
BUSINESS HOTEL IN THE CITY CENTRE OF PRAGUE



Hotel
• OREA Hotel Pyramida Prague is one of the most renowned hotels in 
 the city of Prague, boasting a rich history. It has been redesigned in 
 a modern style following a significant interior renovation. The hotel is  
 conveniently located just a few minutes’ walk from Prague Castle, near  
 Petrin Hill and Strahov Monastery. 
• The hotel provides not only multifunctional meeting spaces with  
 daylight and modern equipment, but also provides comfortable rooms,  
 an exceptional gastronomic experience in new restaurants and  
 a relaxation area with swimming pool, gym, and sauna.
• 340 air-conditioned rooms
• 12 meeting rooms with total capacity for up to 1000 people on  
 1200 m2, along with an 800 m2 of exhibition space.
• Cinema Hall Dlabacov for up to 370 people is an extraordinary space  
 for social events.
• High-speed Wi-Fi internet connection in all areas
• A spacious Nebula restaurant suitable for groups
• Designed à la carte restaurant and Lounge bar Eclipse with summer  
 terrace
• Parking in the hotel area

HOTEL 
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Conferences
• OREA Hotel Pyramida is an ideal place for both local and international  
 events, thanks to its strategic location. Multifunctional spaces,  
 modern AV equipment, F&B and other conference or banqueting  
 services are guarantee of successful events.
• 11 meeting rooms, fully air-conditioned and variable.
• A total capacity for up to 1000 people in theatre style.
• The largest meeting space, Congress Hall Sun I+II can accommodate  
 up to 550 people in theatre style or 250 people in classroom style.  
 It boasts an ideal ceiling height of 5.5 meters, is pillar-free, and  
 receives ample natural light.
• Congress Hall Sun is connected to a multifunctional conference foyer,  
 suitable for exhibitions, could be used for social events, as well as  
 for service of coffee breaks or cocktail receptions. The variable  
 entrance allows to bring a car into the foyer or any other large area  
 objects. The foyer features an individual bar, a cloakroom, as well as  
 a hospitality desk.
• Salons on the 1st floor, with natural light and a business foyer, are  
 suitable for organizing smaller events, seminars, meetings, or as  
 breakout rooms.

• The Observatory meeting room, located on the 9th floor with  
 a private terrace and a view of Prague Castle, is perfect for clients  
 seeking exceptional quality and a unique space, with a capacity of  
 up to 40 people.
• Restaurant Nebula is comfortable for lunches and dinners, and buffet  
 breakfast is also served here. The restaurant can accommodate up to  
 300 guests.
• Wheelchair access.
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MEETING SPACE m2
m DAYLIGHT

THEATRE
 

SCHOOL

 

BLOCK

 

COCKTAIL

 

U-SHAPE

 

BANQUET

 

CONGRESS HALL SUN I+II 520 5,5 yes 550 250 - 300 76 270

CONGRESS HALL SUN I 260 5,5 yes 220 100 40 200 46 100

CONGRESS HALL SUN II 260 5,5 yes 170 90 40 200 46 100

SALON MERCURY 64 2,8 - 40 25 20 30 16 40

SALON VENUS 64 2,8 - 40 25 20 30 16 40

 SALON EARTH 60 2,7 yes 20 15 10 15 12 –

SALON MARS 42 2,9 yes 20 15 10 20 – –

 SALON JUPITER 112 2,4 yes 90 50 24 60 24 50

SALON SATURN 42 2,9 yes 20 15 10 20 – –

SALON URANUS 75 2,9 yes 50 30 20 30 20 30

 SALON PLUTO 35 2,9 yes – – 12 – – –

SALON OBSERVATORY 62 – yes 40 30 20 40 26 30

CINEMA HALL DLABACOV 250 4 - 377 – – – – –

GALLERY NEPTUN* 120 – yes 60 40 20 50 16 40

Conference rooms
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*Play room for hotel guests, available as meeting space on individual request only. 
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MAIN ENTRANCE
SALON NEPTUN

LOBBY
FRONT DESKk

CINEMA HALL 
DLABACOV SALON

PLUTO

WELLNESS AREA

LIFTS
Cloak room

Hospitality Desk

WC

WC
LOUNGE BAR ECLIPSE

B1CONFERENCE CORRIDOR B2

MULTIFUNCTIONAL FOYER

CONFERENCE BAR

CONGRESS HALL 
SUN I+II

Conference rooms
Ground Floor
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SALON URANUS
LIFTS

