
Weddings



Welcome to InterContinental Warsaw

InterContinental Warsaw is a place where your dream of a perfect wedding reception becomes a reality.

The great experience, commitment and flexibility of our team allows us to meet the expectations of even the most 

demanding of our customers. We proudly present you the wedding reception offer.

Sincerely,

Convention Sales Team



We have three wedding party packages for you on offer.  
You will find a detailed menu for each package further  
in this brochure. Each package covers:

•	 3 types of menus to choose from

•	 a welcome refreshment served while guests await the arrival of 
the bride and groom

•	 a course menu

•	 buffet refilled for 5 hours

•	 chocolate fountain with fruit and spongecake

•	 a traditional rustic buffet table

•	 soup served as part of the buffet after midnight

•	 a dessert buffet

Each package also includes: 

•	 course menu tasting

•	 free menu for children up to the age of 6, and a 50% discount 
for children between 7 and 12 years of age

•	 a 50% discount for the menu for wedding entertainers

•	 unlimited non-alcoholic beverages for 8 hours

•	 a glass of sparkling wine

•	 a traditional bread and salt greeting

Wedding Packages



If you choose to organise your wedding party at InterContinental 
Warszawa, you can avail yourselves of all the convenience  
of a five-star hotel.

Without any additional charge, we offer:

•	 a night in an InterContinental apartment for the bride  
and groom, with access to Club InterContinental  
with early check-in and late check-out options

•	 a welcome treat in the bride and groom’s apartment

•	 a room service breakfast with champagne

•	 preferential rates for accommodation of wedding guests

Accommodation

For all newlyweds, we provide:

•	 a red carpet

•	 place cards, personalised menu cards, seating charts

•	 white chair covers

•	 a dancefloor and a stage

•	 cloakroom service

•	 preferential rates for parking spaces (for all guests)

Additional Services



If you want your wedding adventure with InterContinental  
to last longer, we invite you to spend your honeymoon in selected  
InterContinental hotels.

This is possible with IHG® Business Rewards, a loyalty program  
with free membership. We award points for choosing us to host your 
wedding reception. The bride and groom receive triple the regular 
amount of points.

Honeymoon

We always do our utmost to meet the individual nutritional  
requirements of our guests. We have a wide range of special  
meals on offer, tailored precisely to your preferences.

Nutritional preferences



Menu Packages

•	 Crystal Package - 495 zł / person

•	 Platinum Package - 545 zł / person

•	 Diamond Package - 600 zł / person

EACH OF THE ABOVE PACKAGES INCLUDES THE FOLLOWING NON-ALCOHOLIC  

BEVERAGES SERVED FOR 8 HOURS:: 

•	 MINERAL WATER

•	 A VARIETY OF FRUIT JUICES

•	 FIZZY DRINKS

•	 A SELECTION OF FRESHLY GROUND COFFEES:

•	 ESPRESSO, CAFFÈ LATTE, CAFFÈ CREMA AND CAPPUCCINO

•	 HOT CHOCOLATE

•	 TEAS FROM ALL AROUND THE WORLD

Non-alcoholic Beverages

OUR OFFER ALSO INCLUDES THE FOLLOWING PACKAGES OF ALCOHOLIC DRINKS, 

SERVED FOR 8 HOURS.: 

•	 BASIC PACKAGE - 125 ZŁ / PERSON

•	 SILVER PACKAGE - 170 ZŁ / PERSON

•	 GOLDEN PACKAGE - 220 ZŁ / PERSON

Alcoholic Drinks

IF YOU WISH TO BRING YOUR OWN ALCOHOL, THE CORKAGE WE CHARGE  

IS 60 ZŁ PER PERSON OR 80 ZŁ PER BOTTLE OF ALCOHOL (MAX. 1 LITRE).

