BUFFE [ MENU

000 RUB
BYOETHOE
MEHIO
3800 PYb.

Minimum: 20 persons
MuHumanbHo: 20 YyenoBek

Buffet menu includes:

- 5 salads or cold starters

-Tsoup

- 3main courses

- 6 desserts

- freshly brewed coffee and tea, milk, soy milk and
sweeteners

BydeTHOe MeHIo BKkMovaeT:

- 5 canartoB 1Ny XoNoAHbIX 3aKyCOoK

-1lcyn

- 3 OCHOBHbIX Gntoga

- 6 pecepToB

- CBeXeCBapeHHbIN kode, Yal, MOMOKO, CIMBKMN, COeBOE MOJIOKO,
caxapo3aMeHuUTenm

SALADS & STARTERS / CAINATbBI M XONOOHBLIE 3AKYCKU

PLEASE CHOOQOSE FIVE / BbIBEPUTE MATb BIHOA:

Garden greens with shaved pears, walnuts and blue cheese

3eneHblii canar c rpyLei, rpeukmin opex u rony6oi celp
Salad Nicoise

Canat Hucyas

California cobbu salad

Canar “Ko66y”

Beef Carpaccio, tapenade and mushrooms
Kapnayyo 13 roBsauHbl, TaneHaaa v rpubsl

Chilled penne with spicy tomato sauce and pastrami
MacTa neHHe ¢ OCTPbIM TOMATHLIM COYCOM M NacTpamu
Crilled vegetables and feta, pesto

OBoLwwu-rpunsb, cblp deTa, Necto

Caesar salad with croutons and chicken

Canart Llesapb ¢ KypuLei 1 KpyToHamm

Salami and cheese, with red peppers and artichokes
Cansimm u CbIp, KpacHbIN Nepew, 1 apTULLOKK

Dill marinated salmon, fennel, honey mustard sauce
MapvHOBaHHbI NOCOCh C YKPONOM, MELOBO-TOPYNYHBIA COYC
Salad Caprese with whipped avocado and pesto
Canat Kanpese ¢ Myccom 13 aBokafo 1 Necto

Selection of smoked fish with condiments
ACCOPTUMEHT KOMYEHOM pbiBbl C KOHAVMEHTaMW
Tabouleh with mint, tomatoes and garlic bread
Tabyne ¢ MATOM, TOMaTamMy U YECHOYHBLIM XIIe6om
Hummus and babaganoush

Xymyc v 6abaranyL

Poached beef tongue and tonnato sauce
MpunyLLEeHHbIA TENAYNA A3bIK U TOHATO COYC

SOUPS / Cynbl

PLEASE CHOOSE ONE / BbIBEPUTE OOQHO BIOJ0:
Borsch

Bopuy

Green lentils and smoked bacon

Cyn 13 3eneHomn YeveBULbl 1 KonyeHoro 6ekoHa
Potato & leek creme

KapTtodenbHbili cyn

Solyanka

ConsHka

Mushroom cappuccino

Kpewm-cyn u3 rpnbos

Roasted cauliflower soup with parmesan

Cyn 13 xapeHon LBETHOM KanyCTbl C NapMe3aHoM

MAIN COURSE / OCHOBHOE ENtOA0

PLEASE CHOOSE THREE / BbIBEPUTE TPW BJTKOJA:
Seafood pot au feu in bouillabaisse sauce, steamed rice
Pary n3 mopenpopaykroB, coyc 6ynabec, puc

Crilled beef medallions, peppercorn jus, fondant potatoes
MepanboHbl 13 roBsAAMHbI, NepeYyHbIi coyc, cydne u3 kapTodens

Crilled dorado fillet with tomato and artichoke ragout, polenta

durne gopaabl Ha rpure, pary U3 TOMaToB 1 apTULLIOKOB, MOMIEHTa
Pork sate with stir fired rice Asian style

YXapeHasi CBMHMHA 1 pUC B a3MaTCKOM CTuUse

Pan seared salmon trout served on creamy potato and leek
ObxapeHHas dopernb, CIMBOYHbIN KapTodens 1 Nyk-nopen

14 hours cooked rabbit over Cous Cous and grilled eggplant

TOMINEHBIV KPOMnUK, Kyckyc 1 BaknaxaHbl-rpunb

Turkey piccata with chunky tomato sauce and spinach tortellini
MukaTta n3 VIHﬂeI;IKI/I C TOMaTHbIM COYCOM W1 TOPTENSIMHN CO LWNUHATOM