WC

NEBULA RESTAURANT

SALON EARTH

CONFERENCE FOYER

SALON MARS
SALON JUPITER

SALON  SATURN

SALON VENUS
SALON MERCURY

KONGRESOVÝ SÁL
SUN 1+2
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Conference rooms
1st Floor

CONFERENCES
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Conference packages
Full Day Conference Package 1950 CZK/per person/day*

•  Meeting room rental of the main meeting space

• Coffee, tea, water (unlimited daily consumption)

• Morning coffee break

• Chef´s choice lunch buffet

• Afternoon coffee break

• Basic AV equipment (data-projector, screen, 1 flipchart,  

 notepads, pens, Wi-Fi internet connection)

Half Day Conference Package 1800 CZK/per person/day*

• Includes all items of Full Day Conference Package, excluding 

 one coffee break

* The minimum number of persons for Conference packages is 25, 
but this requirement can be adjusted based on the meeting space request.

CONFERENCES
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AV equipment  
and additional services
•  The hotel provides complete AV arrangements, and we create  

 a tailor-made AV list and proposal for each event, meeting,  

 or conference in collaboration with our supplier.
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Gastronomy
• OREA Hotel Pyramida Prague offers a wide range of dining options, including an à la carte  

 menu featuring Czech and International specialities in the Lounge Bar Eclipse. Additionally,  

 you can enjoy a rich buffet breakfast at the Nebula restaurant, which also serves group  

 lunches and dinners.

• The Lounge Bar Eclipse, with a capacity of up to 110 people, can also be used for informal  

 meetings, coffee gatherings, or cocktail receptions. You can also savor famous Czech  

 beers and choose from a menu that includes traditional Czech dishes as well as inter-

 national specialities.

• In the summer, you can enjoy seating on the summer terrace at the Lounge Bar Eclipse.

• The capacity of Nebula restaurant (buffet breakfast, lunches, and dinners for groups)  

 is up to 300 people.

• The banqueting menu includes coffee breaks, buffets and served menus with various  

 alternatives, that can be tailored to the character of your event or meeting.
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WARM BUFFET
Omelettes
Scrambled eggs
Crunchy bacon Prime-choice 
Frankfurters Mini sausages
Beans in tomato sauce
Oatmeal

Breakfast      390 CZK/pers. 

DRINKS
Coffee by Coffee Blenders, assorted teas, 
water in carafes
Assortment of fruit juices

CONTINENTAL SELECTION
Selection of fresh greens and fresh vegetables 
Fresh cheese, ham, salami
Selection of homemade spreads
Selection of fresh bread, rolls and butter croissants 
Homemade pies and cookies
Homemade jams, butter, honey
Seasonal whole fruit
Cereals, Müsli, plain and fruit yogurt
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Finger food 1 285 CZK/pers. 

Buffalo mozzarella with tomato and arugula
Prosciutto Grissini
Mini quiche Lorraine with cherry tomatoes
Spring rolls with sweet and sour sauce
Tiramisu
Macaroons (assorted kinds)

Finger food 2 365 CZK/pers. 

Marinated beetroot tartar with ripening cheese and a beetroot chip  
Marinated salmon with Jerusalem artichoke, vegetable chip
Canapé with roastbeef and aioli dip
Chicken Satay mini skewer with peanut sauce
Mini quiche Lorraine with cherry tomatoes
Fruit mini skewers  
Macaroons (assorted kinds)
Light lemon tartlets

Finger food 3 525 CZK/pers. 

