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Dear readers and guests of 
Hotel Imperial, a Luxury Collection Hotel, Vienna, 

it is our pleasure to present our exclusive program for Christmas. 
Enjoy the holiday season in our former private palace with 

exquisite culinary creations. Our team is delighted to 
arrange an individual festive program for you. 

We wish you and your loved ones a magical time here with us at the 
Hotel Imperial and in beautiful Vienna. A joyful atmosphere, charming 

Christmas markets as well as unforgettable concerts – and not to forget – 
our magnifcently decorated Christmas tree are awaiting you! 

GENERAL INFORMATION 

All prices are quoted in Euros (€) and are per 
person including taxes and service charges 

in regards to the menus, while the 
accommodation prices are per room/suite. 

Ofers might be subject to change. Children 
up to 6 years of age are free of charge, from 

6 – 12 years a 50% discount is granted on the 
menus. Allergen information is provided on site. 



 

 
  

 
  

 

 
 

  
 

 

 

 
 

      
 

 
 

 
 

  
 

 
 

 
 

 

 

YOUR CHRISTMAS CELEBRATION 

IMPERIAL FESTIVE HALLS & BANQUET ROOMS 

The ambiance of this historical event location at 
Vienna’s most prestigious address provides a 

glamorous setting for your company’s Christmas 
celebration. Our culinary team serves 

a Christmas menu or an Imperial bufet 
customized to your wishes. 

CHRISTMAS MENU 

MARINATED YELLOWFIN MACKEREL 
radish, wasabi, buttermilk 

PARSNIP CREAM SOUP 
crayfsh, herb oil 

FILLET OF BLACK ANGUS “WELLINGTON” 
braised vegetables, winter trufe 

VALROHNA “MANJARI” 64% CHOCOLATE 
passion fruit, sorbet 

CHRISTMAS COOKIES 

4-course menu from 
€ 108 

Menu as of 10 persons 
We are happy to expand the Christmas 

menu with additional courses according to your wishes and requests. 

The ofer does not yet include room 
rental, fowers, beverages and menu cards. 

RESERVATION 
T + 43 1  50110-434 

GROUPSEVENTS.IMPERIAL@LUXURYCOLLECTION.COM 

mailto:GROUPSEVENTS.IMPERIAL@LUXURYCOLLECTION.COM


  

 

 
 

 

 

AFTERNOON TEA 

IMPERIAL BAR 
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SATURDAY, 30 NOVEMBER, 
07,  14 & 21  DECEMBER 2024 

FROM 2.30 TILL 5.00 PM 

Experience an atmospheric Afternoon Tea in our festively decorated Imperial Bar, 
accompanied by gentle harp music. Besides exclusive tea blends and rosé champagne, 

savoury sandwiches as well as exquisite scones and sweet treats are served. 

Price per person including a glass of rosé champagne and an exquisite tea accompaniment of your choice 
€ 75 

Price per person including a delicious tea accompaniment of your choice 
€ 65 

RESERVATION 
T + 43 1  50110-6339 

IMPERIALBARWIEN@LUXURYCOLLECTION.COM 

mailto:IMPERIALBARWIEN@LUXURYCOLLECTION.COM


 

 

 
 

 

ADVENT BRUNCH 

IMPERIAL FESTIVE HALLS 

SUNDAY, 1 ,  8 ,  15 & 22 DECEMBER 2024 
FROM 11 .30 AM TO 2.30 PM 

Enjoy the magnifcent atmosphere of our festive halls with your 
family and friends and savour an Imperial Advent brunch as well 

as served main dishes, accompanied by live Christmas music. 

Price per person including a glass of champagne, cofee & tea as well as cover charge 
€ 135 
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RESERVATION 
T + 43 1  50110-434 

GROUPSEVENTS.IMPERIAL@LUXURYCOLLECTION.COM 

mailto:GROUPSEVENTS.IMPERIAL@LUXURYCOLLECTION.COM


 

  
 

 
 

  

 

 

 

 

 

  
  

 

 

CHRISTMAS EVE 

IMPERIAL FESTIVE HALLS & RESTAURANT OPUS 

Experience a splendid Christmas Eve! The champagne reception in the festively decorated Imperial Bar 
is accompanied by a Christmas choir. This is followed by an exquisite 5-course gala dinner 

with zither and violin music. 

TUESDAY, 24 DECEMBER 2024 
5.00 PM CHAMPAGNE RECEPTION 

5.30 PM FESTIVE CHRISTMAS CONCERT 
IN THE IMPERIAL BAR 

6.30 PM DINNER 

CHRISTMAS EVE MENU 

CONFIT SALMON TROUT “RADLBERG” 
lentil, mushroom, whey stock 

SOUFFLÉED QUAIL BREAST 
Forono beet, Périgord trufe 

POMEGRANATE SORBET 
lime, grape 

FILLET OF MILK-FED VEAL FROM KREMSTAL 
parsnip, king oyster mushroom, semolina dumpling 

ZOTTER CHOCOLATE “NOBELBITTER” 70% 
passion fruit, Piedmontese hazelnut 

CHRISTMAS COOKIES 

5-course menu including corresponding wines 
€ 330 

To lend this evening a touch of familiarity, we kindly 
ask for your reservation between 6.00 pm and 7.00 pm. 

