
Snacks / Cold Buffet
BOARD 
OF ROASTED MEATS
• Pâté with cranberries
• Chicken roulade with 
spinach
• • Pork neck marinated 
with garlic and rosemary 
• Bacon roulade

Pickles / horseradish / 
olives

CHEESE BOARD 
• Kamiennogórski cheese
• Radamer cheese
• Camembert
• Polish Parmesan

CCrackers / caramelized 
nuts / grapes

RUSTIC BOARD
• Traditional sausage
• Homemade lard spread
• Artisan sourdough 
bread
• Beet• Beetroot relish / pickled 
cucumbers

• Mini quiches with spinach (vegetarian)
• Mini quiches with bacon
• Vol-au-vents with sun-dried tomatoes 
and goat cheese (vegetarian)
• Spring rolls with vegetables and 
sweet-spicy sauce (vegetarian)
• • Mini profiteroles with lemon mousse 
and smoked trout

• Spicy herring with chili and shallots
• Salad with roasted beetroot / arugula / 
goat cheese / nuts (vegetarian)
• Classic hummus served with celery 
sticks and carrots (vegan)
• Traditional vegetable salad (vegetarian)

• Warming goulash soup

• Beef Bourguignon
Bacon / pearl onions / mushrooms / 
demi-glace

• Turkey in aromatic leek sauce with 
French mustard

• • Chickpea stew with vegetables in 
tomato sauce (vegan) Zucchini / bell 
peppers / onions / thyme

AFTER 
MIDNIGHT
AFTER 

MIDNIGHT

Beet soup
with croquettes
(Stuffed with mushrooms 

and cheese)

Hot Buffet (Cauldrons)