Corkage

WE ALSO ENCOURAGE YOU TO AVAIL YOURSELVES OF ADDITIONAL CULINARY OPTIONS, 
WHICH WILL SURELY MAKE YOUR CELEBRATIONS ALL THE MORE PLEASURABLE. 
OUR OFFER INCLUDES: :

•	 LIVE COOKING STATIONS

•	 WEDDING CAKE - 35 ZŁ / PERSON

•	 A NIGHT BUFFET - 130 ZŁ / PERSON

additional packages

ALL PRICES INCLUDE VAT. THIS OFFER IS VALID FOR MIN. 50 PERSONS.  
IF YOUR WEDDING PARTY INVOLVES LESS GUESTS THAN THAT, WE WILL GLADLY  
PREPARE A DIFFERENT OFFER TAILORED TO YOUR NEEDS.

•	 WELCOME WITH BREAD AND SALT

•	 WELCOME REFRESHMENT SERVED WHILE GUESTS AWAIT  
THE ARRIVAL OF THE BRIDE AND GROOM  
(PLEASE CHOOSE THREE ITEMS FROM THE LIST) 

	݉ SALMON COOKED IN LOW TEMPERATURE / ORIENTAL MARINATED BACON 
MICRO HERBS

	݉ SLOWLY COOKED MASURIAN BEEF / BUCKWHEAT SALAD 
PICKLED CUCUMBER

	݉ SMOKED GOOSE BREAST/ GREEN APPLE AND BISON GRASS MOUSSE 
ROASTED SUNFLOWER SEEDS 

	݉ TUNA TATAKI / CHIVES MAYO / KING GREG SAUCE / CRISPY RADISH 

	݉ BEEF TARTAR / POTATO CRISP / SMOKED HAY MAYO / BABY CAPERS

	݉ GRILLED GREEN ASPARAGUS / CURED HAM SLICES / SAFFRON FOAM  
(ONLY IN SEASON)

	݉ POTATO AND PARMESAN TIFTELE / SRIRACHA AIOLI (HOT DISH)

•	 A BUFFET TABLE WITH REGIONAL COLD CUTS, SAUSAGES, LARDO WITH 
APPLE AND ONION, PICKLED CUCUMBERS, RYE BREAD. OLD POLISH STYLE 
SMOKED HAM

•	 CHOCOLATE FOUNTAIN, FRESH FRUITS, COLORFUL TOPPINGS 

each package contains



Live Cooking Stations (served for 2-3h)

To make your celebrations all the more pleasurable, you can choose various 
live cooking stations which will provide additional entertainment  
for your reception.  
The price of each station is added to the price of selected package.

•	 ROASTED SCOTCH BEEF ROASTBEEF, FRENCH STYLE POTATOES,  

BIMI, PEPPERCORN SAUCEU  

95 PLN / PERSON 

•	 WHOLE ROASTED SUCKLING PIG STUFFED WITH GROATS WITH OFFAL 

GRAVY OR MUSHROOM SAUCE, POTATOES GRATIN 

120 PLN / PERSON

•	 MARINATED JURASSIC SALMON GRAVLAX IN THREE FLAVORS, BASIL MAYO,  

FENNEL SALAD, HERB OIL, BRUSSEL LEAVES 

90 PLN / PERSON

•	 SLOWLY COOKED LAMB SHOULDER, STEAMED BUN, HOMEMADE AJVAR  

WITH SHERRY VINEGAR, RASPBERRY TOMATO, CORIANDER, SOUR CREAM 

95 PLN / PERSON

•	 ICE CREAM GRYCAN SELECTION, SERVED IN OUR TROLEY  

„CARRETTO GELATO” WITH TOPPINGS   

55 PLN / PERSON

Beverage Packages (served for 8h)

