SCHEDULE

Vienna — Eisenstadt — Vienna
Wednesdays from April 22 to October 9, 2009
Departs Vienna Heiligenstadt Station

MEETING POINT

Vienna Heiligenstadt Station, platform 5 at 4.15 p.m.
‘Train departs at 4.35 p.m.

The chartered train, made up of luxury cars pulled by a vintage
diesel locomotive, travels through Vienna, Ebenfurt and the uniqu

Pannonian landscape to Eisenstadt.

Music by Joseph Haydn puts you in the mood for
where the great composer worked. And during the jo
PALAZZO team pamper you with the opening courses

of the gourmet menu.

ARRIVAL
Eisenstadt at 7.00 p.m.
Transfer to Esterhdzy Palace
Reception and guided tour in the palace
Transfer to the railway station

DEPARTURE
Eisenstadt at 8.50 p.m.
Gourmet dinner created by star chef Reinhard Gerer, prepared and
served by the PALAZZO team on the return journey.

ARRIVAL
Vienna Heiligenstadt Station at 11.00 p.m.

PRICE: EUR 196,— INCLUDING SALES TAX.

Price includes: outbound and return luxury train journey, reception
and guided tour of Esterhdzy Palace, and gourmet menu created by
Reinhard Gerer, and prepared and served by the PALAZZO team.

Beverages not included.
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INFORMATION AND BOOKINGS:
PALLAZZO Produktionen GmbH
Phorusgasse 2 Top 8, A-1040 Vienna
Mon-Fri 10 a.m. to 6.00 p.m.

Tel: +43 (0)1 581 29 00 — 60, Fax: +43 (0)1 581 29 00 40
E-mail: info@dinnertrain.at

e
trip to Burg‘dnland A
and Eisenstadt
includi T-;/ Hl to Est az.ly.Palace

www.dinnertrain.at

OUR PARTNERS
Majestic Imperator Train de Luxe Waggon Charter GmbH
Opernring 4, Top 8, A-1010 Vienna
Mon-Fri 10.00 a.m. to 5.00 p.m.

Tel: +43 (0)1 513 28 81; Fax: +43 (0)1 513 28 83
E-mail: gorieck@imperialtrain.com

www.imperialtrain.com

Ask us about our gift coupons.



YOUR MENU
ON THE TRAIN

© Lunardi

REINHARD GERER

— Traditional virtues and
top quality

Connoisseurs liken Reinhard Gerer’s creations

to a culinary seventh heaven. Gerer’s career
began as a member of Werner Matt’s team at the Prinz Eugen restaurant,

which pioneered nouvelle cuisine in Austria.

After a number of career stages including working for Eckart Witzigmann,
at the age of just 21 Gerer became head chef at the Korso bei der Oper
restaurant, leading it to a place in the international gastronomic elite and
being accepted in the rarified circles of the prestigious Traditions et Qualité

master chefs’ association.

Honesty, skill and foresight are the unwavering principles behind Gerer’s
culinary art. His philosophy centers on an iron commitment to traditional
Austrian cuisine and the highest quality standards. Reinhard Gerer has also

written four best-selling cookbooks.






