
 

 

                                                                                       by Philippe Carnoy 

Welcome to our interactive buffet „Goût et Couleurs“. 
We are glad you could make it ! 

 

Now this is how you follow the route of senses: 
 

Go by the two figures symbolising red and white wine and by the colours.  
    

First choose a wine  
On each wine bottle there is a sticker with a figure and two coloured lines 
Remember the figure and the two colours 

 

Now proceed to the buffet 
First look out for your figure on the cylinders in order to find the section  

    of the buffet belonging to the red wines and the white wines    
On the top edge of the cylinder you will see two coloured ribbons (the 

    colours correspond to those of the lines on the bottle sticker) 
Follow the route of your colours 
In the space between the two coloured ribbons you will find a selection of  

   food we recommend for the wine you chose. 
 

That’s it folks . . . 
 
Now one more thing : We suggest you take just a small sip of each wine and 
small servings of the corresponding food so that you can try as many varieties 
as possible.  
Neutralise your palate with water between the different selections. 

 



 

  

A trace of  liquorice, the perfume of ripe cherries or redcurrant, the sweet 
oak of a barrique, the tingling sensation of a summer night – as if by magic, 
wines let images emerge in your mind … 
 
… finally a buffet focusing on the character of the wines; the elegant reserve 
of a new one for instance, attracting our attention right away; or the ever 
exciting company of a well known merry character, the full-bodied red coming 
to life beside a  lemon-buttered fish … Wines can be as surprising as people – 
ça ne se discute pas - the tolerate French would say. Our buffet takes you to a 
trip of the senses. You choose a wine and follow the trace of the colours to the 
exquisite dishes which complement it. You may of course go off-road – just like 
you might do when you travel. 
Let your senses perceive colours, perfumes and tastes on this playful excursion 
to good style. 
 
Goûts et Couleurs is impulse, fun and  sometimes even provocation. 
The interactive wine and fingerfood buffet is perfect for a party with friends 
and colleagues. Right away it gives you issues to talk about. 
 

Les Goûts et les couleurs…ça ne se discute pas 

Goûts et Couleurs Idea and Concept: 

Agence Philippe Carnoy 
Max-Beer-Strasse 27 
10119 Berlin  
Phone : +49 (0)30 – 477 577 11 
Fax:     +49 (0)30 – 477 577 13 
Email:      France-Dynamie@t-online.de  
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 Menu 
  

                      all Organic Buffet 
 

Starters/Appetizers 

White Wine: 2004 Rivaner QbA, Neumer 
 light and fresh, not only for summer days 

 
With the Wine: 

Antipasto with Dip 

Roast Beef with Basil Pesto 

Lamb and Bulgar Patties with Dip of Herbed yogurt 

Salmon Medallions on Potato Rösti 

Air Cured Rhine Beef on Fresh Sprout Salad 

Assorted Rhine Salami 
 
 

Soups 

White Wine: 2004 Chardonnay Mendoza, Zuccardi   
Argentina, tropical fruit, a breeze of honey and lemon 

 
Rosé Wine: 2004 Cotes de Provence Rosé AOC  

national Organic Gold Medal Concurs, Paris 
 

With the Wine: 

Assorted breads from tegut’s Herzberger Bakery 

Cream of Spinach with Salad Shrimp 

Tomato Consommé with Basil Dumplings 

Apple Curry-Foam Soup 

Beef Consommé with Julienne Vegetables



Main Courses 
Red Wine: 2003 Shiraz Moonlight “live-a-little” 

Beautiful, rich Syrah, very fruity, touch of  
chocolate, cinnamon and spices 

 
With the Wine: 

Lamb Ragout with Seasonal Vegetables and Basmati Rice 

Chicken Breast braised in Red Wine Sauce 

Gratin of Millet and Seasonal Vegetables 

 
Dessert 

Sparkling Wine: 2004 Moscato d´Asti DOCG, Torelli 
Aroma of nutmeg, light, only 6% alc., in Piemont  

on special days with nut and almond cookies 
 

With the Wine:  

Choice of  

Mousses and Crèmes 

Fruit Salad 

 



 

   
 

  all Organic Buffet 
 

Presented by Anja Lindner, Frank Sommer & Karsten Bort 
                                       The three musketeers from    

 

tegut… bankett,   Gerloser Weg 72,  D-36039 Fulda 
Fon: +49-661-2509869     Fax: +49-661-2509878 
Email: bankett@tegut.com, www.tegut-bankett.com  

 

Wines sponsored by: Riegel Weinimport  

Meat sponsored by: KFF Rhöngut 

Seafood and Delicatessen sponsored by: Deutsche See 

Juices sponsored by: Voelkel 

Tea and Coffee sponsored by: Lebensbaum Ulrich Walter  

Beer and Soft Drinks sponsored by: Neumarkter Lammsbräu 
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http://www.tegut-bankett.com/

