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Conference offer

Description of the hotel :

Clarion CongressHotel Olomouc is a multipurpose complex which, being conveniently

situated close to the train and bus stations and the city centre, offers clients a wide

range of services such as hotel accommodation, excellent Czech and international

cuisine in two pleasant restaurants and bars, a wellness center, Beer Spa and premises

for organising small or large congresses, training sessions, seminars, exhibitions,

corporate presentations and cultural or social events.

The Clarion Congress Hotel Olomouc won the prestigious Best Clarion Hotel in 

Central Europe in 2015, 2016, 2017 and 2018, the Best Clarion Hotel in Europe in

2017 and is officially certified as HotelStars 4 * Superior.          

Why choose our hotel?

Åthe largest modern congress hotel complex in Olomouc and the surrounding area

with a hall for up to 1 100 people

Åexcellent location right by the main train station

Åa wide range of high quality accommodation, catering, conference and other hotel 

services

Åexcellent facilities for balls, concerts and other social events

Åcomplete pre-prepared events to suit the client's wishes arranged by experienced 

managers and employees

Åwe have successfully hosted a large number of conference events organised by local, 

national and multinational companies as well as individuals

Ådiscounts for repeat clients



Hotel location

Clarion Congress Hotel Olomouc is situated opposite the main railway station,

approximately 500 m from the bus station and has excellent transport links to the

highway to Prague, Brno and Ostrava. There is a bus stop to the city centre right by the

hotel.



Rooms and equipment

Rooms:

Å125 rooms and suites

ÅBusiness Executive Suite 

(living room, bedroom , conference lounge)

Åwheelchair-accessible rooms

Room equipment:

Åair conditioning

ÅWi-Fi free of charge

Ådirect-dial telephone

Åbathroom with bath, toilet and hair dryer

Åsafe

ÅLCD TV with satellite channels

Åironing set

Åtea and coffee-making set

Åminibar with refreshments

Åsecurity lock system

Ådesk

Catering :

ÅBenadaand Veduta air-conditioned restaurant s

to seat up to 400 people, offering a wide range of 

Czech specialties and international cuisine

ÅLobby Bar with summer terrace

ÅFoyer Bar



Hotel services

Å24/7 reception service

ÅWi-Fi free of charge, internet corner

Ågarage, parking for buses

Åroom service

Åflower service

Ålaundry and ironing

Åtaxis and transfers

Åluggage storage

Åguide services

ÅATM

Åwellness centre (saunas, hot tub , massages) and Beer Spa



Conference rooms

Ålarge rooms for up to 1 400 delegates

Ålargest room to seat up to 1 100 delegates

Ålarge congress centre foyer suitable for holding sales exhibitions, catering, etc.

Åhigh-speed internet connection

Åmodern conference and audio-visual equipment

Årooms can be divided up into smaller rooms as required by the client

Ådaylight in certain conference rooms



Conference rooms

Room

Total 

area
Height

Length x 

width

m² m m Theatre School U-Shape
Meeting 

room
Banquet

Foliant +

Atlas + 

Codex +

Scriptum

878 4.90
25.00 x 

35.80
1 100 540 110 130 456

Foliant 439 4.90
25.00 x 

17.90
485 240 60 68 210

Atlas 224 4.90
11.00 x 

17.90
241 147 45 50 110

Codex 104 4.90 11.00 x 8.30 102 72 33 40 50

Scriptum 111 4.90 10.50 x 9.50 112 72 33 40 50

Plato +

Seneca
90 3.00 8.70 x 10.90 117 72 36 38 40

Plato 45 3.00 8.70 x 5.40 49 24 20 22 20

Seneca 45 3.00 8.70 x 5.40 49 24 20 22 20

Kosmas + 

Dalimil
67 3.00 12.20 x 5.80 72 54 36 34 30

Kosmas 37 3.00 6.60 x 5.80 38 24 16 20 -

Dalimil 30 3.00 5.50 x 5.80 31 18 16 20 -

Marconi 55 2.90 9.10 x 6.40 60 54 26 28 24

Satelit 88 2.90 7.30 x 12.20 83 36 30 34 40

Business 

Meeting 

Room

24 2.30 3.30 x 4.50 12 6 10 10 10

Foyer 1 000 2.70
58.50 x 

18.00
- - - - -



Rent of selected AV equipment

and other services

Visual equipment

Built-in large screen(congresshall) Big data projector (congresshall)

Small screen(meeting room) Small data projector (meeting room)

Large-screen LCD TV

Audio equipment

Wireless microphone Mobil e speaker system

Built-in sound system

Presenta tion equipment

Flip chart (incl. pens) Whiteboard (incl. pens)

Lectern Multimedia lecture podium

Small stage(up to 13 m2)
Large stage (more than 13 m2ð

max. size12 x 6 x 0.6 m)

Laserpointer / presenter Laptop

Other services

Black-and-white/colour printing * Electricity socket/each

Small dance floor (up to 100 m2)

Large dance floor

(more than 100 m2 max. size 16 x 19 

m)

Hostess Cloakroom**

Loan of white chair covers/table cloth
Non-stop IT support by external IT 

company

We will provide any other audio -visual equipment (interpreting equipment, translation services, voting 

equipment, audio or video recordings, etc.) at the clientõs request. 



