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CHALET EVENT PACKAGE
The carefree all-inclusive package

8  HOURS
6:00  pm –  2 :00  am

50–80 GUESTS € 175,- p.p.

FROM THE 81ST GUEST,  EACH ADDITIONAL GUEST € 165,00 p.p.

EXTENSION € 250,- / hour (until 3:00 am)

Consumption not included

INCLUDED SERVICES

Menu
Chosen menu incl. bread and 

spread

Drinks
Drinks as per the event package

Bar
Exclusive bar (for Chalet guests 

only)

Table setting
Silver candlesticks, charger 

plates, cloth napkins

Cakeage
If you bring your own cakes

Chair covers
White chair covers included
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DRINKS IN THE EVENT PACKAGE

• Greenvieh Edition white and red wine

• Greenvieh Edition Prosecco

• Beer

• Hugo Classic, Aperol Veneziano, Lillet Wildberry

• Non-alcoholic drinks (excl. non-alcoholic cocktails)

• Still and sparkling water

• Coffee, tea

MENU OPTIONS

Including bread and spread

3-COURSE MENU
From our menu suggestions

Including midnight snack:
Goulash soup and cheese from the buffet

4-COURSE MENU
From our menu suggestions

Without midnight snack
Can be booked individually as an add-on
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MENU SUGGESTIONS

Regional delicacies combined with international specialities.

A single shared menu is festive and guarantees the smoothest possible service. Please compose your 3- or 

4-course menu from these suggestions.

For the main course, you are welcome to offer a choice between fish and meat with the same side dish.

STARTERS

Lettuce hearts
Lettuce hearts marinated in Caesar dressing, egg, Parmesan, bread croûtons, radishes and mildly smoked char

Buffalo mozzarella
Buffalo mozzarella marinated with tomatoes, raw ham, basil pesto, toasted pine nuts and rocket

SOUPS

Corn-fed chicken bouillon
with butter dumplings, vegetable julienne and chives

Beef broth
with semolina dumplings, vegetable julienne and chives

Cream of potato and mushroom soup
with bread croûtons

Cream of pumpkin soup
with toasted pumpkin seeds and Tyrolean pumpkin seed oil

INTERMEDIATE COURSES

Tyrolean Schlutzkrapfen
with porcini, grated Parmesan and brown butter

Homemade potato gnocchi
with cream sauce, young spinach and preserved truffle

MAIN COURSES

M E AT

Beef fillet
Pink-roasted fillet of local beef

F I S H

Salmon trout
Pan-fried fillet of Ötztal salmon trout
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Veal rump
Pink-roasted rump of local veal

Corn-fed chicken breast
Roasted corn-fed chicken breast

Char
Pan-fried fillet of local char

A vegetarian or vegan main course is offered fresh each day.

SIDE DISHES

Mediterranean
Fregola Sarda and Mediterranean vegetables

Risotto
Sautéed vegetables and creamy Parmesan risotto

Potatoes
Creamy potatoes and wild broccoli

DESSERT

Chocolate sweets
Banana and raspberry

Strawberries
Strawberries and cheesecake

Crème brûlée
Yoghurt crème brûlée with blueberries
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EXTRAS FOR THE EVENT PACKAGE
Bookable individually alongside your package

WITH THE APERITIF

Savoury Danish pastry (2 pieces) € 6,50

Olives, grissini, Parmesan € 6,50

Italian raw ham € 6,00

Beef tartare with mustard mayonnaise in a cone € 8,00

Chocolate fountain with milk chocolate, pineapple and strawberries € 9,50

Canapés (3 pieces: smoked salmon, truffled cream cheese, salami) € 13,50

Tyrolean platter (cured loin bacon, Kaminwurzen with fresh horseradish, Tyrolean cheese specialities, 
butter and bread basket) € 14,50

AS A MIDNIGHT SNACK

C O L D  P L ATT E R  O R  C H E E S E  S P E C I A L I T I E S

Cured loin bacon and Kaminwurzen with fresh horseradish, Tyrolean cheese 
specialities with fruit chutney, butter and bread basket € 69,00 per kg (min. 4 kg)

