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Catering offer

High quality food products prepared by our head-chef
Unconventional preparation styles of dishes

Hot buffet
= Confit of duck leg with bread dumpling
= Wok — chicken breast pieces with Siam vegetable and Rice
Vermicelli
= Beef goulash, potato pancakes

Cold Buffet
= Salmon galantine
= Marinated salmon terrine filled with chive Creme fraiche
= Smoked salmon balls filled with chive Créme fraiche
= Gravad Lax (marinated salmon)
= Roast beef
= Sushi — various types
= Chicken galantine filled with various kinds of meat mousses
= Chicken satay
= Canapés
= Mini sandwiches
= French cheese plate
= Caprese salad
» Vegetable salads
= Fruit bowl
= Mini desserts
= Various kinds of bread

It is possible to order both alcoholic and non-alcoholic beverages,
espresso, fresh juices.
Should you be interested, our cooks are prepared to present the dishes.

Calculation of the banquet negotiable — based on the requested dishes and
the number of people.

E.g. a banquet consisting of the above mentioned dishes for ca. 50 persons...
400 K¢&/peson

Our gastronomy team provides high-quality services, all dishes are our own products.
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Mini desserts

Chicken galantine Fruit bowl
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