Caesar salad with anchovy dressing and shaved Parmesan cheese
Smoked duck breasts with fig chutney
Honeydew melon with prosciutto
Octopus confit with wakame seaweed
Chicken Satay mini skewer with peanut sauce
Shrimps with mango and chilli
Beef mini skewer with Chimichurri
Spring rolls with sweet and sour sauce
Chocolate mousse with sour cherries
Raspberry mousse with lemon Crème fraîche
Macaroons (assorted kinds)

Note: The price for the Finger food menu includes 1 piece of each item listed.
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Selection of Canapés
(price per piece)

COLD CANAPÉS:

Marinated beetroot tartar with ripening cheese 60 CZK  
and a beetroot chip 
Canapé with roast beef and aioli dip     60 CZK
Smoked duck breasts with fig chutney 60 CZK
Canapé with goat cheese, pear chutney 60 CZK
Buffalo mozzarella with tomato and arugula 60 CZK
Canapé with smoked trout, dill, root vegetables marinade 60 CZK
Red lentil salad with shrimp 60 CZK
Honeydew melon with prosciutto 60 CZK
Octopus confit with wakame seaweed 80 CZK

WARM CANAPÉS:

Beef mini skewer with Chimichurri 60 CZK
Mini quiche Lorraine with cherry tomatoes 60 CZK
Chicken Satay mini skewer with peanut sauce 60 CZK
Shrimps with mango and chili 60 CZK

SWEET CANAPÉS:

Panna cotta, black currant, strawberries 60 CZK
Raspberry mousse with lemon Crème fraîche 60 CZK
Chocolate mousse with sour cherries 60 CZK
Tiramisu 60 CZK
Fruit mini-skewers 60 CZK
Macaroons (assorted kinds) 60 CZK
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For canapés, we recommend a glass of Prosecco or Champagne:
1 dcl Prosecco Conti Riccati  145 CZK
1 dcl Champagne G.H. Mumm  295 CZK
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The coffee break offer is from 10 people and lasts a maximum of 45 minutes.
The drink offer is valid only during the coffee break.

Coffee break Chef’s Choice 
295 CZK/pers. 

1 pc French baguette with turkey and fresh vegetables 

1 pc Vegetarian sandwich

2 pcs Homemade pie 

50 g Fresh fruit

Coffee by Coffee Blenders, assorted teas, water in carafes
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Coffee break 1 

305 CZK/pers. 

1 pc Homemade croissant with turkey ham, cheese and 

Crème fraîche

1 pc Sunflower bread with fresh avocado, egg and fresh chives

1 pc Brownies

1 pc Mini donut with chocolate cream and marmelade

50 g Fresh fruit

Coffee by Coffee Blenders, assorted teas, water in carafes

Coffee break 2
305 CZK/pers. 

1 pc White sandwich with smoked salmon, chive gervais

1 pc Croque Monsieur

1 pc Linzer torte with red currant jam

1 pc Marinated fruit with lemon quark

50 g Freshfruit

Coffee by Coffee Blenders, assorted teas, water in carafes
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Coffee break 3
305 CZK/pers. 

1 pc Laugen sandwich with Prague ham 

1 pc French toast with fresh vegetables 

1 pc Rhubarb pie with streusel

1 pc Blueberry cupcake

50 g Fresh fruit

Coffee by Coffee Blenders, assorted teas, water in carafes

Coffee break 4
305 CZK/pers.

1 pc Foccacia with Serano ham and arugula

1 pc Avocado Guacamole Tortilla

2 pcs Selection of French mini desserts

• Macaroons

• Chocolate truffles

• Éclair 

50 g Fresh fruit

Coffee by Coffee Blenders, assorted teas, water in carafes
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Coffee break 5
305 CZK/pers. 

3 pcs Assortment of timeless open sandwiches

• Torn turkey breast with a curry dip

• Smoked salmon, dill, cream cheese

• Avocado, pomegranate 

1 pc Vanilla cheesecake

1 pc Chocolate Profiteroles 

50 g Fresh fruit

Coffee by Coffee Blenders, assorted teas, water in carafes

Czech Coffee break
325 CZK/pers. 

2 pcs of traditional Czech sandwiches (ham, cheese, camembert)

1 pc Cheese roll with vegetables 

1 pc Punch cake

1 pc Mini Choux pastry cake 

1 pc Metro dessert

50 g Fresh fruit

Coffee by Coffee Blenders, assorted teas, water in carafes
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Buffet Chef’s choice
Lunch buffet:  575 CZK/pers.

Dinner buffet:  650 CZK/pers. 

