
 
  

Minimum: 20 persons 
 
The prices are indicated per person. 
The prices include VAT 18%. 
Service fee of 5% will be added to the bill. 
 
Buffet menu includes: 
- 5 cold starters 
- 1 soup 
- 3 main courses  
- 3 types of garnish 
- 6 desserts 
- freshly brewed coffee and tea, milk, soy milk and sweeteners 
 
COLD STARTERS: 
Garden salad   
Salad Nicoise 
W Olivier salad our style  
Salad Caprese with pesto  
W Beef Carpaccio, rocket salad, blue cheese crème 
Chicken ballontine with mushroom  
Selection of smoked fish with condiments  
Greek salad  
Selection of Italian meat with condiments  
Caesar salad (chicken or shrimps)  
Beetroot salad  
Qinoa Tabouleh with vegetables, baked pepper  
Potato Salad  
Selection of cheese with condiments  
 
SOUPS: 
Paris de champignon cream  
Meat Solyanka   
Potato & leek soup  
W Borsch  
Chicken broth with croutons  
 
MAIN COURSES: 
Pan seared salmon medallions  
Grilled chicken fillet  
Grilled beef medallions  
Grilled pork medallions  
Pan seared pike-perch  
Vegetables ratatouille  
White beans stew with vegetables  
Slow cooked beef cheek  
Rack of lamb 
 
TYPES OF GARNISH: 
Basmati rice  
Creamy mushed potatoes  
Grill vegetables  
Green beans  
Potato gratin  
Carrot and shallot confit  
 
DESSERTS: 
Mini éclair 1 piece  
Napoleon  
Panna-Cotta  
Tiramisu  
W Cheesecake  
Brownie  
Fresh fruit salad  
Macaroon 
«Bird milk» soufflé  
Lemon tart  
  
 
 
 
 
 

 




