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5.15.  Inspection of foodstuffs 

If samples of foodstuffs are to be offered for consumption on site, or if food and drinks are to be sold on site, statutory 
provisions, in particular those of the Food Hygiene Regulation GVB1 and the Food and Utensils Law LMBG in their current 
amendments (BGBl), must be observed. 
Any queries  should be addressed to the Bezirksamt Charlottenburg-Wilmersdorf von Berlin, Veterinär- und 
Lebensmittelaufsichtsamt, Hohenzollerndamm 177, 10713 Berlin, tel. 030 / 9029-29 106/107.  
 
6.  Environmental protection 
 
Messe Berlin is fundamentally committed to protecting the environment. 
As the contractual partners of Messe Berlin, exhibitors are required to ensure that all provisions and rules are strictly 
adhered to by their contractors too. 
 

6.1  Waste management 

The basis for all following regulations is provided by the conditions of the recycling and waste management legislation  
(KrW-AbfG, in its current amendment), the associated implementing provisions and rules, as well as the law for the 
avoidance and disposal of waste and refuse in Berlin. 
Exhibitors are responsible for correct and environmentally responsible waste disposal during construction, throughout the 
duration of the event, and during dismantling of their stands. 
Technical arrangements for the disposal for recycling purposes and removal are the sole responsibility of Messe Berlin and 
its appointed contractual partners 

6.1.1  Disposal of waste 

In accordance with the principles of recycling, every effort should firstly be made to avoid the production of waste materials 
on exhibition grounds. 
Caterers should avoid using disposable plates and cups.  
Exhibitors and their contractual partners are required to make an effective contribution to such efforts at each stage of the 
event. 
This objective must be pursued even at the planning stage and in coordinating the efforts of all those involved. In general re-
usable materials should be used in constructing and operating the stand, and should have the minimum environmental 
impact. 
Any materials left behind will be disposed of without ascertaining their value, at the exhibitor’s expense, and this will incur a 
higher charge. 

6.1.2  Waste materials requiring special supervision 

Exhibitors are required to report to Messe Berlin with details about any waste materials which, by their nature, condition or 
quantity, represent a health hazard (in particular food waste), are hazardous to the air or water, or are explosive or 
inflammable (e.g. batteries, paints, solvents, lubricants, dyes etc.), and to arrange for their correct disposal by the relevant 
contractual partners of Messe Berlin. 

6.1.3 Waste materials brought in 

Materials and waste that are not produced during the event and are not the result of the construction and dismantling work 
may not be brought onto the exhibition grounds. 
 

6.2  Water, sewage, soil protection  

6.2.1  Oil, fat separators 

Water introduced into the mains may not contain higher levels of harmful materials than those allowed in regular domestic 
use. 
Oil/grease extractors must be used if water containing oils or grease at higher levels than those specified is introduced into 
the sewage system. 
Mobile caterers must ensure that grease and oils are retained and disposed of separately. 

6.2.2 Cleaning / Cleaning products 

All cleaning work must be carried out using biodegradable products. 
In accordance with the regulations, cleaning products that contain hazardous solvents may only be used in exceptional 
cases. 
Cleaning work during the event and during the construction and dismantling periods may only be carried out by the cleaning 
company appointed by Messe Berlin GmbH.  
 

6.3   Environmental damage 

Environmental damage/contamination (e.g. by petrol, oil, solvents, dyes) must be reported to Messe Berlin immediately. 
 

6.4  Protection against noise 

Every effort must be made to avoid unnecessary noise during construction and dismantling. 
Noisy activities must be avoided on weekdays before 7 a.m. and after 6 p.m., on Saturdays after 4 p.m. and on Sundays 
and public holidays. This applies in particular to the halls 21b-23b as well as 25 and 26ab, which are adjacent to a 
residential area. In these halls the main doors must be kept closed. 
 
Failure to observe these rules may result in construction and dismantling work being prohibited during the periods referred 
to above. 
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EIN UNTERNEHMEN DER MESSE BERLIN

Page: 1 
valid from: 
01.07.2012 

Exhibition services 
Catering exhibition site / ICC 

Your order:    pages 

CAPITAL CATERING GMBH
Exhibition Services 
Messedamm 22 
14055 Berlin

Phone:  + 49 (0)30 3038 - 2993 / - 1952 

Fax:  + 49 (0)30 3038 - 1951 

Name of exhibitor/ invoice recipient 

Street 

Post code/town/country 

Phone 

Fax

E-Mail

Contact person at exhibition stand (Name and phone number) 

We have read the terms and conditions of delivery, recognize them as legally 
binding and consent to their application.