(Banquet assortment of dishes)

APPETIZERS:
Selection of two cold starters

SALADS:
Selection of two fresh mixed salads
Mixed salad greens and freshly cut vegetables

SOUP:
Soup of the day

MAIN COURSES:

Meat dish, fish dish, vegetarian dish

SIDE DISHES:
Selection of two warm side dishes and vegetables

DESSERTS:
Selection of two desserts and freshly sliced fruit

The buffet menu is available for a minimum of 15 people.

1 2 5 6 7 8 943
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Buffet menu 1 650 CZK/pers. 

APPETIZERS:

Buffalo mozzarella with tomatoes, arugula, basil pesto 

Slices of English roastbeef, spicy remoulade 

Chickpea hummus with cucumber, pita bread

SALADS:

Red lentil salad with hot peppers

Salad Niçoise with tuna and arugula

Mixed salad greens and freshly cut vegetables

SOUP:

Chicken consommé with vegetables and torn meat

MAIN COURSES:

Norwegian salmon with Beurre Blanc sauce, herb oil

Chicken supreme with sauce of dried Italian tomatoes

Spaghetti, tomato sauce, mozzarella, basil

SIDE DISHES:

Potato purée

Berberic couscous

Steamed vegetables with seasonal herbs

DESSERTS:

Lemon tartlets

Strawberry Charlotte

Valhrona chocolate emulsion with forest fruits

Appetizers and salads 180 g, main courses 210 g, side dishes 150 g, desserts 120 g. 
Buffet menu for 15 persons and more.

2 5 6 7 8 94311
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Buffet menu 2 650 CZK/pers. 

APPETIZERS:

Red beetroot carpaccio with goat cheese 

Croquette of chicken shredded meat 

Salmon terrine with Crème fraîche

SALADS:

Moroccan couscous salad, raisins, almonds 

Panzanella with baked tomatoes

Mixed salad greens and freshly cut vegetables

SOUP:

Cauliflower cream with truffle oil

MAIN COURSES:

Norwegian Skrei cod with herb pesto and grilled lemon 

Veal round steak with Parma ham, sage sauce, leaf spinach 

Vegetarian yellow curry with coconut milk, coriander

and chilli

SIDE DISHES:

Fried rice with vegetables 

Baked potatoes, rosemary 

Grilled vegetables

DESSERTS:

Vanilla panna cotta with blood orange 

Caramel cake with blackcurrant 

Sliced fresh fruit

2 3 5 6 7 8 91 21 4
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Buffet menu 3 650 CZK/pers. 

APPETIZERS:

Homemade foie gras with Vinho do Porto sauce 

Fried spring rolls with sweet and sour sauce 

Dutch mussels, basil pesto, cherry tomatoes

SALADS:

Caesar salad with shaved Parmesan cheese and croutons

Grilled Mediterranean vegetables with pine nuts and Pecorino cheese

Mixed salad greens and freshly cut vegetables

SOUP:

Cream of tomato with basil pesto

MAIN COURSES:

Beef cheeks with red wine and baked root vegetables 

Turkey medallions with Ghat green pepper sauce

Eggplant masala with coriander and chili

SIDE DISHES:

Mashed potatoes with almonds 

Basmati rice

Vegetable ratatouille

DESSERTS:

Chocolate cake with pecan nuts

St. Honoré cake with cream and caramel 

Cheesecake with raspberry coulis

54 6 7 8 91 2 31

GASTRONOMY   BREAKFAST   FINGER FOOD   COFFEE BREAKS    BUFFETS    BARBECUE    BEVERAGE PACKAGES

GASTRONOMY



Buffet menu 4 650 CZK/pers. 

APPETIZERS:

Grilled Mediterranean eggplant with goat cheese 

Turkey breast slices with Teriyaki sauce

Fried squids with Aioli sauce

SALADS:

Mesclun lettuce with pomelo and pomegranate 

Greek salad with black olives and Feta cheese 

Mixed salad greens and freshly cut vegetables

SOUP:

Creamy pumpkin soup with roasted seeds

MAIN COURSES:

Salmon trout with cream leek and cherry tomatoes 

Pork loin Sous Vide with mushroom sauce

Potato gnocchi, sundried tomatoes, black olives

SIDE DISHES:

Curry rice

Potatoes au gratin with Parmesan cheese 

Green beans with bacon

DESSERTS:

Italian tiramisu • Schwarzwald cake • Sliced fresh fruit

65 7 8 91 42 31
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Buffet menu Czech Republic 695 CZK/pers. 

