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Spectacular Christmas
Celebrations
With a unique 360-degree panoramic view and
exclusive event levels – perfect for groups and
unforgettable events!

Valid from November 16 until  December 23, 2026.
All prices include VAT and applicable charges. 

As of January 14, 2026

Experience the Danube Tower virtually!
Scan the QR code or click the link to explore our
event locations in a fascinating 360° tour.

donauturm.biz/360

https://donauturm.biz/360


Contact:
welcome@donauturm.at
Tel: +43 / 1 / 263 35 72

Turm Restaurant 

Panoramic revolving restaurant at a height of 170 meters: enjoy breathtaking views and

exclusive menus for up to 100 guests.

Turm Café

Panoramic revolving café at 160 meters: Enjoy breathtaking views over Vienna – perfect

for festive Christmas buffets for up to 120 guests.

Turm Events

Glazed indoor terrace at 155 meters: The perfect venue for your after-party or a festive punch

reception in a magical atmosphere.

Donauturm Slide

Pure adrenaline: highest slide in Europe at 165m height for daredevils.
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Turm Terrace

Outdoor Terrace at 150 Meters: Enjoy a stunning 360-degree panoramic view. In good visibility, you

can see up to 80 kilometers across the surrounding region, from the Rax and Schneeberg

mountains to Bratislava.

The tallest landmark in Austria and a true technical masterpiece offers

the perfect setting for groups and events. Take the express lift to another

world: at heights between 150 and 170 meters Vienna is at your feet.

Experience an unforgettable 360-degree panoramic view – no matter the

weather. This unique perspective and exclusive ambiance make the

Donauturm a dazzling venue for your perfect event or group celebration.

THE VIENNESE DANUBE TOWER

Our team will be happy to assist you with a site visit, planning, and creating a customized offer – 

for an event perfectly tailored to your wishes.

Guestgarden

The ideal place for your punch reception – the perfect way to kick off your Christmas celebration.r..



CHRISTMAS MENU
From 10 until 60 persons (no exclusive booking possible)

170m height
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€ 69,-  total per person 3-course-menu
Starter, main course and dessert € 59,00 per person
Reduced Admission € 10,- per person

€ 78,- total per person 4-course-menu
Starter, soup, main course and dessert € 68,- per person
Reduced Admission € 10,- per person

€ 87,- total per person 5-course-menu
Starter, soup, intermediate,  main course and dessert € 77,- per person
Reduced Admission € 10,- per person

Your Inclusive Services
Admission
Menu: Please select a uniform menu for your group
Cover (Spread, olive oil, bread)
Extras: Menu cards with logo, elegantly set white tables, and 3 hours of free
parking (subject to availability)
Christmas decoration

Important Information
Menu changes or notifications of dietary restrictions can be accommodated up to 7
days prior to your visit date.

Water package € 4,50 per person
Still and sparkling water.

Beverages
Beverages are charged based on consumption and can be selected from our drinks
menu.

Reception € 19,90 per person
Punch reception in the guest garden or on the indoor
terrace at 155 m for groups of 30 or more (subject to
availability)

Punch variations and roasted chestnuts
Reserved area for max. 1 hour
Standing tables
Christmas backgroundmusic

Afterparty € 49,- per person
After Party at Indoor Terrace at 155m from 30 persons

Longdrinks, wine, beer, non-alcoholic drinks
Reserved area
Standing tabeles
Sound system
Duration from 22.30 h until max. 02.00 h

Starters

Prosciutto with two kinds of melon, chervil & grissini

Buffalo mozzarella with grilled zucchini, pistachio pesto and olives

Graved salmon with keta caviar, creamy cucumber and dill mustard sauce

Soups

Beef Consommé with mushroom soufflé

Seasonal vegetables cream soup

Intermediate Course

Grilled fish fillet with saffron risotto and crab velouté

Potato-spinach ravioli with leaf spinach, chestnuts and truffle velouté

Main Course

Grilled fish fillet with saffron risotto and crab's velouté

Medium Roastbeef with mashed potaoes, vegetables and St. Laurent gravy

Wiener Schnitzel from veal with potato-lamb's lettuce

Potato-spinach ravioli with leaf spinach, chestnuts and truffle velouté

Desserts

Mozartkugelmousse with sour cherry ragout 

Viennese strudel variation 

Selection of cheeses with apple chutney and nut bread

These dishes can be made vegetarian or vegan; please inform us when making your reservation.



