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WEDDING MENU 

No. 5 

COLD - WARM BUFFET 

 

Cold appetizers 

Dalmatian prosciutto with melon and olives| slavonian salami ''Kulen'' | roastbeef with 

arugula and sauce| 

Smoked salmon on toast with butter| variety of local cheese (livanjski, paški, feta, dimsi, goat) | 

ham with horseradish | french salad 

 

Soup 

Chicken ragout soup|tomato cream soup with fresh basil and pasta 

 

Warm appetizers 

''Zagorski štrukli'' (double baked and poached cheese strudel | cuttlefish black  

risotto | seafood risotto 

 

Main course 

''Dalmatinska pašticada'' (baby beef dalmatian style) with green gnocchi | fried turkey breasts 

Zagreb style with potato chips | veal ragout Chef style with croquettes| chicken fillet au gratin 

with fresh tomato, broccoli and almonds  | pork fillet in green pepper with saffron rice  |  

variety of seasonal salads and dressings 

 

Dessert 

Fresh cut fruits | cherry strudel | fruit tarts | cream cakes | chocolate cakes 

 

Coffee 

Wedding cake 

Roasted lamb with tomatoes and spring onions 

 

110,00 € 

 
 

Remarks: Menus and price are valid from January 1st, 2025 

All prices are inclusive of VAT. 
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