•	 RED AND WHITE WINE

•	 TYSKIE BEER

•	 OSTOYA VODKA

Basic Package
125 zł / person

•	 RED AND WHITE WINE

•	 TYSKIE BEER

•	 ŻUBRÓWKA VODKA

•	 OSTOYA VODKA

•	 BACARDI RUM LIGHT

•	 SEAGRAM’S GIN

•	 JOHNNIE WALKER RED LABEL

•	 BALLANTINE’S

•	 CAMPARI

•	 MARTINI BIANCO, MARTINI ROSSO

Silver Package
170 zł / person

•	 SPARKLING WINE OR PROSECCO

•	 RED AND WHITE WINE

•	 TYSKIE BEER

•	 PILSNER URQUELL

•	 ŻUBRÓWKA VODKA

•	 OSTOYA VODKA

•	 ABSOLUT KURANT, ABSOLUT 

CITRON

•	 BACARDI RUM LIGHT,

•	 CAPTAIN MORGAN SPICED

•	 SEAGRAM’S GIN, BEEFEATER GIN

•	 SIERRA TEQUILA SILVER

•	 JOHNNIE WALKER RED LABEL

•	 BALLANTINE’S

•	 JACK DANIEL’S

•	 HENNESSEY V.S.O.P.

•	 MARTINI BIANCO, ROSSO, EX-DRY

•	 CAMPARI

•	 BLUE CURACAO

•	 BAILEYS, KAHLUA

•	 SAMBUCA

Golden Package
220 zł / person



Crystal Packages 
495 zł / person (the offer is valid for min. 50 persons)

Set Menu
(select 1 dish from each course)

SOUP

•	 beef broth / herb pancake / julienne vegetables

•	 raspberry tomato and pepper cream / smoked sour cream / basil powder

MAIN COURSE

•	 turkey piccata / napolitana sauce/ grilled vegetables / herb potatoes

•	 Cod loin / buttery potatoes with mustard seeds / green vegetables 
dill sauce



Crystal Package I

salad buffet

•	 colorful salad leaves

•	 pepper / cucumber / cherry tomatoes / carrot  

•	 croutons/ roasted bacon / chicken breast / olives / capers

•	 caesar sauce / vinaigrette / balsamico

cold buffet

•	 thai style chicken salad

•	 roasted beetroot salad with burnt orange

•	 traditional polish vegetable salad 

•	 potato salad / salmon / dill / green pea 

•	 three types of herrings

•	 trout rilette / celery

•	 warsaw style pork loin / chives mayo 

•	 roasted pork leg / picallili vegetables

•	 homemade pate / pickles / cranberry

•	 grilled vegetables selection: zucchini / eggplant / peppers / artichokes

•	 a buffet table with regional cold cuts, sausages, lardo with apple  
and onion, pickled cucumbers, rye bread

•	 old polish style smoked ham

•	 polish cheese platter, with grapes and nuts

•	 selection of bread and butter

soup

•	 french onion soup with croutons and gruyere cheese

hot dishes

•	 grilled pork neck / jack daniels sauce

•	 cod marinated in cider / creamy leeks 

•	 turkey breast medalions / cranberry sauce / green apples

•	 selection of pierogi with lard cracklings

•	 young potatoes with dill

•	 young cabbage with dill / raspberry tomatoes 

SOUP AS PART OF THE BUFFET AFTER MIDNIGHT

•	 polish żurek soup served with white sausage and boilded egg 

desserts

•	 polish apple cake 

•	 white chocolate cheesecake

•	 strawberry mousse

•	 lemon tart

•	 creme caramel 

•	 fresh fruit salad

•	 seasonal fruit basket



Crystal Package II

salad buffet

•	 colorful salad leaves

•	 pepper / cucumber/ cherry tomatoes / carrot  

•	 croutons/ roasted bacon / chicken breast / olives / capers

•	 caesar sauce / vinaigrette / balsamico

cold buffet

•	 nicoise salad with tuna / green beans / egg

•	 salad with smoked chicken, pineapple, and salad leaves

•	 three types of herrings

•	 warsaw style pork loin / chives mayo 

•	 vitello tonnato with traditional sauce 

•	 slices of delicate veal / tuna sauce / rocket salad

•	 grilled vegetables selection: zucchini/ eggplant/ peppers/ artichokes

•	 a buffet table with regional cold cuts, sausages, lardo with apple and 
onion, pickled cucumbers, rye bread.