RESERVATION 
T + 43 1  50110-434 

GROUPSEVENTS.IMPERIAL@LUXURYCOLLECTION.COM 

mailto:GROUPSEVENTS.IMPERIAL@LUXURYCOLLECTION.COM


 

 

  
  

 

FESTIVE BRUNCH 

IMPERIAL FESTIVE HALLS 
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WEDNESDAY, 25 DECEMBER & 
THURSDAY, 26 DECEMBER 2024 

FROM 11 .30 AM TO 2.30 PM 

In Vienna a festive Christmas and Boxing Day start with a splendid brunch at the Hotel Imperial. 
An opulent bufet with Imperial delights and joyful live music await you. 

A glass of champagne is your prelude to the festive season. 

Price per person including a glass of champagne, cofee & tea as well as cover charge 
€ 135 

RESERVATION 
T + 43 1  50110-434 

GROUPSEVENTS.IMPERIAL@LUXURYCOLLECTION.COM 

mailto:GROUPSEVENTS.IMPERIAL@LUXURYCOLLECTION.COM


 
 

 

  

 

  

   
 

 

 

 

 

 

CHRISTMAS LUNCH 

CAFÉ IMPERIAL WIEN 

WEDNESDAY, 25 DECEMBER & 
THURSDAY, 26 DECEMBER 2024 

FROM 12.00 PM TO 3.00 PM 

MENU 

CARPACCIO FROM PASTURE-FED BEEF 
trufe cream, rocket 

or 

LIGHTLY SMOKED ZANDER 
butternut squash, whey, dill 

or 

“VARIETY” OF BEETS 
goat cheese, horseradish 

*** 
CONSOMMÉ WITH SEMOLINA DUMPLING 

or 

LOBSTER CREAM SOUP WITH DUMPLING 

*** 
FRIED FILLET OF SALMON 

Pak choi, pepper, wild rice risotto 
or 

STUFFED VEAL BREAST 
braised vegetables, Kipfer potato 

or 

VIENNESE SCHNITZEL FROM MILK-FED VEAL 
parsley potato, mixed salad 

*** 
VALROHNA “MANJARI” 64% CHOCOLATE 

Griotte cherry, pistachio 
or 

NOUGAT DUMPLING 
spiced plum, vanilla ice cream 

4-course menu 
€ 90 

3-course menu with starter 
€ 85 

3-course menu with soup 
€ 75 

RESERVATION 
T + 43 1  50110-389 

CAFE.IMPERIAL@LUXURYCOLLECTION.COM 

mailto:CAFE.IMPERIAL@LUXURYCOLLECTION.COM


 

 

 

 

CHRISTMAS DINNER 

RESTAURANT OPUS 

WEDNESDAY, 25 DECEMBER & 
THURSDAY, 26 DECEMBER 2024 

FROM 6.00 PM 

In our Restaurant OPUS – awarded with three toques by Gault&Millau – a special festive menu 
enchants the taste buds on Wednesday, 25 December and Thursday, 26 December 2024. 

Our guests are pampered with regional-global cuisine, playfully plated, served with 
a modern twist and optionally accompanied by fne wines. 

9-course menu 
€ 210 

7-course menu 
€ 185 

5-course menu 
€ 160 
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RESERVATION 
T + 43 1  50110-389 

OPUS.RESTAURANT@LUXURYCOLLECTION.COM 

mailto:OPUS.RESTAURANT@LUXURYCOLLECTION.COM


 

 
 

 

 

CHRISTMAS PACKAGES 
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Christmas is certainly one of the most beautiful times of the year. 
Hotel Imperial and the city of Vienna present themselves, adorned in 

spectacular fnery, decorated as in a fairy tale. Whether you want to escape 
the hustle and bustle at home or indulge yourself browsing in exclusive 

boutiques to fnd a special souvenir or gift for your loved ones: 
Hotel Imperial, a Luxury Collection Hotel, Vienna, is the perfect location for you. 

RESERVATION 
T + 43 1  50110-333 

RESERVATIONS.IMPERIALVIENNA@LUXURYCOLLECTION.COM 

mailto:RESERVATIONS.IMPERIALVIENNA@LUXURYCOLLECTION.COM


  

 

 

 

 

 

IMPERIAL CHRISTMAS EVE-ROOM & 
SUITE PACKAGES 

OUR IMPERIAL CHRISTMAS EVE ROOM PACKAGES INCLUDES THE FOLLOWING BENEFITS:  

Stay in a Classic or Deluxe room 

Champagne Bufet breakfast for 2 persons 

Welcome gift 

A glass of champagne per person at the Imperial Bar 

 /5-course Christmas dinner including corresponding wines at the Imperial Festive Halls or at Restaurant OPUS on 24 December 2024 

 Late Check-out at 4.00 pm (upon availability) 

