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SYLWESTROWE MENU BUFETOWE
NEW YEAR'S EVE BUFFET MENU

Bufet zimny:

Loso$ marynowany w ziolach i musztardzie francuskiej
Matias wedzony z jablkiem i koprem wloskim
Wedzone krewetki z musem awokado
Plastry wolowiny z musem kaparowym
Terrina z kaczki z suszonymi sliwkami
Tatar z suszonych pomidordow z bazylia
Hummus z orzechami nerkoweca i cykoria
Wedliny i sery regionalne z marynatami i konfiturami

Bufet goracy:
Barszcz na zakwasie z suszonymi sliwkami
Zurek z gesing i borowikami
Poledwica z dorsza z szatranem i limonka
Losos szkocki w sosie $mietanowo- ziolowym
Udko kacze w majeranku z pieczonym jablkiem
Pierogi z batatami i soczewica i suszonym pormidorem
Opiekane czastki ziemniakéw z wedzong papryka
Warzywa grillowane z tymiankiem

Bufet stodki:
Sernik cynamonowy z bezg
Mini tarty jablkowe z palong czekolada
Mus makowy z bakaliami
Creme brtlée z malinami
Salatka z ananasa z czerwonym pieprzem i mieta

Cold Buttet:
Herb and dijon mustard marinated salmon
Smoked herring with apple and fennel
Smoked shrimp with avocado mousse
Slices of beef with caper mousse
Duck terrine with dried plums
Sun-dried tomato tartare with basil
Cashew hummus with endive
Regional cured meats and cheeses with pickles and jams

Hot buffet:
Sour rye soup with dried plums
White borscht with goose and porcini mushrooms
Cod fillet with saffron and lime
Scottish salmon in a creamy herb sauce
Duck leg with marjoram and baked apple
Sweet potato and lentil dumplings with sun-dried tomato
Roasted potato wedges with smoked paprika
Grilled vegetables with thyme

Sweet buffet:

Cinnamon cheesecake with meringue
Mini apple tarts with caramelized chocolate
Poppy seed mousse with dried fruits
Creme bralée with raspberries
Pineapple salad with red pepper and mint
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X HX E X NEW YEAR'S EVE OPEN BAR MENU

<> biale wino, czerwone wino
I "I“”‘;’ piwo
.’¢‘.’&’4‘ wodka Belvedere
S X QD Gin Malty / Bombay saphire
A
0"(0"(0"( Chivas Regal
’(.”‘."‘Q’ Tequila Olmeca gold
."."." Martini Bianco / Rosso
ARARXN
TR Rum Havana Club 7yo
QXL XL
LIXGLIIEL I, Aperol
DD
A\ "4‘"¢(" soki owocowe
"¢("&’¢‘ napoje gazowane: Pepsi, 7Up, Tonic
¢“""’¢(” woda mineralna
e Ve eV,
"¢("¢“"‘ kawa
XR XL XKL herbata

= White wine, red wine
9. ,
v.v’:" beer
LGS Relvedere Vodka

<5 Gin Malty / Bombay Sapphire
I“’¢“’I“’ Chivas Regal
LA g
% "‘("“ Tequila Olmeca Gold
“"“"‘(;, Martini Bianco / Rosso
O X O X O X ¢ Rum Havana Club 7yo
RLERLSLLS
XEXEXED Apercl
.,V(.’V‘.,V( Fruit juices
ARSI soft drinks: Pepsi, 7Up, Tonic
tg‘:‘g‘:tg‘: mineral water
LOIEL SN coftee

9. 494D, tea
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