•	 old polish style smoked ham

•	 polish cheese platter, with grapes and nuts

•	 selection of bread and butter

soup

•	 creamy zucchini soup / mint / lime

hot dishes

•	 grilled chicken / creamy boletus / green pea / asparagus

•	 salmon marinated with lemon/ / teriyaki / pak choy / chilli / ginger

•	 boar ragout / pearl onion / caramelised carrots 

•	 selection of pierogi/ meat / cabbage with mushrooms/ potatoes with quark

•	 parmentiere potatoes

•	 grilled vegetables with feta cheese

SOUP AS PART OF THE BUFFET AFTER MIDNIGHT

•	 polish żurek soup served with white sausage and boilded 

desserts

•	 creamy cheesecake with raspberries

•	 tiramisu 

•	  passion fruit mousse

•	 chocolate cake with cherries

•	 panna cotta with rhubarb

•	 seasonal fruit basket



Platinum Package 
545 zł / person (the offer is valid for min. 50 persons)

Set Menu
(select 1 dish from each course)

SOUP

•	 salmon marinated with citrus / buttermilk with chives oil 
red roe of flying fish / capers/ parsley mousse

•	 baked cauliflower cream /cucumber salsa / sunflower seeds

MAIN COURSE

•	 roasted duck polish style / red cabbage with red currant 
dry grapes sauce / potato dumplings with burnt butter

•	 slowly cooked pork loin/ truffle potato gratin / thyme jus / bimi



Platinum Package I

salad buffet

•	 colorful salad leaves

•	 pepper / cucumber/ cherry tomatoes/ carrot  

•	 croutons/ roasted bacon / chicken breast / olives / capers

•	 caesar sauce / vinaigrette / balsamico

cold buffet

•	 fish terrine with seafood and vegetables / saffron mayo / crispy capers

•	 shrimp cocktail / celeriac / basil mayo / dry tomatoes

•	 caesar salad with beef / garlic croutons / parmesan

•	 chickpea salad with sweet tomatoes, cucumber and coriander dressing 

•	 dutch marinated herring / apple salad / ginger / coriander

•	 marinated herring with dill and dijon mustard

•	 rice stuffed grape leaves „dolmados” / burnt lemon / balsamico 

•	 oriental style chicken salad / soy sprouts / grilled pineapple / peanuts

•	 duck pate / pistachios / plum coulis / crispy bacon 

•	 a buffet table with regional cold cuts, sausages, lardo with apple  
and onion, pickled cucumbers, rye bread.

•	 old polish style smoked ham

•	 polish cheese platter, with grapes and nuts

•	 selection of bread and butter

soup

•	 green pea soup / mascarpone / lemon zest 

hot dishes

•	 saltimbocca style turkey / sage sauce

•	 cod fillet / fennel salad

•	 lamb leg, beluga lentils / tomato roasted with coriander / own sauce

•	 spinach gnocchi neapolitano

•	 grilled vegetables / oregano

•	 french style potatoes / herb butter

SOUP AS PART OF THE BUFFET AFTER MIDNIGHT

•	 beef triple soup / carrot / cloves / chilli

desserts

•	 orange and caramel cheesecake

•	 chocolate and pistachio marquise 

•	 almond tart with pear and mascarpone

•	 profiterols with white chocolate mousse

•	 mango and lemongrass mousse

•	 baked cake with rhubarb and lime

•	 fruit salad



Platinum Package II

salad buffet

•	 colorful salad leaves

•	 pepper / cucumber/ cherry tomatoes/ carrot  

•	 croutons/ roasted bacon / chicken breast / olives / capers

•	 caesar sauce / vinaigrette / balsamico

cold buffet

•	 compressed fish/ tartar sauce

•	 pearl cous cous salad / crispy vegetables / salmon

•	 greek salad /feta cheese / kalamata olives

•	 traditional italian panzanella salad

•	 oriental shrimp salad / pak choy / carrot/ sesame sauce

•	 red onion and goat cheese quiche 

•	 duck compressed with figs, red onion chutney 

•	 broccoli and dry tomatoes salad/ roasted  sunflower seeds

•	 farfalle and tuna salad/ pepper/ italian dressing

•	 artichoke served with pan fried chorizo

•	 cooked octopus, served with pepper and olive oil 

•	 platter of italian and spanish cold cuts served with garlic croutons and 
marinated vegetables 

•	 a buffet table with regional cold cuts, sausages, lardo with apple and 
onion, pickled cucumbers, rye bread.