Tyrolean cheese specialities with fruit chutney and nuts, butter and bread basket € 75,00 per kg (min. 4 kg)

P O RT I O N S :

Goulash soup with bread basket € 9,50 per portion (min. 40 portions)

Greenvieh curry sausage made from Mieming milk-fed veal with 
bread basket € 10,00 per portion (min. 40 portions)

Greenvieh chili con carne with bread basket € 11,00 per portion (min. 40 portions)

Freshly baked mini meatloaf with bread rolls € 7,50 per portion (min. 40 portions)
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PHOTO BOOTH

Capture the most beautiful moments of your celebration! Our photo booth provides fun and unforgettable 

memories for your guests. Optionally bookable for spontaneous snapshots and amusing moments. Rental price 

€ 550,- including printed photos and unlimited images in digital resolution.
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CHILDREN'S PACKAGE
For our youngest guests

Children's meal, drinks, chair covers or a child's chair

0–3 years free of charge

3–15 years € 45,00

With the wedding menu (no alcohol) € 135,-

CHILDREN'S MENU

• Pancake-strip soup

• Breaded chicken strips with steakhouse fries and ketchup

• Smarties ice-cream sundae
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FREE WEDDING CEREMONY
"Yes, I do"

Our rooftop terrace offers the perfect setting for your free wedding ceremony. With a view of the Tyrolean 

mountains, your "I do" becomes an unforgettable moment.

€ 600,- flat rate

• Incl. set-up and dismantling

• Rental of benches and covers

• Additional staffing

A civil registry ceremony is not possible.

Seating arrangements
Choose the perfect seating plan for your celebration.

Central dance floor & round bridal table
Ideal for lively parties, with the dance floor at the centre.

Side dance floor & long bridal table
A classic layout with a place of honour for the couple.

Side dance floor & round bridal table
The couple at the heart of the celebration.
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Wedding A–Z
All the key details for your planning

Delivery & collection
The delivery of wines, cakes and tarts must be coordinated with the event department. We kindly ask you to collect any 

returns the day after the event between 9:00 am and 11:00 am.

Speeches
If known, please let us know about any speeches and programme highlights so that we can adapt the service flow 

accordingly.

On-site contact person
Please tell us who our on-site contact will be regarding the schedule and organisational matters.

Deposit / reservation fee
A reservation fee of € 1.000,- is due upon binding confirmation of your date.

In addition, a deposit of 50% of the total package price must be paid no later than 14 days before the event begins.

The date is only confirmed as binding once the reservation fee has been received.

Both the reservation fee and the deposit are credited against the total amount.

Balconies
To respect the quiet hours of our neighbours and hotel guests, the west balcony closes at midnight. We are happy to 

keep the south balcony open until the end of your celebration.

Seating and tables
Round tables (Ø 170 cm) are available. These are ideally suited for 8 guests (including charger plates) and a maximum 

of 10 guests (without charger plates).

Flowers & decoration
We kindly ask you to organise flowers and decorations yourself. Decorating is possible on the day of the event from 12:00 

noon. If you bring your own candles, please consult us in advance. We reserve the right to charge for any damage or 

soiling caused by decorations you bring. We ask you to collect any returns the day after the event between 9:00 am and 

11:00 am.

If desired, please also remember suitable decoration for the rooftop terrace.

Panoramic rooftop terrace
Our panoramic rooftop terrace with sun sail offers a festive, exclusive setting for your aperitif reception or a free wedding 

ceremony.
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Detailed consultation
Together with the reservation confirmation we send you a checklist with all the information we need for the perfect running 

of your celebration.

Around 8 weeks before the event we are happy to discuss and finalise the details and procedures with you. We ask you 

to arrange an appointment with us for this. Appointments with the event department are possible Monday to Friday from 

8:00 am to 5:00 pm.

Fireworks
Fireworks and fire shows are not permitted anywhere on the hotel grounds.

Photo booth
Our in-house photo booth, including printed photos + unlimited images in digital resolution, can be rented for € 550,-.

Free wedding ceremony
In fine weather, our rooftop terrace offers the ideal setting for a free wedding ceremony. We charge for arranging the free 

ceremony individually according to effort. Our rooftop terrace accommodates approximately 100 guests. We ask you to 

also plan and organise a bad-weather alternative.