Braised lamb shanks Moroccan style with potatoes
TyweHas 6apaHbs rofieHb B MOPOKAHCKOM CTUMeE ¢ KapTodenem

Lemon marinated chicken over potato curry
Kypuua maprHoBaHHas B NIMMOHeE, kapTodenb-kappu

PRICES ARE QUOTED IN ROUBLES AND INCLUSIVE OF 18% VAT. AN ADDITIONAL SERVICE FEE OF 5% WILL BE ADDED TO THE BILL. MENU
SELECTIONS ARE SUBJECT TO PRICE ADJUSTMENT AS MARKET PRICE DICTATE. MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE UNTIL SUCH
TIME AS BANQUET EVENT ORDERS (BEOS) HAVE BEEN SIGNED AND RETURNED. SIGNATURE INDICATES ACCEPTANCE OF THE ABOVE
SPECIFICATIONS AND THE HOTEL'S TERMS AND CONDITIONS. FOOD & BEVERAGE AND EVENT ROOM ASSIGNMENTS & SETUP ARE SUBJECT TO
CHANGE BASED UPON GUARANTEED GUEST COUNT. GUARANTEES ARE DUE 3 BUSINESS DAYS PRIOR TO THE EVENT (MON-FRI, EXCLUDING
HOLIDAYS). IF A GUEST GUARANTEE IS NOT RECEIVED BY THAT TIME, THE AGREED NUBMER OF GUESTS WILL BE USED AS YOUR GUARANTEE OR THE
ACTUAL NUMBER OF GUESTS SERVED, WHICHEVER IS GREATER. MENU CHOICE HAS TO BE DONE 5 WORKING DAYS BEFORE THE EVENT

BCE LIEHbI YKA3AHbI B PYBJISAX U BKIOYAIOT HAC 18%. K MTOFOBOMY CYETY AOBABMIAETCA CEPBUCHbIN CBOP B PASMEPE 5% OT OBLLEWN
CYMMbI CHETA. LIEHbI B MEHIO COOTBETCTBYIOT PbIHOYHbBIM. LIEHBI MOIYT BblTb MOABEPXXEHbI MUBMEHEHWAM OO TEX MOP, NMOKA 3AKA3
MEPOMPUATUA (BEO) HE BYOET MOAMWCAH 3AKA34YMKOM W BO3BPALLEH OTEMIO. MOAMNCb O3HAYAET COIMMACWE C BbIWEYKA3AHHbBIMU
YCNOBUAMU, A TAKKE C YCNOBUAMU U CPOKAMU PABOThI OTENA. ACCOPTUMEHT E[Qbl, HAMUTKOB, NMPUCBOEHHLIX HOMEPOB 11 CAMA
OPIAHU3ALMA MEPOMPUATUA MOTYT MEHATHCA B 3ABUCMMOCTWU OT CYMMbI OMMATbI, FTAPAHTUPOBAHHOW 3AKA3UYMKOM. TAPAHTUN
LOIMKHbI BbITb MPEAOCTAB/EHbLI HE MO3AHEE, YEM 3A 3 OHA OO MEPOMPUATUA (C MH MO NT, NCKMKOYAA MPA3OHNYHBIE OHW). ECNA
VH®POPMALIA O TAPAHTVPOBAHHOM KOJNMMYECTBE YYACTHWKOB MEPOMPUATUA HE BbINA MONYYEHA OT 3AKA3YMKA B YKABAHHbLIV CPOK,
TO FAPAHTVMPOBAHHbLIM MPUHUMAETCS HAUBOIBLIEE KOTMOA-NMMEO OBCY>XOAEMOE KOJIMYECTBO, NMMBEO PEANBHOE KOJIMYECTBO MOCTEWN,
KOTOPbLIM BbIJI OKA3AHbLI YCIYTW, B 3BABUCUMOCTW OT TOIO, KAKOE KONMMYECTBO OKASANOCH BOJMbLLUE. BbIBEOP MO MEHIKO AOMMKEH BbITb
CHENATb 3A 5 PABOYMX JHEM 1O MEPOMPUATUA.