Date 

Company name/Company stamp and legal binding signature 

   

Exhibition / congress: 

Hall: Delivery date: 

Stand no.: Delivery time: 

Exhibiting Company/ 
Stand name: 

Dear client,

you want a successful appearance of your company with 
gastronomical support?  

We, the CAPITAL CATERING GMBH, are directly on the 
exhibition ground of Berlin and in the ICC on your disposal! 
Take advantage of our being in place and convince yourself of 
our expertise, promptness and flexibility! 

Whether for the meals of your construction team, the catering 
service for your guests, your exhibition stand or your stand 
party – the enclosed order form shows our range of products. 
To help us process your order smoothly, we would ask you to 
sent us your requests as soon as possible.  

Are you looking for something special for your guests? 

On request we are pleased to submit you an individual offer. 
We organise your highlights at the Berlin “Funkturm”, in the 
Palais near the Funkturm, or at any other exclusive location in 
Berlin.

Focus on your customers; we will take care of the rest! 

For your booking or enquiry:  

Phone:  + 49 (0)30 3038 - 2993 / - 1952 

Fax: + 49 (0)30 3038 - 1951 

Mail: cateringservice@capital–catering.de 

We are looking forward to your visit! 

YOUR CAPITAL CATERING TEAM

Back to: 

Your data: 

In accordance with the general terms and conditions of business and delivery of CCG, we have placed a legally binding order encompassing the 
services marked on the ensuing pages. 

VAT ID No. 

 Cash  EC Card  Credit Card Type of credit card  

Card number     Valid until /
Alpha code 

Name of cardholder (please write in block capitals)

I hereby grant authorisation to charge the invoice amount due to the credit card mentioned above. 

Date  Legally binding signature 

Please indicate your preferred method of payment 
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EIN UNTERNEHMEN DER MESSE BERLIN

Page: 2 
valid from: 
01.07.2012 Exhibition services 

Catering exhibition site / ICC 

Staff / Terms and conditions 

We will provide service staff for your exhibition stand or receptions during the exhibition, on condition that catering services are 
ordered as well. On the basis of CCG’s corporate principles, all personnel services are subject to the General Equal Treatment Act.
An order for personnel services presupposes acceptance of the Equal Treatment Act. 

Minimum 4 hours/person 

Serving staff     hours/person 26,50 EUR: .................. people per ................... hour 

      date: …………………………………   time :………………………. 

Head waiter (required if there are 3 serving staff or more) hours/person 32.00 EUR: .................. people per ................... hour 

Chef      hours/person 32.00 EUR: .................. people per ................... hour 

Logistician     hours/person 30.00 EUR: .................. people per ................... hour 

General Terms and Conditions for CCG Exhibitor Service 

1. Extract from the General Terms and Conditions of Capital Catering GmbH (CCG) for the exhibitor service. The complete General
Terms and Conditions of CCG which are currently valid apply. These can be found at the following link: www.capital-catering.de 

2. Unless otherwise expressly agreed, this offer is only valid for exhibitors in the exhibition halls and open-air grounds of the Messe 
Berlin and at the exhibition stands of the ICC Berlin. Prices and articles are subject to change. 

3. All prices are for delivery only and do not include any further staff services. These can be requested separately. All prices are 
subject to VAT and deposit. This price list supersedes all previously issued lists. 

4. For logistics, we must receive a binding order for the first delivery from the purchaser either by telephone, fax or e-mail 
cateringservice@capital-catering.de at least 10 days prior to the event, and 4 days in advance for large-scale equipment. 

5. Special articles which do not have to be procured or produced for the purchaser by CCG based upon the valid range of exhibitor
service items must be ordered at the latest 2 days before the expiration of the specified run-up period for the procurement and will 
be binding. 

6. Changes to confirmed orders can only be implemented if received by 12:00 on the day before the delivery. This does not apply to 
special orders and goods already produced. These will be charged at 100% of the order value. 

7. Cancellations to confirmed orders will be calculated on a graduated scale: up to 10 days before the delivery deadline incurs no 
charge; up to 3 days before the delivery deadline, a charge of 50% of the order value; on the delivery day, a charge of 100% of
the order value. 

8. In the case of an order value of less than €60.00, we calculate a transportation fee to the amount of €12.00 excluding VAT. 