€ 102,- total per person 4-course-menu
Culinary 92,- pro person
Reduced  Admission € 10,- per person

Your Inclusive Services
Admission
Menu: Please choose a uniform 4-course menu for your group, consisting of a
starter, soup, main course, and dessert.
Cover (Spread, olive oil, bread, still and sparkling water)
Punch reception in the guest garden or on the indoor terrace at 155 m for groups
of 30 or more (subject to availability): Punch variations and roasted chestnuts,
reserved area for max. 1 hour, Standing tables, Christmas backgroundmusic
Extras: Menu cards with logo, elegantly set white tables, and 3 hours of free
parking (subject to availability)
Christmas decoration

Important Information
Menu changes or notifications of dietary restrictions can be accommodated up to 7 days
prior to your visit date.

Beverages
Beverages are charged based on consumption and can be selected from our drinks
menu.

170m height
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Afterparty € 49,- per person
After Party at Indoor Terrace at 155m from  30
persons

Longdrinks, wine, beer, non-alcoholic drinks
Reserved area
Standing tabeles
Sound system
Duration from 22.30 h until max. 02.00 h

Starters

 Prosciutto with two kinds of melon, chervil & grissini

Buffalo mozzarella with grilled zucchini, pistachio pesto and olives

Graved salmon with keta caviar, creamy cucumber and dill mustard sauce

Soups

Beef Consommé with mushroom soufflé

Seasonal vegetables cream soup

Main Course

Grilled fish fillet with saffron risotto and crab's velouté

Medium Roastbeef with mashed potaoes, vegetables and St. Laurent gravy

Wiener Schnitzel from veal with potato-lamb's lettuce

Potato-spinach ravioli with leaf spinach, chestnuts and truffle velouté

Desserts

Mozartkugelmousse with sour cherry ragout 

Viennese strudel variation 

Selection of cheeses with apple chutney and nut bread

CHRISTMAS MENU
From 60 until 100 persons for exclusive booking

These dishes can be made vegetarian or vegan; please inform us when making your reservation.



€ 135,- total per person 
Culinary € 119,00 per person
Reduced admission & slide € 16,00 per person

Your Inclusive Services
Admission & Slide
Punch reception in the guest garden or on the indoor terrace at 155 m for groups
of 30 or more (subject to availability): Punch variations and roasted chestnuts,
reserved area for max. 1 hour, Standing tables, Christmas backgroundmusic
Buffet: Select for your group: 3 starters, 2 soups, 3 main courses, 3 desserts -
incl. Saladbuffet
Beverages: Spritz variations, long drinks, draft beer, selected wines, non-
alcoholic beverages, coffee, and tea
Extras: Menu cards with logo, Buffet labels, Elegantly set white tables, 3 hours of
free parking (subject to availability)
Christmas backgroundmusic and decoration

The total duration of the event is a maximum of 5 hours (ending no later than 10:30 PM).
From the 6th hour onwards, a service and beverage flat rate of €199 per hour will be
charged.

Exclusive booking
For groups of 80 or more, we offer exclusive use of the Turm Café for your event.

Important Information
Buffet changes or notifications of dietary restrictions can be accommodated up to 7
days prior to the visit date.

160m height
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CHRISTMAS BUFFET ALL INCLUSIVE 
From 40 to 120 persons (exclusive booking from 80 persons)

Starters

Freshly baked pastry with range of spreads

Smoked and pickled salmon with honey-mustard sauce

Selection of hams - turkey, beef, pork

Roast beef from alp ox

Proscuitto with melon

Grilled pickled vegetables

Salad
leaf salat, potato salad, cabbage salad, creamy cucumber salat, carrot salad, two dressings

Soups

Creamy pumpkin soup with pumpkin seed oil and cheese-puff pastry

Beef soup with Viennse garnish

Main Courses

Grilled fish fillet with rataouille and rosemary potatoes

Ragout from deer with cranberry-red cabbage, root sauce and chestnut dumplings

Glazed roasted pork with Christmas honey-garlic gravy

All kinds of breaded: Traditional firied chicken, pickled schnitzel in pumkin seed breading,

baked vegetables

"Tafelspitz" Boiled beef with vegetables, pan-fried potatoes, apple horseradish and chive

sauce

Potato-spinach ravioli with leaf spinach, chestnuts and truffle velouté

Desserts

Baked apple-curd-cheese pastry with almond and vanilla sauce

Winter fruit salad with vanilla and cardamom

Christmas dessert variation

Selection of Austrian cheese with grapes and nuts

These dishes can be made vegetarian or vegan; please inform us when making your reservation.

