
FINGER FOOD
FUSION MENUS



FINGER FOOD FUSION MENUS

FINGER FOOD FUSION 1

Prosciutto Canapé with Whipped Cream Cheese
Smoked Salmon Canapé with Dijon Mustard

Fresh Cheese & Avocado Crostini
Roast Beef with Horseradish Cream

Tuna Tartare with Ponzu & Fresh Herbs
Dark Chocolate Mousse 

€37

FINGER FOOD FUSION 2

Prosciutto Canapé with Whipped Cream Cheese
Smoked Salmon Canapé with Dijon Mustard

Fresh Cheese & Avocado Crostini
Roast Beef with Horseradish Cream

Vegetable Tempura with Light Dipping Sauce
Pandan Mousse

Dark Chocolate Truffle

€40

FINGER FOOD FUSION 3

Prosciutto Canapé with Whipped Cream Cheese
Smoked Salmon Canapé with Dijon Mustard

Fresh Cheese & Avocado Crostini
Roast Beef with Horseradish Cream

Tuna Tartare with Ponzu & Fresh Herbs
Tuna Gunkan with Sushi Rice & Nori

Grilled Tofu Skewers with Sesame & Soy Glaze
Dark Chocolate Truffle 

€55



PLATED MENUS
for up to 20 Pax



PLATED MENUS
for up to 20 Pax

MENU 1
Tuna Tartare · Avocado · Ponzu

Hand-Cut Tuna Tartare, Avocado & Ponzu Dressing

Pasta · Prawns · Zucchini
Handcrafted Pasta with Prawns, Zucchini & Light Seafood 

Sauce

Beef Steak · Potato Pavé
Grilled Beef Tenderloin, Potato Pavé & Natural Jus

Chocolate
Dark Chocolate Mousse

€50

MENU 2
Beef Carpaccio · Cottage Cheese · Baby Leaf

Beef Carpaccio, Whipped Cottage Cheese & Baby Leaf Salad

Beef Soup
Clear Beef Consommé

Rib-Eye · Crispy Potato
Grilled Rib-Eye Steak, Crispy Potato & Natural Jus

Chocolate
Silky Chocolate Ganache

€57 

MENU 3
White Fish Tartare

White Fish Tartare, Citrus & Fresh Herbs

Traditional Fish Soup
Traditional Adriatic Fish Soup

Seafood Risotto
Creamy Seafood Risotto with Shellfish & Fresh Herbs

Fish Fillet · Spinach
Pan-Seared Fish Fillet, Butter-Sautéed Spinach & Lemon 

Beurre Blanc

Pistachio
Pistachio Parfait

€60



BUSINESS MENUS
for 20+ Pax



BUSINESS MENUS
for 20+ Pax

BUSINESS BUFFET 1

Cold Buffet
Seasonal Garden Salad

Tomato & Cucumber Salad with Fresh Herbs
Selection of Locally-Produced Cold Cuts

Prosciutto, Kulen & Cooked Ham

Soup
Traditional Beef Consommé with Fine Noodles 

Main Courses
Turkey Medallions with Creamy Mushroom Sauce
Mediterranean-Style Fish Fillet with Fresh Herbs
Grilled Tofu Skewers with Seasonal Vegetables

Side Dishes
Country-Style Roasted Potatoes
Fragrant Rice with Green Peas

Grilled Seasonal Vegetables 

Bread
Selection of Freshly Baked Breads 

Dessert
Traditional Apple Strudel
Dark Chocolate Brownie 

€30



BUSINESS MENUS
for 20+ Pax

BUSINESS BUFFET 2

Cold Buffet
Mixed Seasonal Leaf Salad

Tomato & Mozzarella Salad with Fresh Basil
Selection of Locally-Produced Cold Cuts

Selection of Semi-Hard & Mature Hard Cheeses

Soup
Chef’s Cream Soup of the Day  

Main Courses
Pork Tenderloin with Peppercorn Sauce

Hake Fillet with Lemon Butter Sauce
Golden Breaded Chicken Fillet

Side Dishes
Creamy Potato Gratin

Grilled Seasonal Vegetables
Handcrafted Gnocchi 

Bread
Selection of Freshly Baked Breads 

Dessert
Vanilla Panna Cotta with Forest Berries

Seasonal Fresh Fruit Selection 

€35



BUSINESS MENUS
for 20+ Pax

BUSINESS BUFFET 3

Cold Buffet
Baby Leaf & Arugula Salad
Traditional Šopska Salad

Homemade Fresh Cheese & Sour Cream
Selection of Locally Produced Cold Cuts

Selection of Local Artisanal Cheeses
Marinated Olives, Pickled Vegetables & Peppers