APPETIZERS:

Smoked beef tongue with apple horseradish 

Duck pâté with cranberries and nuts

South Bohemian marinated cheeses, walnuts

SALADS:

Celery and apple salad with walnut and homemade mayonnaise

Light potato salad with fresh herbs and mustard  

Soused herring salad with vegetables

Mixed salad greens and freshly cut vegetables

SOUP:

Spinach cream with croutons

MAIN COURSES:

Variation of fried mini schnitzels

Crunchy baked duck with wined red cabbage 

Pike-perch fillet with an herb crust

Creamy “Kuba” (barley risotto) with cepse

SIDE DISHES:

Assortment of mini dumplings 

Baked root vegetables

Baked mini potatoes with bacon 

DESSERTS:

Homemade ducat scones with vanilla cream 

Homemade “Žemlovka” (bread pudding), quark, apples

Poppy strudel with cherries

Sliced fresh fruit
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International buffet menu 795 CZK/pers. 

APPETIZERS:

Vitello tonnato with arugula and capers

Swordfish carpaccio with citrus and lamb‘s lettuce 

Tomato tartar with baby mozzarella

SALADS:

Coleslaw salad with herbs

Salad of roasted peppers, grape vinegar, pine nuts, Feta cheese

Endive salad with sweet potatoes, walnuts and honey dressing

Mixed salad greens and freshly cut vegetables

SOUP:

French onion soup with cheese and croutons

MAIN COURSES:

Indonesian chicken Satay with peanut sauce

Beef flank steak with Port wine “Barão de Vilar” sauce 

Salmon fillet with arugula pesto and cherry tomatoes 

Vegetable lasagne

SIDE DISHES:

Potatoes au gratin

Sweet potato French fries

Blanched seasonal vegetables with butter

DESSERTS:

Viennese chocolate Sacher cake 

Mini dessert Raffaello

Assortment of French desserts 

Fruit punch with sparkling wine

71 5 642 31 8 9
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Mexican Buffet 890 CZK/pers.  

Served fo 15-50 people

WELCOME DRINK:

Virgin Margarita

SALADS:

Avocado, chilli, coriander, corn, tomatoes, 

Roman leaves

Guacamole, tomatoes, tortilla chips

SOUP:

Mexican bean soup with corn

MAIN COURSES:

Chilli con carne

Tacos with beef meat, guacamole,  

tomatoes, sour cream

Tortilla with chicken strips, lettuce,  

chipotle sauce

Cheese Quesadillas with Jalapeños

Veracruzana Salmon, lemon pepper, 

green tomatoes, jalapeños, cheddar 

sauce

LIVE STATION:

Carne Asada beef flank steak, 

Chimmichurri salsa, corn

SIDE DISHES:

Spanish rice

DESSERTS:

Mexican Churros, cinnamon,  

salt caramel

Pay de queso: Mexican cheesecake

Aloe Vera jelly

Exotic fruit, chilli, lime
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Live cooking (Can be added to any buffet. Minimum order is for 50 people, and the stated price is per person.)

CARVING:

Baked roast beef with a sauce selection (120 CZK) 

Flank steak with herbs and sauce Béarnaise (110 CZK)

LIVE COOKING:

Fresh pasta with seafood and basil (90 CZK)

Fresh pasta all ‘Amatriciana with Parmesan cheese (80 CZK)

Italian creamy risotto with Carnaroli rice 

and Hokkaido pumpkin (80 CZK) – Fall/Winter

Italian creamy risotto with Carnaroli rice and green 

asparagus (80 CZK) – Spring/Summer

DESSERT:

Live: Assortment of nitro-ice-cream flavours (120 CZK)
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Summer Barbecue with a view of Prague/ option 1
895 CZK/pers.

APPETIZERS
Selection of premium sausages with tradditional additionals
Roasted shrimps in coconut oil with arugula and avocado 
Artichoke salad with sun-dried tomatoes and olives 
Selection of olives, grilled vegetables and marinated cheeses 
Caesar salad with croutons and parmesan shavings
Buffalo mozzarella Burrata with shrub tomatoes and basil pesto

GARDEN GRILL
Chicken supreme Sous Vide with thyme
Italian sausages Salsiccia
Royal sea bream with lemon thyme
Corn on the cob with coarse-grained salt

(Appetizers and salads 180 g, Main courses 210 g, Side dishes 150 g, Desserts 120 g). 
Minimum 15 people, maximum 30 people. Available during summer season only, depending on 
weather conditions.

