
C H A L E T
S E M I N A R S  &  C O N F E R E N C E S

Your exclusive setting for unforgettable moments on the Mieminger Plateau

Pirktl Holiday GmbH & Co KG · Greenvieh
Obermieming 141d · 6414 Mieming

events@schwarz.at · www.greenvieh.at
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FACTS

01
Event organisation & 
individual seminar support
Our experienced event team supports 

you from planning through to 

running your event. We offer 

tailor-made solutions for your 

individual requirements.

02
Air-conditioned, light-filled 
meeting rooms
Our rooms are equipped with 

state-of-the-art climate control and 

offer plenty of natural daylight for a 

pleasant working atmosphere.

03
Extensive incentive 
programme
From outdoor activities to culinary 

experiences – we are happy to 

put together a varied supporting 

programme for you.

04
High-quality facilities incl. 
business Wi-Fi
High-speed internet and the latest 

presentation technology are available 

to you in every room.

05
Our own Stöttlalm mountain 
hut to round off the day
Enjoy a cosy evening at our Stöttlalm 

– the perfect way to round off your 

seminar day.

06
27-hole Golfpark Mieminger 
Plateau
Take advantage of direct access to 

one of the most beautiful golf courses 

in the Alps for a relaxed round after 

your seminar.

07
Free parking
Plenty of free parking is available right 

at the Greenvieh Chalet for you and 

your participants.

08
Excellent transport links
Despite the quiet location, we are 

quick and easy to reach – just a few 

minutes from the motorway.

09
Accommodation nearby
Our partner Biohotel Schweitzer offers 

exclusive accommodation for your 

participants.



C r e a t e d  o n  0 9 / 0 6 / 2 0 2 6 3 / 11

TECHNOLOGY & EQUIPMENT
Included in the room rental

Business Wi-Fi Projector & screen

Flip chart & paper Pinboard & paper

Whiteboard Presenter's case

Air conditioning Barrier-free & wheelchair-accessible

Electric blackout blinds Dimmable lighting

Microphone
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THE ROOMS
Choose your perfect room

CHALET 2 € 490,-
SIZE 105 m²

S E AT I N G

Theatre 120 Classroom 50 U-shape 28

Hollow square 34 Banquet 72

CHALET 3 € 190,-
SIZE 40 m²

S E AT I N G

Theatre 35 Boardroom 12-16

CHALET 2 +  3 € 610,-
SIZE 145 m²

S E AT I N G

Theatre 168 Classroom 70 U-shape 36

Banquet 108

CHALET 4 € 190,-
SIZE 32 m²

S E AT I N G

Theatre 30 Boardroom 12
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CATERING
Culinary support for your seminar

DRINKS PACKAGES

UP TO 4 HOURS € 21,50

• Coffee

• Tea

• Juices

• Mineral water from the buffet

UP TO 9 HOURS € 31,50

• Coffee

• Tea

• Juices

• Mineral water from the buffet
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MEETING SNACKS

1 break each, prices per person

PACKAGE 1 € 19,50

• Canapés

• sweet Danish pastry

• fruit basket

PACKAGE 2 € 19,-

• Savoury Danish pastry

• Bircher muesli

• fruit basket

PACKAGE 3 € 20,-

• Canapés

• crumble cake

• natural yoghurt with berries

• nut mix

PACKAGE 4 € 11,-

• Crumble cake

• fruit basket

• nut mix

PACKAGE 5 € 12,50

• Apple strudel

• quark strudel

• fruit basket

PACKAGE 6 € 18,50

• Hummus with tomatoes

• Liptauer spread

• rye bread

• fruit salad

• nut mix

Meeting snacks are bookable from 10 people. Meeting catering for fewer than 10 people on request.
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BUSINESS LUNCH

Bookable from 10 people at the Restaurant Greenvieh

BUSINESS LUNCH I € 34,50

2-course menu incl. place setting, recommended by our chef

• Mixed salad

• Main course (vegetarian on request)

BUSINESS LUNCH II € 45,50

3-course menu incl. place setting, recommended by our chef

• Soup of the day

• Main course (vegetarian on request)

• Dessert

For up to 10 people, please choose from our business lunch menu. Billed according to consumption. Drinks are not included in these 
packages.