ST.

w

PETERSBURG



DESSERT / OECEPT

PLEASE CHOOSE SIX / BLIBEPUTE LWECTb BJIHOA:
Pistachio creme brulee

ducTalukoBoe kpeM-6rtone

Pecan nut brownies

BpayHu ¢ opexom nekaH

W Cheesecake with blue berry compote
Haww pmvpMeHHbI Yn3kelnk, Mapmenag n3 YepHUKn
Coffee & mascarpone cream

KodbeliHbIn kpem ¢ Myccom 13 mackaprnoHe
Selection of fresh sliced fruits

Ce30HHble Hape3aHHble PYKThI

Almond Bavarian cream with orange
MuvHpanbHbIN 3aBapHO KpeM C anenbCcuHamu
Pears strudel with vanilla sauce

pyLueBbIN LITPYAEb, BaHUIIbHbI COYC
Opera cake

LLlokonaaHein TopT Onepa

Green tea panna cotta

[MaHHa koTTa € 3eneHbIM Yaem

Chocolate éclair

LLlokonaaHbIn aknep

PRICES ARE QUOTED IN ROUBLES AND INCLUSIVE OF 18% VAT. AN ADDITIONAL SERVICE FEE OF 5% WILL BE ADDED TO THE BILL. MENU
SELECTIONS ARE SUBJECT TO PRICE ADJUSTMENT AS MARKET PRICE DICTATE. MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE UNTIL SUCH
TIME AS BANQUET EVENT ORDERS (BEOS) HAVE BEEN SIGNED AND RETURNED. SIGNATURE INDICATES ACCEPTANCE OF THE ABOVE
SPECIFICATIONS AND THE HOTEL'S TERMS AND CONDITIONS. FOOD & BEVERAGE AND EVENT ROOM ASSIGNMENTS & SETUP ARE SUBJECT TO
CHANGE BASED UPON GUARANTEED GUEST COUNT. GUARANTEES ARE DUE 3 BUSINESS DAYS PRIOR TO THE EVENT (MON-FRI, EXCLUDING
HOLIDAYS). IF A GUEST GUARANTEE IS NOT RECEIVED BY THAT TIME, THE AGREED NUBMER OF GUESTS WILL BE USED AS YOUR GUARANTEE OR THE
ACTUAL NUMBER OF GUESTS SERVED, WHICHEVER IS GREATER. MENU CHOICE HAS TO BE DONE 5 WORKING DAYS BEFORE THE EVENT.

BCE LIEHbI YKA3AHbI B PYBJISAX U BKIOYAIOT HAC 18%. K MTOFOBOMY CYETY AOBABMIAETCA CEPBUCHbIN CBOP B PASMEPE 5% OT OBLLEWN
CYMMbI CHETA. LIEHbI B MEHIO COOTBETCTBYIOT PbIHOYHbBIM. LIEHBI MOIYT BblTb MOABEPXXEHbI MUBMEHEHWAM OO TEX MOP, NMOKA 3AKA3
MEPOMPUATUA (BEO) HE BYLET MOAMUCAH 3AKA3Y/KOM M BO3BPALLEH OTEMKO. MOAMUCb O3HAYAET COIMMACWE C BbILWEYKA3AHHBIMA
YCNOBUAMK, A TAKXKE C YCNOBUAMU N CPOKAMU PABOTbI OTENA. ACCOPTUMEHT E[bl, HAMUTKOB, NMPUCBOEHHLIX HOMEPOB N CAMA
OPIAHU3ALMA MEPOMPUATUA MOTYT MEHATHCA B 3ABUCMMOCTWU OT CYMMbI OMMATbI, FTAPAHTUPOBAHHOW 3AKA3UYMKOM. TAPAHTUN
LOIMKHbI BbITb MPEAOCTAB/EHbLI HE MO3AHEE, YEM 3A 3 OHA OO MEPOMPUATUA (C MH MO NT, NCKMKOYAA MPA3OHNYHBIE OHW). ECNA
VH®POPMALIA O TAPAHTVPOBAHHOM KOJNMMYECTBE YYACTHWKOB MEPOMPUATUA HE BbINA MONYYEHA OT 3AKA3YMKA B YKABAHHbLIV CPOK,
TO FAPAHTVMPOBAHHbLIM MPUHUMAETCS HAUBOIBLIEE KOTMOA-NMMEO OBCY>XOAEMOE KOJIMYECTBO, NMMBEO PEANBHOE KOJIMYECTBO MOCTEWN,
KOTOPbLIM BbIJI OKA3AHbLI YCIYTW, B 3BABUCUMOCTW OT TOIO, KAKOE KONMMYECTBO OKASANOCH BOJMbLLUE. BbIBEOP MO MEHIKO AOMMKEH BbITb
CHENATb 3A 5 PABOYMX JHEM 1O MEPOMPUATUA.
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