Soup
Chef’s Cream Soup of the Day  

Main Courses
Slow-Cooked Chicken Thigh with Creamy Mushroom Sauce

Grilled Salmon with Mediterranean Herbs
Classic Beef Stroganoff

Side Dishes
Butter-Sautéed Potatoes

Creamy Potato Gratin
Fragrant Rice with Green Peas

Bread
Homemade White Bread

Traditional Cornbread

Dessert
Baked Cheesecake with Forest Berries
Traditional Walnut & Poppy Seed Rolls

Seasonal Fresh Fruit Selection

€45



BUFFET MENUS
for larger events



BUFFET MENUS

BUFFET 1

Cold Buffet
Seasonal Garden Salad

Tomato & Cucumber Salad with Fresh Herbs
Shredded Cabbage Salad

White Bean & Red Onion Salad
Homemade Fresh Cheese & Sour Cream
Selection of Locally-Produced Cold Cuts

Prosciutto, Kulen & Cooked Ham
Selection of Local Artisanal Cheeses

Marinated Olives, Pickled Vegetables & Peppers

Soup
Traditional Beef Consommé with Fine Noodles 

Main Courses
Slow-Roasted Veal with Natural Jus

Turkey Medallions with Creamy Mushroom Sauce
Mediterranean-Style Fish Fillet with Fresh Herbs
Grilled Tofu Skewers with Sesame & Soy Glaze 

Side Dishes
Country-Style Roasted Potatoes

Butter-Sautéed Potatoes
Fragrant Rice with Green Peas
Seasonal Steamed Vegetables

Traditional Baked Mlinci

Bread
Homemade White Bread

Traditional Cornbread
Assorted Whole-Grain Rolls

Dessert
Traditional Apple Strudel

Kremšnita — Croatian Custard Slice
Seasonal Fresh Fruit Selection

€60

for larger events



BUFFET MENUS

BUFFET 2

Cold Buffet
Mixed Seasonal Leaf Salad

Tomato & Mozzarella Salad with Fresh Basil
Pasta Salad with Seasonal Vegetables
Homemade Fresh Cheese with Chives

Selection of Locally-Produced Cold Cuts: Slavonian Kulen, Ham & Prosciutto
Selection of Mature Semi-Hard & Hard Cheeses
Marinated Olives, Pickled Vegetables & Peppers 

Soup
Cream of Mushroom Soup 

Main Courses
Pork Tenderloin with Peppercorn Sauce

Chicken Breast Stuffed with Ham & Cheese
Hake Fillet with Lemon Butter Sauce

Vegetable Lasagne with Mediterranean Herbs

Side Dishes
Creamy Potato Gratin

Golden Potato Croquettes
Vegetable Rice Pilaf

Grilled Seasonal Vegetables
Handcrafted Gnocchi 

Bread
Homemade White Bread

Traditional Rye Bread
Assorted Whole-Grain Rolls

Dessert
Rich Chocolate Cake

Vanilla Panna Cotta with Forest Berries
Seasonal Fresh Fruit Selection 

€45

for larger events



BUFFET MENUS

BUFFET 3

Cold Buffet
Seasonal Green Leaf Salad

Traditional Greek Salad with Feta & Fresh Herbs
Marinated Beetroot Salad
Potato & Red Onion Salad

Homemade Fresh Cheese & Sour Cream
Selection of Locally-Produced Cold Cuts

Selection of Local Artisanal Cheeses
Marinated Olives, Pickled Vegetables & Peppers 

Soup
Chef’s Cream Soup of the Day

Main Courses
Slow-Cooked Beef Goulash with Root Vegetables
Boneless Chicken Thigh with White Wine Sauce

Grilled Salmon with Mediterranean Herbs
Classic Beef Stroganoff

Side Dishes
Butter-Sautéed Potatoes

Duchesse Potatoes
Fragrant Rice with Green Peas

Seasonal Vegetables Sautéed in Butter
Traditional Baked Mlinci 

Bread
Homemade White Bread

Traditional Cornbread
Assorted Seeded Rolls   

Dessert
Baked Cheesecake with Forest Berries

Traditional Poppy Seed Roll
Seasonal Fresh Fruit Selection

€50

for larger events