Place setting
Our tables are laid with white table linen, white cloth napkins and, on request, silver charger plates and 5-arm candlesticks. 

We will discuss individual wishes during the detailed consultation.

Gift table
We are very happy to provide a gift table for your presents.

So that nothing gets lost in the excitement of the celebration — especially envelopes with cash gifts — we ask you to 

take the gifts home the same evening. We accept no liability.

Hotel rooms
On request, we are happy to reserve a room for the couple at the Alpenresort Schwarz at special rates. Further rooms 

at the Alpenresort Schwarz are subject to availability.

Please understand that rooms for short stays (up to 2 nights) can only be booked 1 month before arrival. Rooms can be 

enquired about and reserved directly via www.schwarz.at (online booking).

We also recommend the Biohotel Schweitzer, part of the Alpenresort Schwarz company | biohotel.at.

For further accommodation options, see: Our partners

Individually tailored
We are happy to design your event according to your wishes. A flying dinner, for example, offers a wonderfully relaxed 

setting for your celebration. We would be glad to advise you.

Children's meal
For our little ones we offer our children's package.
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Children's table
We are happy to include a children's table for eating or playing in the seating plan.

Childcare
On request, the Alpenresort Schwarz offers childcare. For 2 carers (depending on group size and age) € 84,00 / hour is 

charged, including games and craft materials. From 20 children, 3 carers are required.

Church
• Barwies parish church up to 80 people

• Untermieming parish church up to 220 people

• St George's Chapel up to 50 people

• Locherboden parish church up to 75 people

• Mötz parish church up to 110 people (+ 36 in the gallery)

• Wildermieming parish church up to 100 people

• Contact parish office Untermieming +43 676 873 075 01

Menu
You can find our current menu suggestions at www.greenvieh.at/feste-feiern . Please decide on a single menu for all 

guests. For the main course, a choice between a fish and a meat dish with the same side dishes is gladly possible.

Menu cards
We ask you to design the menu cards yourself and have your decorator place them. Please send us a draft of the menu 

card before printing so we can check it against the agreed menu.

Minimum billing basis
The number of menus or guests stated 7 working days before the wedding date serves as the minimum billing basis.

Music
Whether live music or DJ – all options are possible. Set-up is possible on the day of the event from 12:00 noon. All 

standard power connections are available in the Chalet. For the musicians' catering we recommend à la carte dining at 

the Greenvieh restaurant on the ground floor.

Options / DATE HOLD
We usually hold your preferred date with an option for 14 days. Once the option expires, we ask for your response. If we 

receive no word, your hold automatically lapses and the date may be reassigned.

Parking
Ample parking is available directly at the Greenvieh.

Number of guests
Our Greenvieh Chalet is the ideal setting for events of 80 to 150 guests. Due to the size of the room we recommend a 

minimum of 50 guests. For smaller events, our "Greenside" on the ground floor is a great choice.

Tasting menu
We do not offer a trial tasting of the selected menu. We recommend getting to know our kitchen over an à la carte meal.



C r e a t e d  o n  0 9 / 0 6 / 2 0 2 6 13 / 15

Invoicing
So that we can issue your invoice correctly, we require the couple's home address, email and telephone numbers in 

advance. During the detailed consultation it must be agreed which items are paid for by individual guests and which may 

be charged to the total invoice. We send the invoice by email after the event, with a request for payment within 14 days.

Napkin folds
Our standard napkin folds are: candle, crown, pocket, rose or fan.

Closing time
Closing time is set at 3:00 am.

Sparklers, taper candles and confetti shooters
are unfortunately not permitted in the Chalet.

Cancellation conditions
• Up to 12 months before the event: refund of the deposit paid of € 1.000,-

• 12 months to 6 months before the event: € 500,- as compensation for expenses

• 6 months to 2 months before the event: 50% of the booked total package based on the confirmed number of guests

• 2 months before the event: 90% of the total package based on the confirmed number of guests

Cancellations are only accepted in writing by email.

Chair covers
White chair covers are already included in the event package.

