
BANQUET MENU





APPETIZER

Tabbouleh hummus with tacos 

  

MAIN COURSE

Sea bass à la Mediterranée
fillet with a salsa gremolata and red rice 

DESSERT

Red Velvet cake

FISH

APPETIZER

Hummus with sautéed beef 

MAIN COURSE

Grilled chicken fillet
with truffles and mushrooms 

DESSERT

Red Velvet cake

MEAT

APPETIZER

Vegetable involtini with goat cheese,
almond, and raisins in pesto sauce 

MAIN COURSE

Truffle mushroom risotto 

DESSERT

Red Velvet cake

VEGETARIAN

INTERNATIONAL
3 COURSE SET MENU



APPETIZER

Mutabal salad
(eggplant, tahini, olive oil, pomegranate, tomatoes, tacos)

  

MAIN COURSE

Risotto with saffron and prawns

DESSERT

Choco cake

FISH

APPETIZER

Couscous salad
(avocado, cherry, tomatoes, lemon dressing)

MAIN COURSE

Apricot-stuffed turkey roulade
with a cranberry-hazelnut 

DESSERT

Choco cake

MEAT

APPETIZER

Rocket salad

MAIN COURSE

Parmigiana with goat cheese,
sun-dried tomatoes and pesto 

DESSERT

Choco cake

VEGETARIAN

INTERNATIONAL
3 COURSE SET MENU



Tuna tartare with avocado cream and tacos 

  

MAIN COURSE

Salmon fillet with a Mediterranean risotto 

DESSERT

Vege tart

APPETIZER

FISH

Vitello tonnato 

MAIN COURSE

Veal rump steak tagliatta with hollandaise sauce,
baby potatoes and arugula salad 

DESSERT

Vege tart

APPETIZER

MEAT

INTERNATIONAL
3 COURSE SET MENU



Tuna tartar with tacos and guacamole sauce 

  

Grilled octopus with crispy calamari on black 

Raspberry tart 

MAIN COURSE

DESSERT

APPETIZER

FISH

Beef carpaccio with crunchy herbs,
quail eggs, sundried tomatoes in truffle oil

MAIN COURSE

Beef fillet in a pepper and red wine sauce,
with caramelized carrots and

truffle mashed potatoes

DESSERT

Raspberry tart 

APPETIZER

MEAT

INTERNATIONAL
3 COURSE SET MENU



Bruschetta with prosciutto, cheese, and cherry tomatoes
Fish pâté

Cheese involtini 
Seviche prawns with avocado mousse 

COLD CANAPES

Vegetable spring rolls in sweet and sour sauce
Chicken tenders in tartar sauce

Black cheddar sticks
Salmon & Avocado Bite

HOT CANAPES

Choco mus
Choco cupcake

Fruit salad

SWEET CANAPES

canapes
option 1



Nori chips with tuna tartare
Melon with prosciutto and goat cheese

Sushi avocado
Caprese bruschetta

Beef carpaccio with rucola, pepper and parmesan

COLD CANAPES

Chicken tenders in tartar sauce
Mini Beef Burger
Mozzarella sticks

  Vegetable spring rolls in sweet and sour sauce
Crispy tempura shrimp with a sweet-and-spicy dipping sauce

HOT CANAPES

Vanilla mousse with berrie
Bajadera

Seasonal fruit tart

SWEET CANAPES

canapes
option 2



Beef carpaccio with rucola, pepper and parmesan
Tart with sun-dried tomatoes and Gorgonzola cheese mousse

Mini blinis with salmon, cream cheese and caviar
Caprese bruschetta

Vitello tonnato
Sushi avocado

COLD CANAPES

Mini beef burger
Sea bombs with caramelized onion

Tuna tataki with guacamole
Vegetable spring rolls in sweet and sour sauce

Sautéed veal with vegetables and cashews
Black cheddar sticks with a sweet-and-spicy dipping

HOT CANAPES

Profiteroles with vanilla and pistachio cream
Choco tart
Fruit Salad
Apple cake

SWEET CANAPES

canapes
option 3



SELECTION OF BREAD
SOUP OR POTAGE OF THE DAY

Cabbage salad, Caesar salad, mixed green salad,
Mediterranean salad, vitamin salad, Russian salad,
urnebes salad, hummus, Mutabal salad, cucumber,

