THE EXCLUSIVE CHAMPAGNE MENU AT CHARLOTTE & FRITZ
“Champagne makes you feel like every day is a Sunday!”
(Marlene Dietrich)
BERLIN – For those looking for something extraordinary when planning a special evening,
look no further than the “Charlotte & Fritz” at the luxury hotel Regent Berlin: The Champagne
Menu served at the Veuve Clicquot table guarantees exclusivity in a flute, on a plate and in the
restaurant.
Executive Chef Jörg Lawerenz and Sommelier Andrew Conner have collaborated to create a 4course menu with corresponding champagne from Veuve Clicquot.
Guests will be seated and served at the hand-made Veuve Clicquot table in the heart of the
Charlotte & Fritz restaurant. This centrepiece has been especially commissioned using five
different companies. In the middle of the 200kg heavy table, the champagne company’s elegant
logo, made from brushed stainless steel, stands proudly. Offering space for up to 8 guests, the
table needs to be booked in advance for this culinary champagne indulgence.
EUR 230.00 per person including 4-course menu, champagne, mineral water and coffee or tea
specialty, to book please call on +49 (0)30 2033 6363 or send an e-mail to
charlotte.fritz@regenthotels.com .

Regent Berlin is located on the Gendarmenmarkt square with a beautiful view of the French Cathedral and the Concert Hall.
The boulevard Unter den Linden, the Brandenburg Gate and Friedrichstrasse with their exclusive boutiques are just a few
steps away. The very personal service and luxurious furnishings of the 195 rooms and suites make the 5-star superior hotel a
popular address for celebrities, and travelers on both pleasure and business. With highly modern conference and meeting
rooms and the casual dining restaurant Charlotte & Fritz Regent Berlin is the ideal setting for any event.
www.regenthotels.com/regent-berlin
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