleasant intensity, the wine coats the 

palate and lingers for a long time. The Vietti Langhe Nebbiolo Perbacco harmonizes particularly well with beef, 

game or mature cheese 

 
Spain 
Marques de Caceres Crianza  45.00 EUR / 0,75 l 
DOC - dry  
Marques de Caceres Winery - Rioja  
Tempranillo and small proportions of Garnacha and Graciano from old plots in Rioja Alta and Rioja Alavesa 

provide the material for a brilliant ruby red Crianza in the classic style. This means that it was aged for twelve 

months in French and American oak barrels. It offers a pleasant depth and freshness, a bouquet of ripe dark fruit 

as well as toasted wood and spices  



 

Banquet portfolio | www.kongresshotel-potsdam.com 11 

  

Cocktails and Co. 
Sparkling 

Aperol Spritz  
Aperol, Prosecco, Soda, orange  9.50 EUR / 0.20 l 
 
Limoncello Spritz  
Limoncello, Prosecco, lemon, mint, Soda  9.50 EUR / 0.20 l 
 
Hugo 
Holundersirup, Prosecco, lime, mint, Soda  9.50 EUR / 0.20 l 
 
Rose Rye Spritz 
Stork Rose Rye Whiskey, Prosecco, orange, Soda  9.50 EUR / 0.20 l 
 
Rosé Spritz 
Ramazotti Rosato, Wild Berry, Soda  9.50 EUR / 0.20 l 
 
Lillet Wild Berry 
Lillet Blanc, Wild Berry, beeries, Soda  9.50 EUR / 0.20 l 
 

Longdrinks and Cocktails 

Caipirinha   
Cachaça 51, crushed ice, lime, sugar cane 12.50 EUR 

 
Mojito  
Pampero Blanco, crushed ice, mint, lime, sugar cane, Soda 12.50 EUR 

 
Cuba Libre  
Havana Club Anejo Especial, Coca Cola  9.50 EUR 
 
Gin Tonic  
Tanqueray Gin, Tonic 9.50 EUR 
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Cocktails and Co. 
Longdrinks and Cocktails 

Whiskey Cola 9.50 EUR 
Stork Club Rye Whiskey, Coca Cola 

 
Vodka Lemon 9.50 EUR 
Smirnoff Vodka, Bitter Lemon 

 
Rum Cola 9.50 EUR 
Ron Pampero Especial, Coca Cola 

Alcohol-free cocktails 

Ipanema 8.50 EUR 
Ginger Ale, crushed ice, lime, sugar cane 

 
Mosquito 8.50 EUR 
Tonic, crushed ice, mint, lime, sugar cane 

Spirits 

Ramazzotti 5.60 EUR / 4 cl 
Jägermeister 5.40 EUR / 4 cl 
Havelländer Obstler 5.40 EUR / 4 cl 
Grappa Nonino Vuisinâr 7.10 EUR / 4 cl 
Nordhäuser Doppelkorn 5.40 EUR / 4 cl 
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Beverage packages 
The calculation takes place according to the ordered time window and per person. 

„Thirst  quencher“ 

Lichtenauer mineral water still and medium 
Fruit juices and nectars (e.g. apple juice, orange juice, cherry nectar, passion fruit 
nectar) 
Coca Cola, Coca Cola light, Coca Cola zero, Fanta, Sprite 
Lichtenauer Bitter Lemon and Tonic Water 
Coffee and tea specialties 
4 hours  22.00 EUR per person 
6 hours  25.00 EUR per person 
8 hours  27.00 EUR per person 
 

„Wine and beer package“ 

Prosecco 
Lübzer Pils draft beer, Lübzer dark draft beer, Erdinger bottled beers, 
Berliner Weisse in red and green, Lübzer Lemon, Lübzer non-alcoholic 
House wine white, rose and red  
4 hours  32.00 EUR per person 
6 hours  35.00 EUR per person 
8 hours  37.00 EUR per person 

 

„Cocktails and longdrinks“ 

Aperol Spritz, Hugo, Lillet Wild Berry 
Gin Tonic, Vodka Lemon, Cuba Libre,  
Caipirinha, Mojito, Ipanema, Mosquito 
4 hours  38.00 EUR per person 
6 hours  41.00 EUR per person 
8 hours  43.00 EUR per person 
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Beverage packages 
The calculation takes place according to the ordered time window and per person. 

Nordstern 

Lichtenauer mineral water in 0.75 l bottles 
Coca Cola, Coca Cola light, Coca Cola zero, Fanta, Sprite 
Draught Beer Lübzer Pils, Erdinger bottled beer 
House wine white  
House wine red  
 
4 hours 39.00 EUR per person 
6 hours 45.00 EUR per person 
8 hours 50.00 EUR per person 

Graf Zeppelin 

1 glas of prosecco for the welcome 
Mineral water in 0.75 l bottles 
Juices and nectars (e.g. apple juice, orange juice, cherry nectar, passion fruit nectar) 
Coca Cola, Coca Cola light, Coca Cola zero, Fanta, Sprite 
Draught Beer Lübzer Pils, Erdinger bottled beer 
House wine white  
House wine red  
Coffee and tea specialties 
 
4 hours 49.00 EUR per person 
6 hours 55.00 EUR per person 
8 hours 60.00 EUR per person 

 