Afterparty € 49,- per person
After Party at Indoor Terrace at 155m from  30
persons

Longdrinks, wine, beer, non-alcoholic drinks
Reserved area
Standing tabeles
Sound system
Duration from 22.30 h until max. 02.00 h



P A Y M E N T  A N D  C A N C E L L A T I O N  T E R M S

Booking until 60 days before the visit day

Day of reservation:                                         Deposit in the amount of 50% of the booked service - payable within 14 days

until 60 days before reservation:                Free cancellation of the whole event

59 until 14 days before reservation:           In case of cancellation of the entire event or the entire group, the deposit of 50% will be retained.

14 days before reservation:                          Notification of the guarantee number of persons 

13 until 0 days before reservation:             In case of reduction or cancellation 100% of the total amount

until 7 dayws before reservation:               Notification of intolerances or menu/buffet changes

after the visit:                                                 Final invoice is issued

Booking 59 to 14 days before reservation

Day of reservation:                                       Deposit in the amount of 50% of the booked service – payable within 7 days

                                                                         In case of cancellation of the entire event or the entire group, the deposit of 50% will be retained.

14 days before reservation:                        Notification of the guarantee number of persons 

13 until 0 days before reservation:           In case of reduction or cancellation 100% of the total amount

until 7 dayws before reservation:             Notification of intolerances or menu/buffet changes

after the visit:                                               Final invoice is issued

We kindly ask for your understanding that no complimentary places are granted, not even for tour leaders or bus drivers.

Bank Account: 

Receiver: Donauturm Aussichtsturm- und Restaurantbetriebsgesellschaft m.b.H. 

IBAN: AT81 1200 0006 1238 0667  |  BIC/SWIFT: BKAUATWW 

Reference number: insert number of the deposit
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Please note that these regulations are provisions from the notice on the operating facility permit and therefore unfortunately no
exceptions can be made. The regulations serve to protect all visitors, especially in case of fire or disaster.

Wheelchair user

IIn the high-speed elevators, only one person in a wheelchair per car may be transported to exit point 1 (observation deck). Each
wheelchair user must be accompanied by a person who can transport the wheelchair user if necessary. A maximum of 3 wheelchair
users may be present in the tower on the observation terrace at the same time. The stairs to the catering areas and the stairs
to the indoor terrace cannot be used with wheelchairs. Therefore, it is unfortunately not possible to visit these areas with a
wheelchair. If you are able to walk short distances, our staff at the cash desk will be happy to show you the parking area provided for
wheelchairs in the entrance area. The areas on the first floor can of course be used barrier-free.

Events on the indoor terrace
The indoor terrace must be accessible at all times and can therefore only be visually closed off, as it is part of the escape route and
evacuation zone in case of fire or emergency (tower restaurant, tower café, central floor). The use of liquid gas and open flames (e.g.
candlelight, spray candles, etc.) is strictly prohibited throughout the tower head. All furniture and decorative items must comply
with flammability class B1 in accordance with ÖNORM B 3800/1 and may only be used if they can be shown to comply with at least
this flammability class.

Strollers
Strollers may not be transported in the express elevators, therefore they cannot be taken to the observation terrace, the tower café
or the tower restaurant. Our staff at the ticket office will be happy to show you a place where you can leave your stroller. Taking a
Maxi-Cosi with you is a good alternative.

Smoke-free at the Danube Tower
Smoking is officially prohibited throughout the tower.

Dog Owner
Bringing dogs up the Danube Tower is not permitted by the authorities. Please leave your dog in suitable care on the ground. Taking
guide dogs and assistance dogs is permitted.

Open fire and candles
For fire prevention reasons, open fires and candles are prohibited without exception on the entire Danube Tower.

We thank you for your understanding for these security measures!

Online for reading:

Important information: donauturm.at/en/about-us/safety-instructions/
General terms & conditions for events:  donauturm.at/en/general-terms-and-conditions
Arrival and parking place: .donauturm.at/en/opening-times/

I M P O R T A N T  I N F O R M A T I O N

Official regulations at the Danube Tower
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