Congress Centre layout



Hotel layout



Coffee breaks (30 min.)

Welcome

Åcoffee / tea

Å1 bottle mineral water / person

Standard I.

Åcoffee / tea

Å1 bottle mineral water / person

Åorange and apple juice

Standard II.

Åcoffee / tea

Å1 bottle mineral water / person

Å1 home-made sponge cake / person

Å1 cheesecake / person

Standard III.

Åcoffee / tea

Å1 bottle mineral water / person

Å1 Viennese slice with coconut / person

Å1 vanilla croissant / person

Å100 g freshly-sliced fruit / person

Comfort I.

Åcoffee / tea

Å1 bottle mineral water / person

Åorange and apple juice

Å2 mini sandwiches (ham, cheese)/ person

Comfort II.

Åcoffee / tea

Å1 bottle mineral water / person

Åorange and apple juice

Å1 filled roll (ham or cheese) / person

Å1 chocolate mini roll / person

Å100 g freshly-sliced fruit / person

Comfort III.

Åcoffee / tea

Å1 bottle mineral water / person

Åorange and apple juice

Å2 mini sandwiches (ham, cheese)/ person

Å2 mini desserts (pineapple tart , Parisian

mousse) / person

Å100 g freshly-sliced fruit / person

Olomouc

Åcoffee / tea

Åchoice of 2 soft drinks / person

Åopen sandwich with smoked meat / person

Å1 curd cake / person

Å1 traditional Han§ cake / person

Gold

Åcoffee / tea

Åselection of soft drinks

Åglass of fresh fruit juice / person

Åglass of sparkling wine / person

Å1 filled croissant (smoked salmon, 

ham, etc.) / person

Å1 roast beefcanap® / person

Å2 different mini desserts / person

Å100 g freshly-sliced fruit / person

If you do not find anything to suit you in our 

range of sweet and savoury refreshments, we 

will be happy to prepare something else 

from our special sweet and savoury range.



Conference bufetts
(for 20 or more people)

DALIMIL conference bu f fet 

Åsalad bar - vegetables, dressings

Åmix of light and dark bread

Åcream of pea soup

Ågrilled chicken breast with coloured peppercorns , 

rosemarypotatoes (60%)

Åstuffed pork roll, boiled rice (40%)

Åapple strudel

Åhomemade gingerbread with pear jam

KOSMAS conference bu f fet 

Head chef's seasonal selection, including the 

following:

Åsalad bar - vegetables, dressings (150 g/person)

Å1 cold starter (100 g/person) selection of 

homemade white and wholemeal bread

Å1 soup (0.2 l/person)

Å2 main courses (meat 150 g/personand side dish 

200g/person)

Å2 types of dessert (45 ð50 g/person)

PLATO conference bu f fet 

Åsalad bar - vegetables, dressings

Åhome-made p©t® with cranberry sauce

Åmix of light and dark bread

ÅFrench onion soup

Åvegetable frittata with parsnip puree

Åpork shoulder with root vegetables and wild rice

Åturkey medallions with chickpeas and roasted 

farmers potatoes

Åplum cake

ÅViennese cake with coconut

SENECAconference bu f fet 

Head chef's seasonal selection, including the 

following:

Åsalad bar - vegetables, dressings (150 g/person)

Å1 type of cold starter (100 g/person)

Åselection of homemade white and wholemeal 

bread

Å1 soup (0.2 l/person)

Å3 main courses (meat 150 g/personand side dish            

200g/person)

Å2 types of dessert (45 ð50 g/person)

MARCONI conference bu f fet 

Åbroccoli and spinach salad with chicken confit , 

honey dressing

Åcheese roulade with salmon mousse

ÅTyrolean speck with honeydew melon

Åmix of light and dark bread

Åcream of carrot soup with sour cream

Åchicken broth with herb gnocchi

Åvegetable lasagne with Gran Moravia cheese

Åmahi-mahi in butter, grilled vegetables, 

boiled potatoes

Åroasted chicken legs in yoghurt, mushroom rice

ÅCzech pork belly confit , gnocchi with bacon

Åvanilla panna cotta with caramel

Åfruit slices

Åchocolate mousse with orange jelly

SATELITconference bu f fet 

Head chef's seasonal selection, including the 

following:

Å1 salad (150 g/person)

Å2 types of cold starter (100 g/person)

Åselection of homemade white and wholemeal 

bread

Å2 types of soup (0.2 l/person)

Å4 main courses (meat 150 g/personand side dish            

200g/person)

Å3 types of dessert (45 ð50 g/person)



Conference buffets 
(for 20 or more people)

CODEXconference buffet 

Åsalad bar - vegetables, dressings

Åchicken galantine with red lentils

Åmix of Czech cheeses pickled with herbs in 

olive oil

ÅErmine cheese filled with a mix of pesto, herbs 

and nuts

Åmix of light and dark bread

Åpotato soup with wild mushrooms

Åbeef broth with liver dumplings and Julienne 

vegetables

Ågratin broccoli with potatoes and cheese

Åmix of chicken and pork cutlets, light potato 

salad with no mayonnaise

Åsubtly spicy venison goulash, homemade 

potato pancakes

Åslow-roasted leg of lamb with wild spices, 

gnocchi with crispy bacon

Åmix of mini desserts, banana roulade

Åapple cake

SCRIPTUMconference buffet 

Head chef's seasonal selection, including the 

following:

Å1 salad (150 g/person)

Å3 types of cold starter (100 g/person)

Åselection of homemade white and wholemeal 

bread

Å2 types of soup (0.2 l/person)

Å4 main courses (meat 150 g/personand side 

dish 200g/person)

Å3 types of dessert (45 ð50 g/person)

ATLAS conference buffet 

Åsalad bar - vegetables, dressings

ÅFrench-style Irish beef chuck tartare, toast

Åmarinated salmon with orange and herbs

ÅHamburg beef soup with potatoes and beef

Ågoulash soup

Åsmoked pork tongue with Old Bohemian 

plum sauce, nuts and almonds, potato 

dumplings with celery

Ågrilled trout fillets with lemon leek on a mix of 

mushrooms, raisin couscous

Åchicken legs in honey with sesame, mashed 

potatoes with crackling and sour cabbage

Åleg of veal in cream sauce, pasta dumplings

Åleg of lamb grilled with garlic and herbs

(carving), pickled mushrooms in lime oil, 

apple horseradish, pickled onions in sweet-

and-sour brine, chocolate fountain with fresh 

fruit

Åmix of mini desserts, almond panna cotta          

with chocolate and almond flakes in caramel

Åfruit salad with yoghurt mousse

FOLIANT conference buffet 

Head chef's seasonal selection, including the 

following:

Å1 salad (150 g/person)

Å3 types of cold starter (100 g/person)

Åselection of homemade white and wholemeal 

bread

Å2 types of soup (0.2 l/person)

Å5 main courses(meat 150 g/person and side 

dish 200g/person)

Å4 types of dessert (45 ð50 g/person)

Note: Weights listed are for raw ingredients



Other

In addition to the catering offers above we are also able to arrange any type of structured catering,

e.g. gala dinners, finger food, served menu, a special selection of wines, custom cake design and more.

We will be happy to send you more details of our range of sweet and savoury refreshments on

request.

Own catering

If you bring your own beverages or meals, we charge a service fee, which depends on the 

nature of your own catering and includes inventory costs (handling, washing, polishing, any 

damages), energy, staffing, detergents and ancillary material. The minimum service fee is CZK 

100 per person/bottle .

Parking

Å1 ð3 hours = 50 CZK / hour

Å4 ð24 hours = 150 CZK

Accommodation

Accommodation prices depend on the season and the number of guests attending the conference 

event. 

We will gladly provide you with a quotation based on your individual requirements .

Accompanying services

If required we will also arrange other services(live or recorded music, floral decorations, entertainment

and animation programmes, tasting menu, wine presentation and tasting, etc.).

Beverages

Unlimited coffee, tea, water in jugs with lemon or lime

Unlimited coffee, tea, water in jugs with lemon or lime

Unlimited alcoholic and soft drinks (open bar)

Beverages as needed



Contact

Andrea Krejzlíková

Banquet Coordinator

Tel.: +420581 117 112

GSM: +420 724 882 329

Fax: +420581 117 122

E-mail: a.krejzlikova@clarion-hotels.cz

Clarion Congress Hotel Olomouc

Jeremenkova36, 779 00 Olomouc, Czech Republic

ClarionCongressHotelOlomouc.com

Clarion -Hotels.cz