9. The purchaser must guarantee to accept the delivery at the agreed time at the exhibitor's stand. Should this acceptance not 
occur, all additional deliveries and attempted deliveries will incur a charge of €20.00 excluding VAT.  

10. Delivery of the goods will only take place if credit card details have been provided as payment security, or if cash payment has 
occurred. 

11. We can only deliver goods in the minimum quantities specified. Delivery on a commission basis is not possible. Extra service
charges apply for assembly and disassembly of our goods.  

12. Claims, particularly those regarding missing quantities and goods supplied in error, must be reported immediately to our delivery 
personnel upon delivery. Claims made after delivery will not be accepted. If the return delivery of delivered and accepted goods
cannot take place principally due to food law regulations, it will be charged in its entirety. 

13. The purchaser is liable for the replacement value of any rented equipment and goods subject to deposit which are lost or 
damaged. The lessee's liability begins at delivery and ends with return delivery to the lessor. 

14. Unless otherwise agreed, rented equipment will be collected on the last day of the event. The compulsory protection regulations
apply to the customer up to 24 hours after the end of the event. 
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Exhibitor service 

Catering exhibition site, ICC Page 3

valid from 01.07.2012

beer / soft drinks / sparkling wine / champagne / wine / spirits

Price Order Price Order

Item Quantity Unit in EUR quantity Item Quantity Unit in EUR quantity

Beer Sparkling wine / champagne
Berliner Kindl Jubiläums Pils* 24 bott. 0,33l 24,00

Bitburger Pils* 24 bott. 0,33l 26,00 Rotkäppchen, dry 0,75l 11,00

Beck's Pils* 24 bott. 0,33l 26,00 Mumm Extra dry 0,75l 14,00

Erdinger Hefe* 20 bott. 0,5l 34,00 Prosecco di Valdobbiadene 0,75l 15,50

Berliner Kindl Jubiläums Pils* barrel 30l 115,00 Veuve Clicquot 0,75l 48,00

barrel 50l 185,00

Radeberger Pilsner* barrel 30l 115,00 Other sparkling wines and champagnes on request.

barrel 50l 185,00

Other beers on request or by advance order Wine

Please enter the required variety and quantity:

Price White wine

barrel 50l on request Dörrenbacher Gutenberg

Grauburgunder, Qualitätswein 0,75l 13,00

beer pump (chiller) per day 35,00 Chardonnay

CO2 tank pce. 30,00 Vin de Pays d`Oc "Les Vigneaux" 0,75l 13,80

Stainless steel tap pce. 65,00 Pinot Grigio

Prices include connection of the system. Friaul, "Le Marsure", Teresa Raiz 0,75l 13,50

beer pump (chiller) fair flat 150,00 Red wine

beer pump (chiller) with stainless steel tap Château d'Orsan 

fair flat 185,00 Côte du Rhône 0,75l 10,00

Co2 tank included in fair flat Ramón Bilbao 

Rioja Crianza 0,75l 13,50

Soft drinks Chianti Classico

Coca Cola* 12 bott. 1,0l 24,00 Lamole di Lamole 0,75l 13,50

Coca Cola* 24 bott. 0,33l 18,50

Coca Cola light* 24 bott. 0,33l 18,50 Other wine varieties on request.

Gerolsteiner Sprudel * 12 bott. 0,75l 19,50

Gerolsteiner Sprudel * 24 bott. 0,25l 17,50

Gerolsteiner Naturell* 12 bott. 0,75l 19,50 Aperitifs & Spirits

Gerolsteiner Naturell* 24 bott. 0,25l 17,50

Campari 0,7l 18,00

Orange juice* 6 bott. 1,0l 19,50 Wodka  Moskovskaya 0,5l 18,00

Apple juice* 6 bott. 1,0l 19,50 Bacardi Rum 0,7l 22,00

Johnnie Walker, Red Label 0,7l 22,00

Hennessy "Fine de Cognac" 0,7l 48,00

Premix drinks on request.

Other aperitifs and spirits on request.

