FISH PLATE / PbIBHOE ACCOPTW
Hot smoked sturgeon

OceTpurHa ropsiyero KonyeHms
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Home style marinated salmon
Mapu1HOBaHHbI Nococh
Smoked halibut

KonyeHbIn nantyc

Smoked salmon roulade with cream cheese and red caviar
KonyeHbIn pyneT u3 nococsi Co CrIMBOYHBIM CbIPOM U KPAaCHOW UKPOW
MEAT PLATE / MSICHOE ACCOPTU

Boiled veal tongue with horseradish

BapeHbii Tensiymmn s3blk C XpEHOM

Parma ham with cantaloupe

[Mapmckasi BeT4nHa ¢ AblHen
Cold veal with tuna sauce
XornopHasi TENsiTUHA C COyCOM M3 TyHLA

Beef Carpaccio

BAHKETHOE =~ =

COLD STARTERS / XOJIOOHBIE 3AKYCKHU
M E H I-O B Chicken salad "Stolichny"
KypuHbit canat "CTOnnYHbIR"
Chilled prawns with avocado, rocket salad and gazpacho sauce

KpeBeTku ¢ aBokafo, IMCTbSIMU PYKKOSIbl 1 COYCOM racnavio
Mozzarellg, grilled eggplant, tomatoes with ltalian dressing

Mouapenna, 6aknaxaH Ha rpune, NOMUAOPbLI C UTANbSHCKON 3anpaBKkon

Herring fillet with hot potatoes and beetroot salad "Vinegret"
dune cenbau ¢ ropsymMm kaptodenem u canatom "BuHerpet”
Hummus, grilled peppers
Xymyc, nepew Ha rpune
4 2 O O Py E Assortment of garden vegetables with fresh herbs
n AcCCOPTUMEHT Ca[lOBbIX OBOLLIEN CO CBEXEN 3ereHbio

Traditional Russian pickles

Minimum — 20 persons TpaauLMOHHbIE PYCCKME CONMEHbS
MUHUMAanbHO — 20 YenoBeK Salted and marinated mushrooms

CorseHble 1 MapyUHOBaHHbIe rpubhl
Banquet menu includes:

S, CHOICE OF ONE HOT STARTER / 1 FOPSIYAS! 3AKYCKA HA BBIBOP
- cold starters PLEASE CHOOSE ONE / BbIBEPUTE 1 BJ1KOLO:

- 1hot starter Pike perch pelmeni with tomato compote and smetana

-1 main course* MenbmeHn 13 cyaaka ¢ ToMaTHbIM KOMMOTOM M CMETaHoW

- dessert Meat solyanka

- freshly brewed coffee and tea, milk, soy milk and MscHas consiHka

sweeteners, artisan bread and salted butter
CHOICE OF ONE MAIN COURSE / 1 OCHOBHOE BMt0A0 HA BbIEOP

BaHkeTHOe MeHo BKMOYaeT:

- pbIBHOE accopT PLEASE CHOOSE ONE / BbIBEPUTE 1 BMOOO:

- MsICHOE accopTu Salmon coulibiac with carrot and spinach, dill sauce

- XONOAHbIE€ 3aKyCKn Kyneﬁﬂka 13 N10COCA C MOPKOBbLIO U LLINMMHATOM, COYC U3 yKpona
- 1 ropsiyas 3akycka Ha BbIGop Our style beef tenderloin stroganoff

- 1 ocHoBHOe 6ntoao Ha BbIGOP* BedcTporaHoB 13 roBsianHbl B Hallem cTune

- 1 pecept

- CBeXeCBapeHHbIN kode, Yaii, MOMoKO, CIIMBKM, COEBOE MOJIOKO, DESSERT ,EI,ECEPT

caxapo3amMeHuUTenu, AoMallHui xned n macrno cnabow conu . . .
Pressed apple and caramel napoleon, caramelized almonds, apple cider ice

*A choice of the main course option — additional 750 RUB ~ cream .
required per person HanoneoH ¢ sGrokamy 1 kapamernbio, KapamesU3ypoBaHHbIA MUHAASTb, MOPOXEHOE

*[1ns BbIGOpaA M3 ABYX OCHOBHLIX BI04 HA MECTE K CyMMe MEHI0 «AGOYHBIN Crap»
nob6aensietcsa 750 PYB. Ha Yyenoseka

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 LIEHH YKA3AHH B PYBJISIX ¥ BKJIOYAIT HAC 18%. K UTOTOBOMY CUETY JJOBABJIAETCS CEPBVCHHI CBOP B PABMEPE 5% OT OBIE/ CYMMH CUETA. LIEHH B
MEHIO COOTBETCTBYIT PHHOUHHM. [EHH MOT'YT BHTL NOIBEPXEHH W3MEHEHMAM 10 TEX MOP, MOKA 3AKA3 MEPONPMATHS (BEO) HE BYJET HOIIMACAH
3AKA3UMKOM U BO3BPAIEH OTEJIO, NOANMCH O3HAYAET COIVIACYE C BHIIEYKASAHHEM/ YCJIOBVAMY, A TAKKE C YCJIOBMSAMU M CPOKAMU PABOTH OTEJISA
ACCOPTVIMEHT EIH, HAMMTKOB, NPYCBOEHHHX HOMEPOB ¥ CAMA OPTAHV3AILNSA MEPONPUATVS MOT'YT MEHATBCS B 3ABJCUMOCTM OT CYMMH OIUIATH,
TAPAHTVPOBAHHOM 3AKA3UMKOM., T'APAHTVY IOJKHH BHTH MPEINOCTABJIEHH HE MO3JHEE, YEM 3A 3 OHA JIO MEPONPUATMSA (C HH IO NT, MCKJIOUAS
[IPA3IHNYHHE IHM) ECJIV MHGOPMALMA O TAPAHTVPOBAHHOM KOJMYECTBE YUYACTHMKOB MEPONPUATYA HE BEUIA [OJIYUEHA OT 3AKABUMKA B YKASAHHHI
CPOK, TO TAPAHTMPOBAHHEM [IPVMHMMAETCS HAVBOJIBIEE KOTIA-JIMBO OBCYKIAEMOE KOJIMUECTBO, JIMBO PEAJILHOE KOJMUECTBO T'OCTE}, KOTOPHM BEUIV
OKABAHH YCJIYTY, B 3ABUCUMOCTY OT TOT'O, KAKOE KOJIMYECTBO OKA3AJIOCH BOJIBIIE, BHBOP 110 MEHIO JIOJXEH BHTb CHEJATH 3A 5 PABOUVX JIHEJ JIO
MEPOIPYATYS
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