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Dear guests,
let me inform you about the possibilities of eating at our hotel. The standard 
systems for spa stays are meals at the restaurant Grand Buffet Sorrento.

Opening hours for this restaurant:

Breakfast 7.00 – 10.30
Lunch 12.30 – 15.30
Dinner 18.00 – 21.00

The restaurant offers a wide selection of international and Czech cuisine, while 
we place great emphasis on the selection of quality foods and their appropri-
ate preparation. Based on your feedback, we will modify the food, for it to be 
much lighter and healthier, so that we can support your healthy lifestyle and 
achieve the best results of treatment in our hotel. At the same time we want  
to continue to cook tasty and offer a wide choice of food. All our suppliers have 
been carefully selected and we now believe that the raw materials, which we 
use to prepare meals and drinks, are among the best that can be offered.
For those of you who have, for whatever reasons, decided to go on a special 
diet, we have prepared the possibility of individual consultation with our 
 nutrition specialist, who will be available every day from Monday to Friday, not 
only during breakfast, but will also be available during lunch. To ensure a indi-
vidual meeting, please contact the Maître’d hotel of the restaurant Sorrento.
For everyone else, the different dishes are labeled, to show which ones are 
healthy and prepared in a healthy way, if you follow the basic principles  
of healthy eating, you should eat what your body needs the most. 

Enjoy your meal

David Zvára
Director of Food & Beverage Division

This symbol indicates 
an overall healthy food:

BIO

BIO

FH

  This symbol indicates a BIO product  
or a product from a local farm or supplier:

K

SV

This symbol indicates  
the technology of preparation:

A25

This symbol indicates additional information such as a national product,  
spicy food, or whether it contains cholesterol, a food allergen or similar:

FOOD IS LABELED AS FOLLOWS:

Example: 
Beef BIO meat, prepared sous-vide, 

typical Czech recipe

BEEF MEAT /  ГОВЯДИНА

V - cooked, D - steamed, P - roasted, G - grilled, SV - Sous-vide (In translation Sous-vide 
means cooking in a vacuum. It is a method of a culinary preparation, in which dishes boils  
at low and accurately maintained temperatures for a predetermined time.),  
S - fried, PŠ - poached (From the French word Pocher, is a cooking technique of immersing 
food for a short time in hot water with a temperature of 80-95 °C. Often used to prepare e.g. 
fish or poultry, and the water is sometimes replaced by milk. With this technique, the food 
keeps all valuable substances and taste.), K - confit (confit is a type of meat preparation. It is 
a very slow cooking process. The meat is first marinated in spices and salt. It is steamed in fat 
and its own juice for several hours. Lard is often used when making confit. Steaming in the 
hot lard guarantees that the meat will not dry out and remain juicy. Confit is usually made 
with pork or poultry, mainly ducks and geese).

Each day you will also be accompanied by a product, that is among the healthiest  
and we will show you everything you can prepare from it, so that you get the most  
out of its taste and health.



Meat and Meat Products
As meat in the strict sense, we understand muscle tissue, which always contains a certain percentage of fat and connective tissue. In this region the most used 
meats are pork, beef, and poultry (chicken, less turkey, hen, duck, goose and guinea fowl), less veal, mutton, lamb, goat, horse, rabbit, venison and others.

Significant influences on the meat quality have age of the animal, its sex, method of feeding, slaughter weight, degree of maturation and others.

The importance of meat in the diet is considerable, although excessive intake is not recommended for health reasons. Meat is an important food especially 
for children, mentally working people and people with severe physical exertion, especially for the full-scale protein content (10-20%). Meat further contains 
fat, low carbohydrates, extractives, minerals particularly well usable iron and vitamins A, D and B group vitamins. Meat, as all food of animal origin contains 
 cholesterol, whose content varies, mainly depending on the fat content. Fat, especially in lean meat, has a high proportion of health beneficial phospholipids.

From a nutritional point of view we slightly prefer meat of beef and veal, poultry (chicken, turkey) above other kinds, rabbit is appreciated for its low fat  
content and pork is a favorite for sensory reasons. Viscera usually have high nutritional value (higher content of vitamins and minerals), but they also contain 
larger amounts of saturated fat and usually are high in cholesterol, fat-soluble contaminants and heavy metals.

Animal fats - lard and tallow – are for human consumption less suitable than vegetable fats, because they contain more saturated fatty acids (lard, especially 
from duck or goose less than tallow) and cholesterol.