Water dispenser

Hire of water dispenser pce. 200,00

water container (18.9 l) *Deposit on reusable crates, water containers, premix containers 

incl. 100 cups pce. 25,00 and beer barrels refundable on return:

Ice per 10 litres gross Deposit water container pce. 10,00

with beverage order 10 l 9,50 Deposit beverage crate crate 6,00

without beverage order 10 l 16,50 Deposit beer barrel pce. 40,00

Crushed Ice 10 l 16,50 Deposit premix container pce. 10,00

All prices are subject to value-added tax. - Purchase goods are not refundable.
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Exhibitor service

Catering exhibition site, ICC Page 4

valid from 01.07.2012

coffee/ coffee service packages / materials 

Price Order Price Order

Item Unit in EUR quantity Item Unit in EUR quantity

Coffee service package large Dishwasher

1 Darbomat coffee machine, hire price (W/H/D) 60 x 85 x 60 cm - 380 V, 16 A

output up to 100 cups/hour 1/2" inflow, 50 mm outflow

50 filter bags of 60 grams coffee each incl. installation and detergent pce. 490,00

50 coffee sets, porcelain

2 boxes coffee cream, 240 portions each Crockery / cutlery / glasses
500 sugar sachets If a dish-washing service is required on exchange

1 box mixed tea biscuits, 1.0 kg then there will be a hire charge to pay on each new delivery. 

- sufficient for approx. 550 cups - 230,00 Plate, large pce. 0,70

Plate, small pce. 0,60

Coffee service package small Soup bowl/saucer pce. 0,95

1 coffee machine (10 cups), hire price Coffee set incl. spoon pce. 0,95

1 box coffee cream, 240 portions Espresso set incl. spoon pce. 0,95

300 sugar sachets  Latte macchiato glass and spoon pce. 1,00

6 x 200 g coffee, 100 coffee filters Knife pce. 0,50

with 20 coffee sets (porcelain), Fork pce. 0,50

hire price 110,00 Soup spoons pce. 0,50

with 240 disposable cups / stirrers 115,00 Coffee / dessert spoon pce. 0,50

Tray, approx. 45 x 32 cm pce. 1,90

Espresso machines & Service package Tray, round, non-slip pce. 3,00

1 Jura Impressa X9 espresso machine

or similar, hire price Juice / beer tumbler, 0.2 l pce. 0,70

30 coffee and 30 espresso sets Champagne glass, 0.1 l pce. 0,70

25 latte macchiato glasses Wine glass, 0.2 l pce. 0,70

2 kg premium Italian beans Beer tulip, 0.3 l pce. 0,70

120 portions coffee cream, 5 litres UHT milk Schnapps glass 0,2 cl pce. 0,70

200 sugar sachets 490,00

Misc. Materials / tablecloths / napkins
Other espresso machines for various coffee specialities on request.

100 beakers, white, 0.2 l Pack. 9,50

Nespresso machine & Service package 100 beakers, clear, 0.2 l Pack. 17,00

1 Nespresso machine, hire price 10 champagne glasses, disposable Pack. 2,60

25 coffee and 25 espresso sets 60 coffee cups, disposable Pack. 6,80

100 coffee and 100 espresso pads 100 coffee spoons, plastic Pack. 4,80

120 portions coffee cream, 2 litres UHT milk 100 plates, small, plastic Pack. 12,00

200 sugar sachets 290,00 100 plates, large, plastic Pack. 13,50

Other disposable items on request.

Coffee / Tea etc.

Coffee beans 1 kg 23,50 Tablecloths, white, on loan

Espresso beans 1kg 23,50 1.40 x 1.40 m pce. 4,00

Coffee, powder 200g 6,00 2.10 x 1.40 m pce. 4,50

Coffee Darbomat 60g 2,75

Espresso pads 50 pcs. 37,50 Napkins, white, plain 100 pcs. 6,00

Coffee pads 50 pcs. 37,50 Napkins, paper 50 pcs. 6,00

Tea 25 bags 5,00 white, red, blue, yellow (state colour)

Coffee cream, 240 pcs. Box 18,00 Corkscrew pce. 2,50

Sugar, portions 100 pcs. 3,50 Knife, sharp pce. 2,50

Sweetener Dispenser 3,00 Tea towel, on loan pce. 1,50

UHT milk, 1.5% fat content Ltr. 2,20 Washing-up liquid 0.5l 3,50

Coffee filter bag 100 pcs. 3,50 Glass cleaner 0.5l 4,00

Thermos flask, 1 litre, hire price pce. 6,50

Water heater, hire price pce. 20,00 Sponge pce. 0,80

Coffee machine (10-cup automatic),

hire price pce. 20,00 Sponge cloth pce. 0,80

Paper towels 2 pcs. 2,80

Coffee in thermos flask or electric "Thermophore" dispenser Waste bags 20 l, 20 pcs. Pack. 3,80