Variety of baked potatoes (sweet potatoes, grenaille, purple potatoes) 
Grilled vegetables
Sauces: barbecue, garlic, cocktail, herb remoulade 
Selection of fresh bread, butter

DESSERTS
Refreshing strawberry soup with basil 
Vanilla cheesecake with fresh raspberries 
Chocolate Sacher cake
Italian traditional Tiramisu

1 2
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Summer Barbecue with a view of Prague / option 2
1295 CZK/pers.

APPETIZERS
Selection of quality sausages with tradditional accessories 
Refreshing Spanish Gazpacho with peeled tomatoes
Arugula with parmesan and balsamic reduction
Selection of olives, grilled vegetables and marinated cheeses 
Peruvian ceviche - a variation of salmon and tuna
Buffalo mozzarella Burrata with shrub tomatoes and basil pesto

SALAD BAR
Seasonal variations of salads and dressings prepared in front 
of guests and flavoured with quality vinegar and oils 
Selection of fresh sliced vegetables

GARDEN GRILL
Tiger jumbo shrimp and octopus in chilli marinade Beef New 
York Steak
Pork pluma with coarse mustard
Corn on the cob with coarse-grained salt
Baked potatoes with chives curd
Sauces: barbecue, garlic, cocktail, herb remoulade Selection 
of fresh bread, butter

DESSERTS
Melons and fresh fruit punch
Pineapple carpaccio with roasted bananas 
Fresh raspberries in iced jelly
Selection of chocolate pralines
Ice-cooled rhubarb soup with fresh mint 
Fresh lime mousse with forest berries

1 2
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Beverage packages 1
Welcome Drink
1dcl Prosecco Frizzante Villa Cornaro 95 CZK
1dcl Prosecco Conti Riccati 145 CZK
1dcl Champagne G.H. Mumm 295 CZK

Start Welcome package 
155 CZK per person / approx. 45 min
1 dcl Prosecco Frizzante Villa Cornaro Semi Seco
Water in carafes 
Orange juice
Coffee Blenders coffee 
Assorted teas

Exclusive Welcome package 
420 CZK per person / approx. 45 min
1 dl Mumm Cordon Rouge Champagne
Water in carafes
Orange juice
Coffee Blenders coffee
Assorted teas

Non-alcoholic package 
The package includes unlimited consumption of 
the following drinks: 
Pepsi, Pepsi Max, Mirinda, 7Up
Fizzy and still water
2 kinds of fruit juice
Coffee Blenders coffee 
Assorted teas

1 h 155 CZK/pers.
2 h 265 CZK/pers.
3 h 365 CZK/pers.
4 h 465 CZK/pers.

1 2

DRINK PACKAGES (unlimited consumption)
Half-day beverage package (4 hours)  160 CZK/pers.
Full-day beverage package (8 hours)  210 CZK/pers.

Note: This is an additional charge to an already booked coffee break.
The package includes: water in carafes, orange juice, Coffee Blenders 
coffee, and a selection of teas
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Premium beverage package
The package includes unlimited consumption 
of the following drinks: 
Pinot Grigio, Lēvigo, Tenuta San Giorgio, Italy 
Tempranillo, Nube de Leze Garcia, Spain
Pilsner Urquell 0,33 l
Pepsi, Pepsi Max, Mirinda, 7Up
Fizzy and still water
2 kinds of fruit juice
Coffee Blenders coffee
Assorted teas

      

Beverage packages 2
Start beverage package
The package includes unlimited consumption 
of the following drinks:
Riesling, Mikrosvín, CZ
Pinot Noir, Mikrosvín, CZ
Pilsner Urquell 0,33 l
Pepsi, Pepsi Max, Mirinda, 7Up
Fizzy and still water
2 kinds of fruit juice
Coffee Blenders coffee
Assorted teas

1 h 250 CZK/pers.
2 h 450 CZK/pers.
3 h 600 CZK/pers.
4 h 800 CZK/pers.
Each additional started 
hour for 165 CZK/pers.

