
A D D I T I O N A L  S E R V I C E S

REGIONAL BUFFET

Roasted pâtés with cranberries 

Kabanos sausages and country-style 

sausages 

Turkey and pork brawns 

Roasted bacon rol l  

Blood sausage 

Roasted pork neck 

Smoked bacon 

Roasted pork leg or whole turkey roasted 

Pork knuckle 

Dumplings 

Vegetable salad 

Smoked trout 

Sour rye soup in a pot ,  hunter’s bigos 

soup, or sour soup (choose 1 dish) Oscypek 

cheese with cranberries 

Lard with crackl ings 

Marinated mushrooms 

Pickled cucumbers 

House-baked sourdough bread 

6,500 PLN / for 100 people

VEGETARIAN BUFFET

Vegetable spring rol ls 

Camembert cheese canapés 

Mini tarts with sun-dried tomatoes 

Puff pastry pouches with mushrooms 

Tortilla with grilled vegetables and cream cheese 

Grilled eggplant rolls with ricotta and basil pesto

1 ,500 PLN / for 30 people

MEDITERRANEAN BUFFET

Whole roasted salmon with herb crumble 

Sturgeon roasted in salt and lemon 

Smoked fish with horseradish sauce 

Pasta salad with gri l led shrimp 
and cherry tomatoes 

Mussels in tomato sauce 

Tuscan fish soup with tomatoes

Platter of ital ian cheeses and antipasti 

Burrata on tomato sl ices with basi l  pesto 

Parma ham with melon 

Gri l led vegetables marinated in ol ive oi l  and 
balsamic vinegar  

Pepperoni peppers stuffed 
with feta cheese

5,900 PLN / for 50 people

ITALIAN BUFFET

Parma ham with pear and arugula

Mini mozzarel la with sun-dried tomatoes 
wrapped in parma ham

Gri l led eggplant rol ls 
with r icotta and basi l

Ital ian cured meats and cheeses: 
pancetta magreta, salami milano, salami 

picante, salsiccia napoli, scamorza, parme-
san, gorgonzola, taleggio

Buffalo mozzarel la with tomatoes 
and basi l  pesto

Giant ol ives in a herb marinade

Rosemary focaccia

Mini ciabatta

Bread with black ol ives

Flavored ol ive oi ls :  chi l i ,  garl ic ,  rosemary, 
and balsamic vinegar

Cripsy toasts with basi l  pesto 
and parmesan

Gri l led vegetable salad 
with roasted hal loumi cheese

Griaśini breadsticks

Onion soup with pelatti  tomatoes 
and smoked bacon (served in a pot)

5,100 PLN / for 50 people



SNACKS SERVED IN THE GARDEN
(choice of 6 items / 3 pieces per person)

Smoked salmon canapé

Salami canapé

Camembert cheese canapé

Mini tart with leek and pancetta

Mini quiche with spinach and sun-dried tomatoes

Corn bl inis with cream cheese and smoked salmon

Fresh vegetable spring rol l  with basi l  cream cheese

Torti l la with avocado and gri l led chicken fil let

Plum wrapped in bacon

Vol-au-vent with l iver pâté and roasted pear mousse

Goat cheese truffle with rosemary

45 PLN per person

APPETIZERS

Chicken l iver pâté with cranberry-orange sauce,
fresh horseradish, and chal lah croutons

40 PLN

Salmon tartare with truffle mayonnaise,
garl ic toast ,  and chive oi l

50 PLN

Smoked duck carpaccio with raspberry sorbet ,  
fresh horseradish, parmesan, and grissini breadsticks

45 PLN

Mozzarel la with parma ham and melon
served on a mix of fresh greens

with lemon vinaigrette and grissini sticks
45 PLN

To ensure you have an unforgettable wedding reception,
we organize a range of additional attractions and services designed to 

ensure your comfort and your wedding guests.

SERVICES PROVIDED BY CHOCHOŁOWY DWÓR

Regional buffet                                                   6,500 PLN / 100 people

Mediterranean buffet                                          5,900 PLN / 50 people

Ital ian buffet                                                          5,100 PLN / 50 people

Vegetarian buffet                                                  1 ,500 PLN / 30 people

Garden snacks                                                                 45 PLN / person

Appetizers                                                               from 40 PLN / person

Dessert buffet                                                             priced individually

After-party: barbecue hut ,  
LaWenda hal l  in the garden                                        priced individually

Draft beer 
with service              1,300 PLN / first keg, 1,100 PLN / each subsequent keg

Alcoholic beverage service
(l ime, lemon, orange, mint ,  ice, glasses)                                     1 ,000 PLN

“Glowing Trees” decoration                                                        1 ,000 PLN

Garden l ighting (bonfires)                                                            1 ,000 PLN

LOVE letters                                                                                  500 PLN

Garden arrangement for the wedding ceremony                      3,000 PLN

Chil lout area in the garden                                                         1 ,500 PLN

RECOMMENDED ADDITIONAL SERVICES

Guest Transportation / Wedding Car/

Prosecco Van / Bartending / Animator /

Bal loon decorations / Photo booth / Photo mirror /

Colored smoke cannons / Wedding stationery