Meat products are nutritionally less desirable foods than lean meat because most of these products are high in fat and salt.  

Organic Meat - Meat Hlinky
The focus of the estate Hlinky s.r.o. is on breeding organic beef cattle. The 
meat is of very high quality, mainly due to the ecological breeding method. 
Organic beef is still not so widespread, even though it contains a lot of 
protein and only these contain more essential amino acids, which the body 
cannot create itself. It also contains B vitamins, B12, iron and many others. 
Beef is also slowly but surely becoming more popular, and local organic 
beef appears on the market.
What is the essence of organic cattle farming?
Cattle from organic farms live on organic pastures from spring to winter. 
They are not fed any additives, they have freedom of movement and feed 
on grass, clover and meadow herbs. During the winter the animals stay  
on so-called wintering grounds, where they have a sufficient supply of hay, 
straw and silage, and above all a permanent water source. Cattle have,  
of course, freedom, and during a big winter they can hide in a shelter.
Calves are also born on organic farms, especially in the period from January 
to March. To maintain the quality of organic beef, calves suck the first two 
months only milk from cows and during spring they stay together with the 
others at the pasture. Everything here is natural and stress-free, unlike con-
ventional systems where calves are separated from their mothers as early 
as 12 hours after birth and artificially feed.
This comfortable lifestyle then has a good effect on the meat, which is 
generally tastier. There is a simple equation that applies: a contented cow = 
tasty and quality meat. And precisely the ecological farming on the organic 
farm Hlinky s.r.o.. fulfills this equation 100%

Více na http://statekhlinky.cz/

Beef Qualivo
Qualivo - Premium Beef
Meat is produced by a unique Swiss technology of feeding and breeding. 
The Qualivo diet for animals is strictly controlled, and it is completely for-
bidden to feed anything that is genetically modified, contains hormones 
or antibiotics.

The result is:
• Tender meat with excellent flavor
• High nutritional value of meat
• Excellent digestibility, without being a burden to the digestive system
• Quick and simple culinary preparation



Charcuterie
Smoked meats, which are served in our hotel, 
are only from years proven suppliers. One  
of them is for example, the company Váhala, 
which was the first in the Czech Republic to 
receive a quality certificate and permit to ex-
port abroad. When selecting the resources we 
primarily pay attention on the resulting taste, 
but the share of pure meat is also an essential 
criterion. It is totally unacceptable that sausages 
contain added undesirable substances, such as 
taste enhancers. Types of products served are chosen 
to suit the specific requirements of our diverse clientele. 
Some people prefer, for example, only chicken sausages 
or sausages that contain only beef. Since our hotel did not 
like the fact that most producers of chicken sausages use so 
called mechanically separated meat to produce them, we have 
our own poultry chicken sausages produced from pure muscle.

Fish, Other Aquatic Animals  
and Products Made From Them
Fish and other aquatic animals form a numerous group of animals are mostly imported 
to us. Fish are categorized into freshwater and saltwater fish, other aquatic animals are 
classified according to various genera or species.
Besides wholesome protein, fish is sources of minerals (mainly phosphorus, saltwater fish also iodine and fluorine), and 
vitamins D and A. Some fish are indeed quite fatty, but the fat has a high biological value for its content of unsaturated fatty acids of the series 
n-3, significant for the prevention of cardiovascular diseases.
Fish and other aquatic animals are processed into a variety of products (frozen, smoked, fried, salted, marinated, preserves, cans). Some of these 
products are high in fat and salt and are therefore in terms of nutrition less suitable than suitably modified fish meat. 

Fresh Fish – Company Makro
The company Makro is the sole supplier of fresh fish and fish products for our hotel, fresh fish is delivered 6 times a week in the best quality. 
The choice of source suppliers for Makro is performed according to precise corporate rules with absolute emphasis on high quality, freshness, 
traceability of the keeper, and last but not least sustainability of farming for subsequent time.