BUSINESS DINNER

Bookable from 10 people at the Restaurant Greenvieh

BUSINESS DINNER € 49,50

3-course menu incl. place setting, recommended by our chef

• Mixed salad

• Main course (vegetarian on request)

• Dessert

For up to 10 people, please choose from our dinner menu. Billed according to consumption. Drinks are not included in these packages.
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FINGER FOOD PACKAGE

FINGER FOOD PACKAGE € 45,-
per person (drinks excl., according to consumption)

• Canapés with smoked salmon

• Beef tartare with mustard mayonnaise

• Mini pork Wiener Schnitzel with potato salad

• Mini spring rolls with sweet chilli dip

• Marinated mozzarella with tomatoes and basil

• Chocolate mousse with strawberries

Note: drinks as per the Chalet drinks menu & billed according to consumption
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ORGANISATION

O R G A N I S AT I O N  F E E

€ 150,-
For set-up, dismantling and cleaning

GOOD TO KNOW

• Under € 700,- spend (at Greenvieh)
No organisation fee (room rental only).

• From € 700,- spend (at Greenvieh)
No room rental (organisation fee only).

• From € 1.000,- spend (at Greenvieh)
No room rental & no organisation fee.
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MEETINGS A–Z
Everything worth knowing at a glance

General information & contact
We would be delighted to invite you to an initial consultation with all the key information via a video call on Microsoft 

Teams. Simply arrange a no-obligation appointment.

• Email: events@schwarz.at

• Tel: +43 (0)5264 5212 308

Delivery and set-up
The delivery and collection of exhibition goods must be arranged with the event team. If the rooms are still in use for 

delivery on the day before or after, a day's room rental will be charged.

Contact person
Please let us know who our on-site contact will be and from what time we can expect the seminar leader to arrive.

Flowers & decoration
Our standard floral arrangement for tables consists, subject to availability, of a potted plant. You are of course welcome 

to bring your own floral decorations.

Recommended florists:

• Glantschnig in Telfs — www.blumenmehr.at

• Dagis Deko in Mils bei Imst — www.dagis-deko.at

Decorating may begin on the day of the event by arrangement with the event department.

Distances
• Innsbruck Airport: 32 km — approx. 30 minutes

• Munich Airport: 180 km — approx. 2.5 hours

• Zurich Airport: 258 km — approx. 3 hours

• Innsbruck station: 35 km — approx. 30 minutes

• Ötztal Bahnhof station: 17 km — approx. 20 minutes

Hotel rooms
Rooms at the Alpenresort Schwarz and at our sister hotel Biohotel Schweitzer in Mieming are available on request.

Menu cards
We are happy to place your logo on our standard menu cards.

Minimum billing basis
The number of menus or people stated 7 working days in advance is the minimum billing basis.

Parking
Ample free parking is available.
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Supporting programme
Our event team is happy to help you design an individual supporting programme. Organisation by our event team is 

charged according to effort.

Please ask about our incentive programme.

Invoicing
So that we can issue your invoice correctly, we require the complete company address or the address to which the invoice 

should be billed.

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

be charged to the total invoice.

We send the invoice by email after the event, with a request for payment within 14 days without deduction.

Cancellation conditions
• Up to 8 weeks before the event begins: free of charge

• From 8 weeks before the event begins: 50% of the booked items

• From 4 weeks before the event begins: 75% of the booked items

• From 2 weeks before the event begins: 100% of the booked items

For à la carte orders, we assume a minimum consumption of € 36,- per guest for this calculation.

Technology & system requirements
To connect to the projector you need an HDMI port on your PC/laptop. We are happy to provide the necessary cables.

Important:

• Confirm in writing before the seminar which technical equipment can be provided

• Return the equipment in perfect condition at the end of the event

• Test the technology at least 1 hour before the event begins

• Bring special ports or adapters yourself, particularly for Apple devices

Seating plan
You will receive a digital seating plan from us. We ask you to send us the completed seating plan no later than 10 days 

in advance.

Vegetarians and allergy sufferers
Of course, vegetarians and allergy sufferers are well catered for too – we are happy to accommodate them and ask you 

to let us know at the time of booking.

Schedule
Our meeting support team wants to assist you as best we can. Please give us the opportunity to prepare the breaks 

according to your timetable, and let us know from what time we can expect the seminar leader to arrive.