ROOMS FROM € 1060 

OUR IMPERIAL CHRISTMAS EVE SUITE PACKAGE INCLUDES THE FOLLOWING BENEFITS:  

Stay in one of our luxurious suites 

Champagne Bufet breakfast for 2 persons 

Welcome gift 

A glass of champagne per person at the Imperial Bar 

Private Limousine transfer from and to Vienna International Airport or Vienna railway station 

5-course Christmas Eve menu including corresponding wines at the Imperial Festive Halls or at Restaurant OPUS on 24 December 2024 

Late Check-out at 4.00 pm (upon availability) 

SUITES FROM € 1300 

The above mentioned rates are per room/per night and per suite/per night, including taxes and the above mentioned value adds. 
Bookable for stays between 20 – 28 December 2024 (Minimum length of stay of 3 nights plus stay over Christmas Eve). 

RESERVATION 
T + 43 1  50110-333 

RESERVATIONS.IMPERIALVIENNA@LUXURYCOLLECTION.COM 

mailto:RESERVATIONS.IMPERIALVIENNA@LUXURYCOLLECTION.COM


GIFT VOUCHERS 

A PERFECT GIFT 
FOR EVERY OCCASION! 

A romantic dinner for two, an exquisite Champagne  
breakfast at the Café Imperial Wien or an unforgettable 

Champagne Brunch in our elegant Festive Halls – a Hotel Imperial 
gift voucher (on request as well of a certain monetary  

value) is always the right choice! 

AVAILABLE DIRECTLY  
AT HOTEL IMPERIAL 
TEL.  +43 1  50110-313 



  
  

 
     

 

IMPERIAL TORTE 
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The exquisite  master confection, 
handmade at  the Hotel  Imperial  Vienna. 

Legend has it that kitchen apprentice Xavier Loibner created the Imperial Torte on the 
occasion of the opening of Hotel Imperial in 1873, in honor of Emperor Franz Joseph I., and 
his creation has been rightly considered the brightest jewel in Vienna’s confectionery crown 
ever since. Young Xavier guarded his recipe like a treasure, and it remains secret to this day. 

Just as in 1873, the Torte today is a delicious indulgence. 

CHOOSE FROM OUR EXQUISITE RANGE IN THE 
IMPERIAL TORTE BOUTIQUE OR AT 

WWW.IMPERIALTORTE.COM 
WE ARE ALSO AVAILABLE - T:  +43 1  50 110-314 

OR E:  ORDER@IMPERIALTORTE.COM 

mailto:ORDER@IMPERIALTORTE.COM
WWW.IMPERIALTORTE.COM


  
 

  
  

 
  
  

  

  
  

  

 

  
  

  
 

  
  

IMPERIAL TORTE 

THE LUXURY 
GIFT FROM VIENNA 

N°  1  DAS ORIGINAL (THE ORIGINAL)  
For decades, this unique master confection from 

Vienna has been handmade to a time-tested recipe. 
The melt-in-the-mouth chocolate icing, a slightly 
tart aroma of almonds and the fusion of chocolate 

buttercream and marzipan make for an 
utterly perfect composition. 

N° 2 SCHWARZE ORANGE (BLACK ORANGE) 
The Imperial Torte reveals its darker side with this variety: 

six crispy layers of sliced almonds are embedded in delicate chocolate buttercream, 
favoured with a hint of cofee, and all wrapped in the most exquisite dark 

Imperial icing. Choice citrus fruits are meticulously processed 
for the delicate orange marzipan. 

N° 3 FEINE HIMBEERE (F INE RASPBERRY) 
The raspberry taste of the third variety of the 

Imperial Torte is unforgettable. The delicate, fruity 
note bestows a bright, airy kiss on the palate and 

conjures up memories of mild summer days year-round. 
Sweet marzipan completes the matchless aroma 

of this gem among confections. 

Ki
rc

hg
as

se
r P

ho
to

gr
ap

hy
 

WWW.IMPERIALTORTE.COM 

WWW.IMPERIALTORTE.COM


 
  

  
  

 

The team of Hotel Imperial Vienna 
looks forward to welcoming you (back) to the 

Hotel Imperial, a Luxury Collection Hotel, Vienna 
soon and offering you unique, authentic experiences 

that evoke lasting, treasured memories. 

M
at

th
ew

 S
ha

w
 

Photo credits: 
Matthew Shaw; Kirchgasser Photography; iStock.com 

https://iStock.com


  
  

 

HOTEL IMPERIAL, A LUXURY COLLECTION HOTEL, VIENNA 
KAERNTNER RING 16, 1010 WIEN 

T: +43 1 50 110-0 
E: HOTEL.IMPERIAL@LUXURYCOLLECTION.COM 

WWW.IMPERIALVIENNA.COM & WWW.IMPERIALTORTE.COM 
#IMPERIALVIENNA & #IMPERIALTORTEWIEN 

WWW.IMPERIALTORTE.COM
WWW.IMPERIALVIENNA.COM
mailto:HOTEL.IMPERIAL@LUXURYCOLLECTION.COM