Organic Turkey
On organic farms animals are bred on litter from natural origin, they have sand for raking available, coops and a lot of living space, including a paddock.  
The number of animals kept on one farm is also limited.
The daily biorhythm of the animals is not artificially influenced e.g. with illumination in winter, as the case may be in conventional breeding. Pesticides, 
herbicides or GMOs are not allowed to be fed to the animals on organic farms. The whole process of production of compound feed, livestock and meat 
processing is certified and supervised by both state and private agencies.
The result of organic farming in small groups of animals, with plenty of sleep and freedom of movement, may be a better health condition that does 
not require preventive or protective agents and other additives, which are usually used in conventional farms. The organic corn, wheat, soya and grass 
prevail in the paddock, which significantly increases the cost of breeding. Organic farms being focused primarily on the environment, animal welfare, food 
authenticity, taste and safety, not on the lowest price.
We can say that the breeding of animals with an adequate paddock is the most natural way of farming. The natural growth with movement in fresh  
air and the sun has a beneficial effect on the animal’s health. Turkeys are free and can choose between outdoor and indoor environments.



Milk and Milk Products
Milk and milk products are, as well as other foods of animal origin, of a high nutritional value. Milk  
is a source of high quality protein (3.3%). The fat content is an average of 3.8%. Milk fat has a high content 
of saturated fatty acids, but it is relatively easy to digest. Carbohydrates in are almost exclusively lactose 
(4.7%), which is a cause for digestive problems in people with lactose intolerance.
For other nutrients, milk is a source of many vitamins - A, D and carotene, B vitamins and minerals from 
which we appreciate especially calcium, as well as zinc and iodine. Milk is rich in calcium and, moreover, 
its usability is substantially higher than from plant sources, and therefore milk and milk products are  
as a source of calcium irreplaceable.
In terms of nutrition, especially fermented milk products, cheese and curd are the most important from 
most dairy products. Proteins in fermented dairy products are easier to digest because of mild  
precipitation and partial digestion of dairy cultures.
The source of many dietary factors is cheese. In cheese we most appreciate the high level of calcium. 
Important is the content of other minerals (Zn, Mg, I, and others), Vitamins A, D, E and B group vitamins,  
it is also full of protein.

Organic Milk and Cheese 
Farm ZEOS Bor
Let yourself be convinced by the quality of private agriculture. ZEOS has, over the years of its successful 
existence, many satisfied regular customers who keep coming back. The company has a team of experien-
ced professionals in their field and they clearly attract with their products.

Eggs and Egg Products
By saying eggs, we mean chicken eggs only, other types of eggs must be labeled with the name  
of the bird from which they come.
The nutritional value of eggs is very high. Egg contents (yolk and egg white) are the source of high quality 
protein (13%) and lipids (12%) with a high content of essential fatty acids. The carbohydrate content  
is negligible. Eggs are also a valuable source of vitamins (A, D, E, K, B group vitamins and carotenoids)  
and minerals, particular significance has the well useable iron. In terms of nutrition, the only negative  
properties of eggs are the extremely high levels of cholesterol in egg yolk.
In addition to chicken eggs we can find Japanese quail eggs. The composition of quail eggs is similar  
to the composition of chicken eggs. You can also consume guinea fowl eggs, which are considered  
a delicacy. Goose and duck eggs are not delivered to the market due to the high risk of salmonella.

Bread 
Hot Spring Bread Carlsbad Plaza
The hot spring bread has a very dark color, which is achieved by the high 
percentage (90%) of rye flour, which is in the production of bread paired 
and used with brewing malt. The bread is made from Karlovy Vary thermal 
curative waters and thus contains vital minerals entirely of natural origin. 
The high content of beta-glucan strengthens the immune system and 
helps reduce cholesterol.  
This bread can be tasted only at the Carlsbad Plaza!!

Bakery Trend 
You can also taste traditional Karlovy Vary wafers as a little gift from  
the hotel Carlsbad Plaza.

Fruits and Vegetables
Fruits and vegetables are foods in which we find most of the vitamins, 
minerals and other important nutrients for our health. We should consu-
me them mostly raw or in only gently modified state, e.g. steamed. They 
are the most important part of a healthy diet. One of the most important 
components of fruits and vegetables is fiber. Fiber helps reduce choleste-
rol and the risk of atherosclerosis, namely ischemic heart disease.
It reduces the glycemic index in a diet, which means it reduces blood glu-
cose levels. It is especially important for diabetics and overweight persons, 
since it increases the volume of food, thereby increasing satiety, which is 
important especially for people reducing their weight and much more!

Hortim
The Hortim Company buys fruits and vegetables from certified farms  
in the Czech Republic and abroad with regard to the seasons and  
the quality of the products offered. Therefore it delivers premium fruits  
and vegetables every day, which are fresh and of high quality.



