BANQUET MENU L.

Welcome drinks
Vawriations of cold cuty and domestic cheese
(stewed hawmy, Polizawv saunsage, Movtadella withv pistachios;
almond paté with goose liver,
Eidoam, Hermelin, smoked cheese, blue cheese, cheese withy walnuts)
Cold ministowters offer
Mushwoom bowl - freshv mushwooms with herb- aspic
Sugowr melow slice withy Pawrma houm
Potato dough roll filled withv chickev salad and apples
Soup
Fine creaun of broccoli withv white bread duwmplings
Mair courses
Chicken and turkey schnitzels; potato- o gratin
with Parmesowv cheese and garlic
Pork roll filled withv spring vegetables;, haw and cheese;, almond
croquettes
Veal medallions wrapped in freshv carrots, vegetable rice
Wawrm broccoli
Salads ond dressings
Cucumber sadad withv sour creaum and frestv dilly
Lettuce vawiation, sour-sweet dressing
Desserty
Homemade blackberry pies
Baked peawr wrapped in flaky pastry withy nut fillling
Apple strudel withv hot vanilaw sauuce

1.500,-CZK/ persow

BANQUET MENU I1I.

Welcome drink
Vawriatiow of cold cuty




Porma hauwn
Debrecer roost
Hamv onv the bone
Twrkey ham
Chickenv cuty
Smoked rolls
Hungawriown cutly
Offer of galantines
Goose galantine withv French liver and nuty
Chicken galantine with cawroty and celery sticks
Czech and Movawiouv cheese offer
Soup
Traditional Czech potato- soup with freshv mushwooms and rye
bread pancakes
Mair courses
Sirloinv “Wellington”, potatoes baked in their skin withvpiquant
white cheese creaun
Chickew saute ov corn, wouwm vegetables “Saisson”,
Mashed potatoes with leeks
Tournedos from Iceland salimon, ginger rice
with freshv covionder, toast
Salads and dressings
Lentil salad witivfresh peppers and shalloty
Lettuce vawiation,; sour creaunw dressing
Tomato salad withy mowinated Boalkons cheese
Deserty
Freshv wedding cakes - withy plimn jom, white cheese, raising apples
Baskety with fresh fruit and vanilaw creaum
Fruit sadlad served in av gloss

2.000, -CZK/ persor

BANQUET III.

Welcome drink
Vawiatiow of cold cuty
Debrecew roast
Hungawriown cutly
Hom onv the bone




Twrkey hawm
Chickerv cuty
Smoked roll
Offer of galantines
Goose galantine withv chickew liver
Duck galantine withy almonds and olives
Chicken galantine with cawroty and celery sticks
Offer of smoked fishy and crustaceans
Smoked salimow
Smoked halibut
Smoked trout
Fresh mowinated tiger prowng
St. Jacob's mussels inv freshv herbs
Lobster salad served o vawiatiow of seasonal lettuce leaves
Czech and Morawviow cheese offer
Soup
Frenchvoniow soup withv herb- croutons
Mair courses
Ham from the bone baked in flaky pastry wrapping, hot vegetables
“Soui
puréed potatoes
Beef “Stroganov”, wild rice, fine Riesling wine source
Roast venison fillet inv rosemawy crust, hot potato- roll,
fine wine saurce withy wild, berries
Salads and dressings
Green beawv salad with English bacon
Pasto salad withv ham from the bone, smoked cheese and olives
Lettuce vawriation, sowr-sweet dressing
Desserty
Freshv wedding cakes - withypoppy seed, with-white cheese and
raising, withv apples
Pl roll witiv poppy seed
Fresh fruit salad sevved in fresh watermelon baskety

2.500,-CZK/ person