Greek salad, pickles, quinoa salad, beetroot,
roasted pepper, tomato salad

SALAD BAR

Mediterranean fish
(Cod, red grouper or seabass)

Grilled chicken fillet in mushroom sauce
Roasted pork

Pasta of the day
Baked potatoes

Grilled vegetables
Risotto with vegetables

Steamed vegetables

MAIN COURSE & SIDE DISHES

Selection of cakes
Selection of fruit

DESSERT

INTERNATIONAl
BUFFET MENU

The offer is valid for groups of at least 25 people.



SELECTION OF BREAD
SOUP OR POTAGE OF THE DAY 

Selection of cakes
Selection of fruit

DESSERT

INTERNATIONAl
BUFFET MENU

Cabbage salad, Caesar salad, mixed green salad,
Mediterranean salad, vitamin salad, Russian salad,
urnebes salad, hummus, Mutabal salad, cucumber,

Greek salad, pickles, quinoa salad, beetroot,
roasted pepper, tomato salad, Caprese salad,

Hawaiian salad, marinated olives, tacos,
selection of Montenegrin cold cuts,

selection of cheeses

SALAD BAR

Grilled sea bass
Roasted chicken roll with cheese

Beef Stroganoff
Pasta with seafood in tomato sauce

Truffle mushroom risotto
Gratinated vegetables

French fries
Sauteed potatoes with Swiss chard  

MAIN COURSE & SIDE DISHES

The offer is valid for groups of at least 25 people.



INTERNATIONAl
BUFFET MENU

SELECTION OF BREAD
VEGETABLE POTAGE

TRADITIONAL MONTENEGRIN VEAL SOUP

Cabbage salad, Caesar salad, mixed green salad,
Mediterranean salad, vitamin salad, Russian salad,
urnebes salad, hummus, Mutabal salad, cucumber,

Greek salad, pickles, quinoa salad, beetroot,
roasted pepper, tomato salad, Caprese salad,

Hawaiian salad, marinated olives, tacos,
selection of Montenegrin cold cuts,

selection of cheeses

SALAD BAR

Grilled seabass or salmon fillet with Mediterranean salsa
Grilled turkey fillet in mushroom sauce

Beefsteak
Slow cooked seafood curry

Lasagna with vegetables
Basmati rice

Mashed sweet potato
Ratatouille vegetables in tomato sauce

MAIN COURSE & SIDE DISHES

Selection of fruit
Selection of small cakes

Red velvet
Choco cake

Pannacotta with berries

DESSERT

The offer is valid for groups of at least 25 people.



*SOFT DRINKS – Coca Cola, Fanta, Sprite, Bitter lemon, Tonic Water,
orange, apple, bluebbery juices;

WINES – Chardonnay and Vranac 13.jul Plantaze;
LIQUEURS – Pelinkovac, Amaro Montenegro, Baileys;

SPIRITS – Finlandia, Finsbury, Johnnie Walker Red;
LOCAL BRANDY – quince, plum and grape; 

BEER –Tuborg

BEVERAGE
PACKAGES

Juices and water

REFRESHMENT PACKAGE

1h 2h 3h 6h

16.00€5.50€ 9.00€ 13.00€ 20.00€

Wine, beer soft drinks and water

NETWORKING SPIRITS PACKAGE

1h 2h 3h 6h

23.00€8.00€ 14.00€ 19.00€ 28.00€

Spirits, liqueurs, wines,
local brandy, beer, soft drinks and water

THE PROFESSIONAL’S CHOICE PACKAGE 

1h 2h 3h 6h

31.00€13.00€ 20.00€ 26.00€ 38.00€

4h

4h

4h



CLASSIC CUP BREAK

Coffee, tea, water, cookies 6.00€

KICKSTART COFFEE BREAK

POWER UP COFFEE BREAK

Coffee, tea, water, soft drinks,
salty and sweet pastries 9.00€

Coffee, tea, water, soft drinks,
salty and sweet pastries, sliced fruit 12.00€

Drinks will be served in the gallery or in one of our restaurants.
Given prices are per person and per hour. VAT included in prices.

COFFEE
BREAKS