•	 old polish style smoked ham

•	 polish cheese platter, with grapes and nuts

•	 selection of bread and butter

soup

•	 thai soup / chicken / coconut milk / kaffir leaves

hot dishes

•	 roasted duck / anise jus / grilled peach

•	 slowly cooked mowi salmon/ lemon sauce / blanched green pea

•	 roasted pork neck / red wine sauce / chimichurri

•	 ravioli with spinach and ricotta with cheese sauce

•	 seasonal vegetables with herb butter

•	 roasted colorful potatoes / rosemary

SOUP AS PART OF THE BUFFET AFTER MIDNIGHT

•	 beef triple soup / carrot / cloves / chilli

desserts

•	 creme brulee – strawberry trifle

•	 chocolate coffee cake with cherry liquor 

•	 coconut tapioca pudding with passionfruit caviar

•	 lemon panna cotta with honey and blueberries

•	 mini pavlova with chantilly cream and raspberries

•	 fruit salad



Diamond Package 
600 zł / person (the offer is valid for min. 50 persons)

Set Menu
(select 1 dish from each course)

SOUP

•	 beef consome / anis / coriander / shimei / herb oil

MAIN COURSE

•	 roasted lamb saddle / potato and celery puree / colorful young carrots 
rosemary jus 

•	 slowly cooked beef fillet / potato gratin with parmesan 
spinach with boletus / truffle jus 

•	 grilled sea bass fillet / parsnip mousse / confit cherry tomatoes 
fire burnt potatoes / lobster and pepper sauce

appetizers

•	 beef carpaccio / parmesan flakes / honey and mustard dressing 
chives mayo / micro herbs

•	 low temperature cooked mowi salmon/ celery puree / fennel salad  
herb oil 



Diamond Package I

salad buffet

•	 colorful salad leaves

•	 pepper / cucumber/ cherry tomatoes/ carrot  

•	 croutons/ roasted bacon / chicken breast / olives / capers

•	 caesar sauce / vinaigrette / balsamico

cold buffet

•	 warsaw style pork loin

•	 cold style pike perch with pistachios 

•	 beef fillet tartar/ traditional additions 

•	 three types of herrings

•	 selection of traditional salads:

•	 chickpea salad/ lime / feta cheese/ heather honey / sunflower seeds

•	 mini mozarella / cherry tomatoes/ basil pesto

•	 oriental tuna tataki with ponzu sauce and tobiko caviar/ essence of lime 
and mint

•	 quinoa and roasted pumpkin salad/ roasted seeds/ pomegranate seeds

•	 salmon kulebiak / gribiche sauce/ micro herbs salad

•	 marinated veal roasted with worcestershire sauce / marinated vegetables / 
peach chutney 

•	 marinated mussles / chilli sauce / coriander / lemon zest

•	 selection of roased meat

•	 pork neck / turkey / roastbeef 

•	 beetroots with horseradish/ horseradish / pickled mushrooms

•	 a buffet table with regional cold cuts, sausages, lardo with apple  
and onion, pickled cucumbers, rye bread.

