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THE MOST WONDERFULL WEDDING CELEBRATION
OFFER  

2006/2007

…I w księżycowym blasku promieni,

Rwąc kwiaty marzeń na srebrnej mgle,

Uwierzmy, żeśmy sercem złączeni.

A. Asnyk
Dear Newlyweds,

Mamy nadzieję, iż nasza oferta spotka się z Państwa akceptacją. Pragniemy również zaznaczyć, iż jesteśmy otwarci na wszelkie sugestie z Państwa strony a także podkreślić, że do każdego klienta podchodzimy  indywidualnie.

MENU WILD STRAWBERRY SENCES 
Welcome drink
Kir Royal
Served dishes
Red ornages & strawberry salad with raspberry coulis and smoked duck slices
***

Campari & pomegranate sherbet
***

Home made deer dumplings on Wild strawberry mousse 

***

Cold betroot soup
Almand pan fried veal chops served with pointy white asparagus
***

Wedding Cake
Midnight Buffet 

’Żur’ 
Tomatoes with mozzarella & basil
Smoked salmon Mouse on cucumber hearts
Potato salad with walnut dressing
Rotelle with black olives, mushrooms & Parma ham
***

Salmon baked in coconut milk
Broccoli with almond petals
Young potatoes with parsley
Chicken with spinach
Spring asparagus with cornichon Beurre Blanc

***

Melon balls with mint
Petit Fours

***

Coffee, tea, mineral water
MENU: CHAMPAGNE DELIGHT
Welcome drink
Kir Royal

Served Menu
Strawberry fields. Salad with roast beef, ruckola, oak leaf, and fruit dressing

***

Amber saffron flavored veal consommé

***

Golden pierogi with three flavors: with cheese, potato & mint, cabbage & mushrooms, with strugoen
***

Chicken DeVollaille on a baked apple preserve with truffle oil, mashed potatoes &

salad drizzled with sour cream and chive.

***

Strawberry sherbet
***

Wedding cake
Finger food & sweet Buffet available 4 hours
Tartlets with herring tartar on pumpernikel bread
Tartlets with mixed herring salad on honey & rye bread
Spinach balls filled with salmon & red caviar
French pastry with prawn & ham paste
Filled mushrooms
Roastbeef rolls with cucumber
Pancetta filled with dried plums
Cherry tomatoes filled with goat cheese 
Carp balls baked in almonds
***

French pastry filled with seasonal fruits
Puff pastry with cream & drizzled with chocolate
Sweet straws with whipped cream
Selection of Fruits
Meringues
At Midnight
Fermented rye flour soup with mushroom stuffed home made pasta

Hunters cabbage stew
Early Morning
Ruby Borsch on raspberry vinegar and black current syrup with white bean filled ravioli

***

Coffee, tea, mineral water

MENU: DREAMS OF ANGELS  
Welcome Drink
Kir Royal

Selection of starters 
Strawberry fields. Salad with roast beef, ruckola, oak leaf, and fruit dressing
Salad with baked endives celery and leeks, grilled mushrooms and courgette, baked goat

cheese and rosemary dressing
Game bird pate in gelatin served with bitter orange sauce

Marinated herring with grated milt served with potatoes

Served Menu
Boletus mushroom soup with a touch of farmer’s cream

***

Baked halibut in Chablis sauce served with spinach & creamy mashed potatoes
Or
Half a duck polish style stuffed with apples and red cabbage

***

Wedding cake
Selection of Sweets served on platters
White & dark chocolate truffles
Florentinine cookies
Strewberries
Home made apple & pear cake
Strawberry tart
***

Coffee, tea, mineral water

MENU HEAVENLY HIGHTS 

Welcome Drink
Kir Royal

Game bird pate in gelatin served with bitter orange sauce
***

Fermented rye flour soup with mushroom stuffed home made pasta

****

Wild boar roulade filled with herbs, pickled cucumber & smoked lard served with Bombay gin

and honey sauce, beetroot and plum potato dumpling

***

Wedding cake
Midnight Buffet
Home made polish lard with apples & served with rye bread 
Marinated herring with grated milt served with potatoes

Herring tartar with nuts and ginger on honey rye bread toast

Selection of home roasts with forest cranberries 

Home made Pickles 

Selection of cold cuts well smoked & home made marinades 
*** 
Boletus mushroom soup with a touch of farmer’s cream

***

Grilled chicken breast with spinach
Baked halibut with chablis sauce
Golden pierogi with three flavors: with cheese, potato & mint, cabbage & mushrooms, with strugoen

Jasmine rice
Steamed vegetables in herb butter
***

Apple cake & vanilla sauce
Peach cheese cake
Fresh seasonal fruit
***

Coffee, tea, mineral water
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OPEN BAR NO. 1

 /Red - white wine/

/Draft Beer/

 /Juices/

 /Fizzy soft drinks/

OPEN BAR NO. 2

 /Red - white wine/

/Draft Beer/

Wodka

Whisky 

/Juices/

 /Fizzy soft drinks/

OPEN BAR NO. 3

/Red - white wine/

Campari Bitter

Vodka

Whisky 

Gin

Rum

Tequila

Baileys

Draft Beer/

/Juices/