Taxis
We recommend the taxi company "Plateau-Taxi", reachable on +43 676 3430343. Local trips, such as to the Biohotel 

Schweitzer, cost around € 8.00–12.00.

Also Inntal Taxi on +43 5262 63700 (price for local trips in Mieming approx. € 15.00).

The taxis can also be booked in advance for a specific time.

Technology
Screens and projectors as well as microphones are available free of charge in the Chalet. Should you or your guests 

need this technology for presentations or speeches, we ask you to coordinate with us and, if necessary, test it with us a 

few days in advance.

Place cards and guest gifts
please have your decorator place these on the tables.

Seating plan
We send you a digital seating plan in advance. For organisational reasons we ask you to return it to us no later than two 

weeks before the date. Please mark children's places and high chairs as well as guests with "special" menus here. We 

ask you to provide an overview plan to inform your guests yourself.
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Tarts and cakes
You are welcome to bring your own tarts and cakes. On request, they are served with sparklers (please bring your own). 

Please agree delivery times with us in advance.

For cakes and candy bars you bring yourself, please supply your own platters, bowls, etc. Otherwise these will be placed 

on the buffet as delivered. Cake stands and accessories are only accepted fully assembled. We recommend labelling the 

accessories with the wedding name and date.

All accessories must be collected the following day between 9:00 am and 11:00 am. Please tell us whether any uneaten 

cake will be collected the next day. Otherwise we reserve the right to dispose of it after 11:00 am.

Cakeage
The cakeage (service fee) for cakes/tarts you bring yourself is included in the event package.

Gratuities
Were you happy with our service? Our team naturally appreciates a small token of recognition. The gratuity can of course 

be settled together with the invoice.

Intolerances and allergies
If known, please inform us about any guest allergies during the detailed consultation. Our kitchen is happy to prepare 

suitable alternative menus. Our service staff can provide information on ingredients in our dishes that may trigger 

allergies or intolerances. We pay particular attention to careful preparation. Despite the greatest possible care, however, 

cross-contact cannot be ruled out, as we cook with all products.

Vegetarians & vegans
Our menu suggestions include fish and meat dishes. Of course, vegetarians are not left out either. On the day of the event 

our chef offers a suitable alternative. If already known, we ask you to tell us the number of vegetarians / vegans during 

the detailed consultation.

Wine tasting
To help you select your wine, a complimentary wine tasting (2 white and 2 red wines, 1/16 l each) for 2 people is available. 

Our sommelier offers a more extensive tasting of further wines from our wine list at € 35,- per person. Our Greenvieh 

Edition wines are included in the wedding package. Please arrange an appointment.
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Our partners
Flowers & decoration: Dagis Deko in Mils bei Imst | www.dagis-deko.at

Bridal fashion: Brautmoden Tirol | Dagmar Melmer www.brautmoden-tirol.at

Photographers: Bernhard Stelzl www.freiemedien.com | Freigeist Fotografie www.freigeistin-fotografie.com | Mathias 

Brabetz www.mathiasbrabetz.com

Accommodation nearby: Hotel Gasthof Neuwirt www.neuwirt.at | Pension Spielmann www.pension-spielmann.at 

| Pension Sonnenhof www.sonnenhof-mieming.tirol | Gästehaus Gastl www.gaestehaus-gastl.at | Pension Seelos 

www.pension-seelos.at | Aktivhotel Traube www.meine-traube.at | Landhotel Jäger www.hotel-jaeger.at | Harry`s Home 

www.harrys-home.com/telfs | Campingplatz Gerhardhof www.gerhardhof.com

Wedding celebrants: KATI www.vertrauenbykati.at | www.hochzeitsredner-tirol.com | www.fest-licht.at

Wedding cake: Konditorei Maurer in Mieming | www.cafe-maurer.at

Childcare: Alpenresort Schwarz or Zwerglparadies Nima's www.nimas.at

Carriage rides: Michael Gäns www.kutschenfahrten.moosalm.at

Programme ideas: Magician Ben Hyven www.benhyven.at | Mobile casino Fox Club www.fox-club.at

Wedding planners: Verena Krenn www.writteninthestars.at | Stephanie Rügner www.dreamotions.at