(minimum purchase 5 litres, incl. sugar, cream) Waste bags 120 l, 5 pcs. Pack. 3,80

with disposable crockery Ltr. 8,80 Waste Bin, 20l, hire price pce. 10,00

with porcelain crockery Ltr. 8,80 Cutting board, 33 x 22 cm,  hire price pce. 10,00

All prices are subject to value-added tax. - Purchase goods are not refundable.
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Exhibitor service

Catering exhibition site, ICC Page 5

valid from 01.07.2012

bread rolls / sweet and savoury pastries / miscellaneous

Please note the minimum order quantities:

Other choices and offers for crew catering on request.

Price Order Price Order

Item Unit in EUR quantity Item Unit in EUR quantity

Snacks (Minimum order quantity 10 portions) Sweet Goodies (Minimum order quantity 3 portions)

Bockwurst or poultry sausage with mustard and bread roll

(from 100 pcs. incl. sausage heater on loan) pcs. 2,20 Petits fours "Four Seasons"

Potato salad with 3 small rissole portion 4,50 portion with 9 pieces, seasonal variable, e.g.

Berlin rissole with mustard and bread roll pce. 2,00 bloodorange

Bavarian white sausage with mild mustard 2 pcs. 3,00 almond-apple-red currant

raspberry-coconut

Salads (Minimum order quantity 10 portions/2 kg) coffee arabica tartlet

Potato salad with oil/vinegar kg 10,50 apricot tartlet portion 13,50

Fresh seasonal garden salad  portion 4,00

Tomatoes with mozzarella and basil portion 4,50

Petits fours "Little Bakery"

Fruits (Minimum order quantity 5 portions) portion with 8 pieces, seasonal variable, e.g.

Assorted fruits portion 1,20 chocolat tartlet

Bite-sized fruits portion 4,00 mocca eclair

Fresh fruit salad 1 kg 12,00 chocolat-hazelnut

Fresh fruit salad 200g 2,80 caramel-apple

tiramisu portion 13,50

Soups / Stews

(minimum 25 bowls) Sweet and savoury baked goods (Minimum 10 pcs. per variety)

Including small bread roll each and chafing dish to keep warm. If clean crockery sweet Traybake pce. 2,30

is to be provided daily there will be a surcharge of 20%. If you wash the dirty dishes on Berlin jelly donuts pce. 1,40

your stand, then the first delivery will include crockery. Assorted Danish pastries pce. 1,40

Goulash soup bowl 3,20 Chocolate croissant pce. 1,50

Italian minestrone bowl 3,20 buttered mini croissant Stck. 1,40

Cream of potato soup with bacon and chanterelles bowl 3,20 sweet mini croissants with assorted fillings Stck. 1,40

Chili con carne bowl 3,20 Chocolate muffin pce. 1,90

Berlin pea soup with bacon and sausages bowl 3,20 Blueberry muffin pce. 1,90

Noodle soup with chicken and vegetables bowl 3,20

Spring: asparagus soup bowl 3,20 savoury Savoury mini croissants with assorted fillings pce. 1,40

Summer: gazpacho bowl 3,20 Pretzels pce. 1,50

Autumn: wild mushroom soup bowl 3,20

Winter: cream of pumpkin soup bowl 3,20 Chips & Cookies

Mixed tea biscuits 1 kg 18,00

Bread / bread rolls Snack Hits savoury mix 300g 5,80

Bread rolls pce. 0,45 Crackers 150g 3,00

Party rolls pce. 0,65 Pretzel sticks 150g 2,50

Venetian rolls pce. 0,60 Potato crisps 200g 3,00

Baguette, 250 g pce. 3,60 Peanuts 200g 3,00

All prices are subject to value-added tax. - Purchase goods are not refundable.
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Exhibitor service

Catering exhibition site, ICC Page 6

valid from 01.07.2012

canapé / fingerfood / party snacks

The following is a selection of finger foods for receptions, stand parties etc. 

We will be pleased to submit an individual offer for you - especially for a hot or cold buffet or lunch.

Please note that our quoted prices do not include staff. 

