
 

Wedding buffet 

We can prepare a wedding buffet tailored specifically to your preferences.  Our chefs offer the following menu items for 

you to select: 

Salads 

 Tomato 

 Tomato with chunks heese 

 Tomato with fresh basil 

 Cucumber 

 Cucumber with a yoghurt 

 Vegetable salad 

 Vegetable salad with olives 

 Vegetable salad with “Balkan” cheese and olives 

 Mixed green salad with balsamic dressing 

 



 

Cold dishes 

 Smoked salmon mousse with caviar and herb toast 

 Terrine of smoked salmon and herb cottage cheese 

 Salmon tartare 

 Terrine of salmon with oranges 

 Basket filled with salmon mousse and strawberries 

 Tuna tataki 

 Tuna tartare 

 Catfish stuffed with salmon and wrapped in cabbage 

 Fish terrine with  vegetables 

 Canadian lobster  

 Shrimp 

 Oysters from Holand 

 Oysters from France 

 Roastbeef 

 Asparagus wrapped with roastbeef 

 Asparagus wrapped with ham 

 Pork filet stuffed with spinach and sausage 

 Herb-crusted pork tenderloin 

 Pork chop wrapped with bacon 

 Vegetable-crusted pork filet 

 Ham steak stuffed with salad 

 Chicken liver pate with almonds 

 Venison pate with a cranberry glaze 

 Variety of local sausages 

 Chicken Galantine 

 Chicken breast in sesame mix 

 Pea mouse with turkey meat 

 Turkey galantine 

 Selection of European cheeses 

 Variation of French cheeses 

 Cheese balls rolled in herbs 

 Cheese stuffed with cocktail cherries  

 Cheese filled with salad  



 

Warm dishes 

 Beef sautéed with bacon, mushrooms and spring 

onions 

 Beef goulash 

 Beef Roll 

 Beef Viennaroast 

 Beef tenderloin 

 Smoked Beef  

 Pork with Mushroom sauce  

 Pork tenderloin wrapped in bacon 

 Moravian sparrow with cabbage 

 Pork filet with mustard sauce 

 Smoked piglet 

 Chicken sautéed with mushrooms and leeks 

 

 

 Marinated chicken breast with ratatoulle 

 Chicken breast with cognac sauce 

 Turkey steak with vegetables 

 Turkey curry 

 Roast turkey with apples 

 Venison goulash 

 Venison ragout with in a port wine sauce 

 Venison medallions with a sauce of prunes 

 Marinated duck breast with cranberry sauce 

 Salmon filet baked with lemon grass 

 Salmon filet with orange sauce 

 Catfish filet with herbs 

 Trout baked with herbs 

 Carp filet with garlic sauce 

  



 

Side-dish 

 Potatoes with parsley 

 Mashed potatoes with onion 

 American potatoes 

 Curried potato slices 

 Potato slices with onion and garlic 

 Gratin potatoes with broccoli 

 Wild rice 

 Steamed rice 

 Rice with ham 

 Vegetable risotto 

 Dumplings 

 Potato dumplings 

 Potato dumplings stuffed with smoked meat 

 Penne with tomatoes 

 Linguine aglo e olio 

 

Pastry                                             

 Bread  

 Mini baguette 

 French baguette 

 Caraway bread 

 Farmer„s bread 

  

 
 

Desserts 

 Selection of mini desserts 

 Selections of cakes 

 Fruit jelly 

 Selection of Ice cream 

 

 


