
 
 

 

 
 

menu 
59 eur per guest 

Note: Dishes and their ingredients may change as the seasons change. 
We will inform you about the changed flavors as your celebration date approaches. 

 
Starters and salads will be served to share, presented on the table 

Bite-size appetizers (all served) 

Bread with roasted pepper and walnut cream, topped with marinated tofu cheese 
Bread with caramelized onions and feta cheese 

Croissant with cashew cream and smoked herring 
Salami basket with bacon jam and fresh cucumbers 

Croissant with pepper pâté and mustard caviar 

Salads & Appetizers (all served) 

Salad with artichokes and cashew cream 
Cheese selection with homemade tomato jam, homemade breadsticks, nuts, and berries 

Meat appetizer with pork crackling seasoning, bacon jam, and pickled & marinated vegetables 
Cashew cream served with carrot and cucumber sticks 

Main Courses (choose) 

Chicken dish 
or 

Pork dish 
or 

Vegetarian dish 

Desserts (choose one) 

Yogurt panna cotta with passion fruit and mango 
or 

Cake of your preferred flavor (100 g per guest) 
The cake will be brought out and sliced at the table for guests. 

 
 

 

 
 
 
 



 

 
 
 

cakes for your celebration 
 

 
 

• Minimum order weight of cake – 1 kg. 
• The price includes 

100 g. of cake for each guest 
 
 
 
 

Vanilla strawberry 
 

 Chocolate cherry 
 

Traditional English “Banoffe”  
with bananas and caramel 

 

Passion fruit mousse  
with raspberry jelly and blueberries 

 

Cashew nut and caramelized crumb 
vegan, lactose-free 

 

 
 

Desserts and sweets 
These delicacies can be ordered additionally.  

Desserts are calculated in units 
Order at least 15 pcs. of the selected type of delicacies 

(minimum order for canelé – 30 pcs.) 
 

Mini French canelé with natural butter and rum - 1,50 Eur/pc.  
 

Chocolate crispy cookie with homemade marshmallow - 3,00 Eur/pc. 
 

Vanilla cupcake with raspberries and cream cheese - 3,00 Eur/pc.  
 

"Loly Pops" - 3,00 Eur/pc. 
 

 
 

 

 
 
 
 



 
 
 
 
 
 
 
 
 

menu for the little ones 
from 3 to 12 years old 

 

29 eur / child 
 

Note: Dishes and their ingredients may change as the seasons change. 
We will inform you about the changed flavors as your celebration date approaches. 

 

 

Snacks 

Layered meat and cheese “pie” with tomatoes  
Sandwich with cream cheese and cucumbers  

Fruit and berry bowl 

Main Courses (choose) 

Homemade chicken skewer, served with french fries and fresh vegetables  
or 

Cottage cheese pancakes with mashed strawberries  

Desserts (choose one) 

Yogurt panna cotta with passion fruit and mango 
or 

Cake of your preferred flavor (100 g per guest) 
The cake will be brought out and sliced at the table for guests. 

Drinks 

Natural apple juice 
 
 
 
 
 
 
 

 
 
 
 

 