Overweight, obesity and with them associated diseases of civilization, or the fear of cancer is often the subject of deliberation 
and resolutions. We will therefore help with the selection of delicious meals that can positively affect your health.

WHAT TO CHOOSE FROM OUR GENEROUS BUFFET TABLE?

1)  Vegetables  
Raw vegetables should be part of every meal (a total of 5 servings of vitamin-fiber meals a day).  
Steamed or grilled vegetables should complement each serving of meat or fish. 

2)  Meat, yes or no? 
Our selection should focus on the types of lean meat, prepared especially sous-vide, steamed or briefly grilled. Not fried. 
Smoked meats include the addition of saturated fatty acids and have an excessive amount of salt and preservatives.  
That is why smoked meats and sausages are not suggested.

3)  Legumes 
Great for our health! In combination with vegetables and spices we gain a wide selection for every day.

4)  Bread, pastry, side dishes 
We recommend that you choose darker breads with the addition of rye flour and seeds. 
A small serving of boiled potatoes, steamed rice or pasta may have their place on the plate.

5)  Cheeses 
 We recommend that you choose fresh cheese, cottage cheese, curd and cottage cheese  
with active yogurt cultures, among the choice of our hard cheese we label the suitable types  
containing up to 30% fat in dry matter.

6)  Fruit 
 It complements our tastes for sweet and juicy foods and it is also rich in all important nutrients.  
Fresh fruit juice for breakfast in a small glass (100 ml) is a rich dose of vitamins to a successful  
start of a new day. Walnuts, almonds and seeds also diversify the list of super foods.

7)  Fats 
Irreplaceable omega-3 fatty acids in rapeseed oil, on which we  
prepare our food, helps protect our blood vessels.

Healthy is with moderation and colorful
LIST OF ALLERGENS

PUBLISHED IN THE DIRECTIVE 200/89 ES SINCE DECEMBER13TH 2014  
IN THE DIRECTIVE 1169/2011 EU

1 GRAIN CONTAINING GLUTEN
Wheat, rye, oats, spelled, khorasan wheat  
or hybrids thereof, and products derived  
therefrom

2 SHELLFISH and products derived therefrom

3 EGGS and products derived therefrom

4 FISH and products derived therefrom

5 PEANUTS and products derived therefrom

6 SOYBEANS (SOY) and products derived therefrom

7 MILK and products derived therefrom

8 NUTS
Almonds, hazelnuts, walnuts, cashews, pecans, 
Brazil nuts, pistachios, macadamia nuts  
and products thereof

9 CELERY and products derived therefrom

10 MUSTARD and products derived therefrom

11 SESAME and products derived therefrom

12 SULPHUR AND SULPHITES Concentrations higher than 10 mg/kg (10 ml/l)

13 LUPIN and products derived therefrom

14 MOLLUSCS and products derived therefrom

REGULARITY
Breakfast within 1 hour after waking up, a minimum break between 
meals of 2-3 hours, the last main meal, four hours before bedtime. 
Adapting the diet to your daily routine (such as night service,  
physical activity)

BALANCED MEALS
Representation of a proper ratio of protein, complex carbohydrates, 
vegetables and small amounts of a suitable fat in your meals.  
Daily 2-3 main dishes, the largest of which should be a warm lunch 
consumed slowly and without stress. Limiting salt and sweeteners, 
including artificial

ADEQUATE FLUID INTAKE
The basis of life and the human body is water. Therefore, a sufficient 
daily intake of unsweetened fluids is essential. Limit your alcohol 
intake to a maximum of 1 unit per day (2dcl wine 0.5 liters of beer), 
and avoid regular consumption of hard alcohol.

MODERATION AND QUALITY
You can choose from a wide selection - but always in small portions. 
Exclude instant meals and fried foods like fast food or packaged 
baguettes (this should be reserved for exceptional crisis situations 
when for operational reasons you are not able to consume quality 
food - max. 1x-2x per month).
Read the composition of foods and avoid those that contain large 
amounts of thickeners, flavors and flavor enhancers..

Lenka Mrázová
Dietary Consultant



Carlsbad Plaza 
Medical Spa & Wellness hotel 5* Superior

Karlovy Vary – Czech Republic

Tel.: (+420) 352 441 111
E-mail: reservation@edengroup.cz

www.Carlsbad-plaza.com

Executive Chef Lukáš Paluska and his team wish you an enjoyable meal!