•	 old polish style smoked ham

•	 polish cheese platter, with grapes and nuts

•	 selection of bread and butter

soup

•	 lobster and saffron soup  

hot dishes

•	 duck roasted with apples / cherry and cinnamon sauce

•	 gilthead fish fillet / orange salsa  

•	 beef medalions / brandy sauce /mushroom powder 

•	 seasonal vegetables / almond butter 

•	 grilled potato slices / sage butter

•	 potato chicche / spinach / roasted beetroot

SOUP AS PART OF THE BUFFET AFTER MIDNIGHT

•	 hot goulash soup / potatoes / smoked pepper

desserts

•	 polish apple cake (warm) with vanilla sauce

•	 raspberry cake– „raspberry mirror”

•	 fruit tarts

•	 chocolate cake opera 

•	 orange mousse with cointreau 

•	 seasonal fruit basket



Diamond Package II

salad buffet

•	 colorful salad leaves

•	 pepper / cucumber/ cherry tomatoes/ carrot  

•	 croutons/ roasted bacon / chicken breast / olives / capers

•	 caesar sauce / vinaigrette / balsamico

cold buffet

•	 trout in gelly / pickled julienne carrot

•	 warsaw style pork loin

•	 roasted roastbeef / pearl onion / smoked hay mayo 

•	 three types of herrings

•	 herring rolls / dutch matjas / herring with sour cream

•	 selection of traditional salad:

•	 vegetable salad

•	 greek salad / black olives / fresh vegetables

•	 oriental beef salad with rice noodles

•	 tuna tartar with onion, cucumber and avocado

•	 truffle potato salad with rocket leaves

•	 crayfish cocktail / tomato salsa / baby capers / lime

•	 cured ham roulade with rocket salad and blue cheese

•	  crudo with lemon and olive oil / bloody orange/ fresh chilli 

•	 roasted turkey / pickled cucumber remulade / marinated pak choy

•	 burrata / cherries / green pea / buttermilk

•	 beef fillet tartar/ traditional additions 

•	 salmon baked in low temperature/ pink pepper / pastis sauce

•	 selection of roased meat

•	 pork neck / turkey / roastbeef 

•	 beetroots with horseradish/ horseradish / pickled mushrooms

•	 a buffet table with regional cold cuts, sausages, lardo with apple and 
onion, pickled cucumbers, rye bread.

•	 old polish style smoked ham

•	 polish cheese platter, with grapes and nuts

•	 selection of bread and butter

soup

•	 roasted eggplant veloute / black garlic / tahini / lime

hot dishes

•	 teriaki chicken/ peanuts / kimchi carrot / coriander

•	 pike perch with creamy asparagus veloute sauce

•	 poached lamb / demi glace / terragon / oyster mushroom 

•	 grilled vegetables / mozarella

•	 potato puree / mustard seeds

•	 cannelloni with spinach and ricottą / béchamel sauce 

SOUP AS PART OF THE BUFFET AFTER MIDNIGHT

•	 hot goulash soup / potato / smoked pepper

desserts

•	 polish apple cake (warm) with vanilla sauce

•	 poppyseed cheesecake

•	 fruit tartles

•	 tiramisu 

•	 chocolate cake with coffee 

•	 creme brulee

•	 cut fresh fruits

•	 seasonal fresh fruits



Night Buffet (served for 2h)

salad buffet

•	 colorful salad leaves

•	 pepper / cucumber/ cherry tomatoes/ carrot  

•	 croutons/ roasted bacon / chicken breast / olives / capers

•	 caesar sauce / vinaigrette / balsamico

•	 potato salad with salmon / dill / mustard seeds

•	 nicoise salad with tuna / hard boiled eggs

•	 oriental beef salad / soy noodles / peanuts / coriander

•	 penne salad / salami / smoked chicken / dry tomatoes / fresh cucumber

•	 mini caesar salad / croutons / parmesan 

•	 herb hummus / fresh chicory leaves / toasted sesame

soup (jedna do wyboru)

•	 beef bogracz / pepper / roasted potato / sour cream 
or

•	 red borscht / marjoram / cabbage bun

desserts

•	 chef’s selection of desserts

hot dishes

•	 beef stroganoff / pickled cucumber / marjoram

•	 seafood fricassee / raspberry tomatoes with coriander / soy sprouts

•	 basmati rice / fresh herbs

•	 vegetable piperada / feta cheese / basil pesto