1 h 300 CZK/pers.
2 h 550 CZK/pers.
3 h 700 CZK/pers.
4 h 900 CZK/pers.
Each additional started 
hour for 210 CZK/pers.
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Accommodation
• OREA Hotel Pyramida Prague**** provides accommodation in 
 340 comfortable and air-conditioned hotel rooms and suites, split  
 into different categories Classic, Deluxe, Executive and Suites
• 19 suites with terrace
• 4 rooms for disabled guests
• 211 twin rooms
• Room or terrace views of Prague Castle, Hradcany, Strahov monastery  
 or Malesice district
• Non-smoking hotel
• Pets allowed for a fee
• 24/7 Front desk
• Bathrooms with shower corner or bathtub
• Smart TV, Wi-Fi internet connection
• Safe, tea and coffee set, and in higher room categories, also  
 a mini fridge
• Free entrance to swimming pool and gym for all hotel guests
• Charging station for electric vehicles

ACCOMMODATION



Location
• OREA Hotel Pyramida is conveniently located near the historical  

 center of Hradcany, just a few minutes’ walk from Prague Castle,  

 Strahov Monastery and Petrin Park.

• The hotel is ideally situated at the crossroads of Prague’s tunnels,  

 providing excellent accessibility to all parts of the city, and it’s only  

 a short drive from the airport.

• A tram line that conveniently takes you to the Old Town stops right  

 next to the hotel.

LOCATION    ACTIVITIES

LOCATION/ACTIVITIES



Activities
Charles Bridge and Prague Castle are places that everybody knows 
very well. However, modern Prague is totally different. There are  
bistros, cafés, architectural treasures, and parks. Have you ever heard 
of Nový Svět or Prague’s ferries? You won’t find them anywhere else 
in the world. They are unique to PRAGUE, the city of a hundred spires. 
Immerse yourselves in the beauty of one of the most wonderful cities 
in the world for a few days and draw inspiration from it, just as many 
artists from around the world have done. Explore the most intriguing 

places in this somewhat mysterious city with its unique atmosphere.
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Hidden gems – Experience 
Prague like a local
NOVY SVET (NEW WORLD)

The picturesque street known as Novy Svet (New World) is located 
beneath Prague Castle and is often considered one of the most beau-
tiful places in Prague. Tucked away beneath the massive defensive 
walls, it offers a tranquil escape from the bustling city. Novy Svet is of-
ten referred to as the „golden“ part of Prague because its original re-
sidents, despite their modest means, sought to compensate for their 

poverty by giving their houses names that included the word „golden“.

PRAGUE FERRIES

Prague’s ferries, also known as Prague Venice, provide unique perspec-
tives of the city and offer an interesting way to thoroughly explore 
both banks of the Vltava River. These popular ferry routes are integra-
ted into Prague‘s public transport system, allowing you to use your pu-

blic transport ticket for travel on them.

TROYA PALACE AND ITS GARDEN

This Baroque gem is located near Prague‘s Zoo and is surrounded by 
a beautiful French garden. Its interior is adorned with unique frescoes, 
and the Prague City Gallery frequently uses it for captivating art exhi-

bitions.

3
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Wellness a SPA

• Recharge your energy in the swimming pool or in Finnish sauna  

 with relax zone or in the gym.

• Gym provides 11 fitness machines, dumbbells, cardio and synchro  

 machines, bike and wave. Arke brand machines will help you  

 improve your coordination, stability, balance and flexibility.

• You could enhance your strength and relax thanks to massages,  

 we provide wide range of massages like Swedish, Relax foot  

 massage, Hawaiian massage lomi lomi, Hawaiian massage with  

 hot volcanic stones, Chocolate massage and cosmetic treatments. 

2 31
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Contact
OREA Hotel Pyramida Praha****

Bělohorská 24, 169 00 Prague 6 

Czech Republic

T: +420 233 102 111

E: recepce.pyramida@orea.cz, reservation.pyramida@orea.cz

Conference and Meeting Requests:

T: +420 702 020 499, conference@orea.cz

www.orea.cz, www.orea.cz/hotel-pyramida

CONTACT



DISCOVER THE MOST BEAUTIFUL PLACES
OF THE CZECH REPUBLIC WITH US
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