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100 years of Lufthansa – 
Special culinary offer 

To mark the 100th anniversary of Lufthansa's  founding,  we are delighted  to present our 
exclusive   
“100 Years  of Lufthansa  Anniversary Offer”  – a special  offer that brings  history to life 
through cuisine . This special  offer takes you on a delightful  journey through a century of 
culinary delights : from the elegant  Golden Twenties  to the legendary  disco  era and the 
modern cuisine  of today.

Whether individually tailored or classically  combined  – 
you can put together your menu from the components  of the special  offer according  to your 
wishes  or opt for the exclusively  compiled  100-year special .

100-year special  for € 100:
The offer includes  the 100-year Lufthansa  buffet  or menu, an aperitif, and a 4-hour standard 
beverage  package .* 
The exclusive  anniversary price is € 100.00  per person.

An experience for connoisseurs,  nostalgics , and anyone who wants to combine special  
occasions  with exceptional  taste.

If you have any booking requests  or questions,  please contact  our Convention  Sales  
department by phone at 069  696  139 100 or by email at sales .seeheim@dlh.de.

An enjoyable journey through time across the last century 

All of our food and beverages listed here may contain allergens and additives. 
All of  our wines contain sulfites. We are happy to answer any questions you may have.

All prices quoted are gross prices and include the statutory VAT rates.

*Beer on tap, Seeheim Edition wines, mineral water (Naturelle, Classic),
 selection of soft drinks and juices, specialty coffees, and tea 

Product information:

vegetarian
vegan
vegan available (upon request)



Served appetizers

o Smoked chicken breast | Celery salad | Cumberland sauce
o Shrimp cocktail | Chiffonade | Cocktail sauce
o Party meatballs | Potato salad | Green sauce
o Roasted tomato | Herb crumble | Mango hummus

Epochal main courses from the buffet 

o Golden 20s:
o Poached salmon | Riesling sauce | Leaf spinach | Parsley potatoes

o Economic miracle:
o Canned ravioli 2.0 | Truffles | Celery foam

o Reunification :
o Beef onion roast | Café de Paris butter | Potato gratin | Bacon beans

o 2000s:
o Sous -vide cauliflower | Beetroot | Coconut curry sauce | Basmati rice

Childhood memories of the fair

o Cotton candy | Waffles
o Frozen yogurt | Mango | Passion fruit

Price p er Person € 57.00

Buffet
Cuisine with history
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The buffet can be booked for 
groups of 30 people or more. 



For sharing from the lazy susan

o Poultry terrine | Cumberland sauce
o Celery salad | Walnuts
o Shrimp cocktail | Chiffonade | Cocktail sauce
o Party meatballs | Green sauce
o Potato salad | Parsley
o Roasted tomatoes | Herb crumble
o Three kinds of hummus | Pomegranate

We serve as an intermediate course 

o Canned ravioli 2.0 | Truffle ravioli | Celery foam

Main course

o Pink roasted beef | Beef shoulder ragout | Café de Paris butter espuma | Green beans with bacon | 
Mashed potatoes

Vegetarian alternative

o Baked king oyster mushroom | Herb breadcrumb coating | Café de Paris butter espuma | Beans | 
Mashed potatoes

Desserts

o Classic meets modern:
o Chocolate waffle | Raspberry gel | Cotton candy | Passion fruit sorbet

Price per Person € 57.00

Menu
Delicious selection
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The menu can be booked for 
groups of 15 or more people. 
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Cocktails 
Timeless classics

Golden Age

Daiquiri
Negroni

Swinging Years

Margarita
Brandy Alexander

Disco Days

Tequila Sunrise
Planter’s Punch 

Contemporary Mix 

Gin Basil Smash
Naked & Famous

Wine recommendations

white wine

Zeltinger Himmelreich Riesling Kabinett feinherb 0.75 l  € 42.00 

Markus Molitor, Mosel

Gewürztraminer Tradition 0.75 l  € 37.00  

Emile Beyer, AC, Elsass

Les Loges 0.75 l  € 42.00             

Pierre Marchand, Loire, France

Wilde Chardonnay “Copper Series” 0.75 l  € 42.00          

Tempus Two, Hunter Valley, Australia

red wine

Spätburgunder -S - 0.75 l  € 42.00        

Weingut Sonnenhof G. Hochdörffer , Pfalz

Chianti Classico Riserva “ Querciavalle” 0.75 l  € 48.00      

Famiglia Losi , DOCG, Toskana, Italy

Cru Bourgeois 0.75 l  € 42.00     

Chateau Leboscq , Bordeaux, France

Aperitif
A stylish start

Golden Age

Sidecar
(non-alcoholic
possible)

Swinging Years

Rob Roy

Disco Days

Limoncello Sprizz
(möglichnon -alcoholic
possible

Contemporary Mix

Negroni Sbagliato

Price per Aperitif      € 11.00

Price per Cocktail      € 13.00

Perfectly matched
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