Please also note the minimum order quantities:

Price Order Price Order

Item Unit in EUR quantity Item Unit in EUR quantity

Canapé  "Classic" Finger food selection "Berlin"
(Minimum order quantity 5 pieces per sort) (Minimum order quantity 10 portions)

cold

Assorted Mini rissole with corn on the cob (meatballs available on request)

Dutch Gouda (medium mature) Smoked pork on fresh rustic loaf

Cooked ham Smoked fish on pumpernickel

Black Forest ham German butter cheese on mini bread roll

Salami Spree Forest gherkins and bread

Roast turkey breast Mini "Berliner" jelly donuts portion 12,00

Finger food selection "Italy"
pce. 2,60 (Minimum order quantity 10 portions)

cold

Canapé "Ambiente" Coppa di Parma on ciabatta

(Minimum order quantity 5 pieces per sort) Skewers of sliced Parma ham and melon 

Tuna salad on a bed of artichoke

Assorted Skewered cherry tomatoes and mozzarella with fresh basil

Mozzarella with tomatoes Assorted olives with cocktail sticks

Italian salami Cup Tiramisu

Parma ham portion 14,00

Roast beef

Smoked salmon Fingerfoodbuffet "Asien"
Poulard breast (Minimum order quantity 10 portions)

cold / warm

pce. 2,70 Mini wrap "Lemon chicken"

Mini wrap "Asian Veggie"

Canapé assortment "Lukullus" Fish Stick Limon with Hoi Sin sauce

(Minimum order quantity 10 portion; 1 portion = 6 pcs.) Yakitori skewers with teriyaki marinade

Rambutans with pineapple and pistachios portion 12,00

Rolls of roastbeef filled with green marinated asparagus in remoulade

on wild garlic in lollo bionda salad on baguette Finger food selection "Fit and vital"
(Minimum order quantity 10 portions)

Roll of blackforest ham and edam cheese with pesto on cold / warm

pistachio-spread in chicorree salad on baguette Yoghurt and lime drink with chives 

Selection of dim sum (cooked without oil) with a mild soy sauce

Smoked duck breast on spread of cheese and oranges in lollo raw vegetable salads (carrot, cabbage, cucumber, apple, cellery)

bionda salad on baguette Fresh fruit salad with lemon balm

portion 12,50

Edam cheese on spread of grapes and cheese in lollo rosso salad

on baguette Finger food selection "Mini Wrap"
(Minimum order quantity 5 portions, 1 Portion = 5 pce)

portion 16,50 cold / saisonal variabel

Oriental Chicken Wrap

Warm party snacks African Chicken Wrap

(Minimum order quantity 25 pcs. per variety) Asian Veggie Wrap

BBQ Chicken Wrap

Delivery includes all crockery and a chafing dish Lemon Chicken Wrap portion 11,00

Spicy beef meatballs Finger food selection "German Snacks"
on mango and cumin ragout pce. 1,50 (Minimum order quantity 10 portions; 1 portion = 4 pce)

Mini roast sausages with mustard pce. 1,80 warm / saisonal variabel

Yakitori skewer with teriyaki marinade pce. 1,80 Tarte flambée wrap filled with sour cream, onion, ham and herbs

Mini escalope 3 pcs. 3,20 Party meatloaf Bavaria

Chicken nuggets with honey sauce 3 pcs. 2,20 Mini-salmon-phyllo

Mini rissole with mustard and ketchup pce. 1,50 Mini escalope countryside

Mini spring roll with soy 2 pcs. 2,10 portion 5,60

All prices are subject to value-added tax. - Purchase goods are not refundable.
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Exhibitor service
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valid from 01.07.2012

bread / rolls 

"Classic"  1
/2

 c
ia

b
a

tt
a

 r
o

ll

 1
/2

 b
a

g
u

e
tt

e
 b

re
a

d
 r

o
ll

 1
/2

 w
h

o
le

g
ra

in
 b

re
a

d
 r

o
ll

 1
/2

 V
e

n
e

ti
a

n
 r

o
ll
s

Price in EUR per piece 2,70 2,60 2,50 2,40

Please indicate order quantity.  Minimum purchase 5 pcs. per variety.

Assorted

Dutch Gouda (medium mature)

Cooked ham

Black Forest ham

Salami

Roast turkey breast

"Ambiente"  1
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Price in EUR per piece 2,80 2,70 2,70 2,60

Please indicate order quantity.  Minimum purchase 5 pcs. per variety.

Assorted

Mozzarella with tomatoes

Italian salami

Parma ham

Roast beef

Smoked salmon

Poulard breast

        All prices are subject to value-added tax. - Purchase goods are not refundable.
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