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Buffet style

1, Hungarian buffet 1.

Starters:
Tomato and paprika stuffed with sheep cheese
Turkey breast stuffed with garlic

Salads:

Pork salad with basil

Raw vegetables with dressings
Homemade mixed pickles

Main courses:

Catfish pepper with cottage cheese slice
Leg of lambi n Aslyle"

Mini stuffed cabbage

Fresh pastries:
Homemade bread, rye loaf, baguette with cheese, mini sesame buns

Desserts and other delicacies:
Mini dessert selection

Fruit salad
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2, Hungarian buffet 2.

Starters:
Cold Swedish mushroom salad
Turkey breast wrapped in almonds with fruits

Salads:
Corn salad with mayonnaise and turkey cubes
Homemade mixed pickles

Main courses:

Carpathian fish ragout with butter and parsley potatoes

Chicken breast strips with vegetables and rice steamed in
butter sauce

Red wine beef stew with peasant strawberry

Fresh pastries:
Homemade bread, rye loaf, baguette with cheese, mini sesame
buns

Desserts and other delicacies:

Mini mixed strudel
Somlo dumplings
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3, Hungarian buffet 3.

Starters:
Duck breast stuffed with whole roasted peppers
Marinated sirloin with fruits

Salads:

Sheep cheese tomato salad

Colorful leafy salads with balsamic vinegar
Potato salad with fried onion rings

Main courses:
Eszterhazy tenderloin stew with steamed rice
Strudel with vegetables and sesame in four cheese sauce

Fresh pastries:
Homemade bread, rye loaf, baguette with cheese, mini sesame buns

Desserts and other delicacies:
Fresh fruit
Somlo dumplings with whipped cream
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4, International buffet 1.

Starters:
Turkey breast roll filled with garlic spinach
Chicken breast fried in cheese noodles

Salads:

Vitamin salad with dill yoghurt dressing
Italian pasta salad

Greek salad

Main Courses:

Mexican fiery chicken legs with barbecue sauce and steak
potatoes

Roasted cauliflower and broccoli roses with mushroom rice
Stuffed cabbage sprinkled with sour cream

Fresh pastries:
Homemade bread, rye loaf, baguette with cheese, buns with
sesame

Desserts and other delicacies:
Lemon curd mousse

Strudel (cherry, cottage cheese, apple, poppy) 5
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5, International buffet 2.

Starters:

Duck lined with roasted peppers

Turkey legs marinated in wine on a vegetable bed
Foamy goose liver snack with honey drizzle

Salads:

Bresaola carpaccio, ruccola, Grana Padano

Spicy king crab salad

Green salads, mini mozzarella, roasted pine nuts, balsamic vinegar
reduction (V)

Salad bar, special flavored oils and dressings

Main courses:

Boletus Capuccino with Cheese Collard (V)

Calf rush, creamy forest mushrooms, roast potatoes

Beef Satay, Peanut Sauce, Jasmine Rice (LF)

French Lechero (V)

Tomato pappardelle, Parma ham chips, ruccola, Grana Padano

Fresh pastries:
Homemade bread, rye loaf, baguette with cheese, buns with sesame

Desserts and other delicacies:
Chocolate ganache with tonne beans
Gerbeaud

Honey creamed
Variations of Ongle < )D
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0, International buffet 3.

Starters:
Chicken breast slices roasted with toasted sesame
Smoked salmon roses with fresh dill and lime

Salads:

Pork salad with yoghurt and dried fruits
Tomato salad

Russian meat salad

Main courses:

Spinach pudding in cheese sauce

Frog leg fried in beer noodle with creamy basil pappardelle
Rosemary lamb roast with bacon green beans and princess potatoes

Fresh pastries:
Homemade bread, rye loaf, baguette with cheese, buns with sesame

Desserts and other delicacies:

Chestnut puree with whipped cream

Gundel pancake with hot chocolate sauce

Plum dumplings sprinkled with cinnamon powdered sugar
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