PREMIUM WEDDING MENU 2027

Welcoming the bride Main course (choose one):
~— gnd groom with tradlt‘lonal bread and salt' . Slow-cooked beef cheek in red wine served with dill potatoes, colorful
X Welcoming wedding guests with a glass of sparkling wine
/ ‘ green beans, and scorzonera chips

Appetizer (choose one dish): Pork tenderloin with portobello mushrooms wrapped in chicken fillet

L In a wine sauce, served with a potato gratin and baby carrots
Delicate duck paté

served with mango and chili chutney Roast turkey marinated in rosemary and orange, served in a pepper
and whole-grain toast sauce with truffle purée and honey-caramelized pearl beets
\5 Velvety chicken liver paté Beef roulade with onions and dijon mustard in its own gravy,

served with red onion jam, crackers, and radish sprouts served with creamy pearl barley and roasted vegetables

Turkey terrine with apricot,
served with red currant gelée, sautéed arugula,
and toasted bread

Duck fillet in gravy served on creamy nutmeg purée
with parisian carrots and wild broccoli

Grilled goat cheese on white bread toast,
served on a mix of fresh greens
with raspberry-balsamic dressing, pomegranate, and almonds

Additionally on the tables
(served in multiple portions):

Lettuce with vegetables in a vinaigrette with parmesan
Soup (choose one dish): Selection of seasonal salads

Aromatic chicken and duck broth

served with noodles and vegetables Desserts (choose one):
Rich beef broth served with compressed savoy cabbage, Cherry crumble with almond
dried wild mushrooms, and parsley crumble topping and a scoop of vanilla ice cream
Tuscan onion soup with bacon, lramisu with Marsala wine and fruit sauce

served with parmesan toast and basil pesto
Single-serving raspberry cloud

Velvety potato velouté with mango-passion fruit sorbet and chocolate crumble

served with crispy bacon and chilismoked paprika oll
Vanilla ice cream with tart fruit sauce,

Creamy mushroom soup meringue, and whipped cream

served with chicche potato dumplings

and a parsley emulsion CD
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Cold buffet:
European cheese platters with fruit and nuts

Platters of regional cured meats and aged sausages

Platter of roasted meats Chicken timbales

Herring in two flavors (with pickled vegetables and in cream with apple)

Tart with chicken and broccoli
Tart with spinach and gorgonzola
Tortilla with turkey and chive
Tortilla with smoked salmon and spinach
Mini burgers with pulled BBQ pork
Panzanella salad with mozzarella
Potato salad with crispy bacon and gherkins
Broccoli salad with smoked cheese
Caprese salad with parma ham and basil pesto
Couscous salad with grilled vegetables in curry sauce
Vegetable spring rolls with tomato salsa

Tartar sauce

Chochot Delicatessen Corner:

Chochotowy spread

Chicken liver paté
Duck rillettes

Grilled vegetable spread with parmesan
Lightly pickled cucumbers

Herb butter

Flavored olive olls

Choice of Chochotowe breads
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First hot course (choose one dish):
Roast pork neck in caraway sauce served with roasted potato
dumplings and red cabbage with bacon and caramelized onions Confit

duck leg served with yeast dumplings, demi-glace sauce,
and red cabbage with pear

Roasted pork loin served in a french mustard sauce with roasted petite
potatoes and sautéed savoy cabbage with dill

Chicken breast roll with sun-dried tomato and basil pesto
in a white wine-based sauce, served with toasted gnocchi
and broccoli with garlic butter

MainCourse (choose one):
Beef Stroganoff with pickles and a warm ciabattini roll
Red Borscht soup with a meat patty

Beef Bourguignon with chicche potato dumplings

Drinks (unlimited):
Coffee, tea / Still and sparkling water

Fruit juices / Soft drinks / Lemonade O.2 L / person

SET PRICE PER PERSON 489 PLN*

(welcome drink, appetizer, soup, main course, dessert,
cold buffet, 2 hot dishes, beverages)

AT your request, we can prepare vegetarian, vegan,
and gluten-free dishes, as well as dishes taillored to your dietary needs.
*We reserve the right to change the menu price in the event
of a significant increase in utility costs or product prices.
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