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CHRISTMAS BUFFET I

Polish cuisine

APPETIZERS Salmon tartare

mango, avocado, lime

Smoked fish board _
lemon, capers, marinated onion

Sichuan car
soya, coriander

Herring
onion, pickled cucumber, linseed oil

Goose paté
cranberries

Vegetarian paté

Smoked duck brest,
apple, sea buckthorn

Roasted meats:
pork neck, bacon with marjoram, ham with caraway

Beef carpaccio
capers, artichokes, basil mayonnaise, truffle, Grana Padano
SALADS Polish style vegetable salad

Shrimp salad
quinoa, fennel, orange, broad beans

Lentil salad
pumpkin, broccoli, beetroot, chili

Chicken salad
kale, Caesar dressing

SOUP Red beetroot soup (borsch), mushroom dumplings
MAIN DISH Cod
leek sauce, thyme, red pepper

Wild Boar ragout
red wine, carrot

Christmas Eve dumplings
fried onion

Mini potato dumplings
mushroom sauce

Vegan casserole
DESSERTS Baked cheesecake
oranges

Apple pie
cinnamon crumble

Walnut cake
blackcurrant 240

PLN/PAX

Poppy seed cake with icing +VAT 8%
almonds

WE KINDLY ASK THAT YOU INFORM US IN ADVANCE OF ANY FOOD ALLERGIES.
ALL PRICES ARE INCLUSIVE OF VALUE ADDED TAX AT CURRENT RATE. A SERVICE CHARGE OF 10% WILL BE ADDED TO THE FINAL BILL.




APPETIZERS

SALADS

SOUP

MAIN DISH

DESSERTS

CHRISTMAS BUFFET II

Mediterranean cusine
Hot smoked salmon
thyme honey, whole grain mustard, chipotle pepper, teriyaki

Shrimp cocktail
Marie Rose sauce

Mackerel Rillettes
creme fraiche, grilled lemon, dill

Vitello tonnato
capers, arugula

Classic beef tartare
onion, gherkins, marinated boletus, mustard

Vegetarian paté

Antipasti: _ ) _ )
Parma ham, salami, bresaola, ricotta, olives, Grana Padano, artichokes

Fish terrine
peas, crayfish necks, quail eggs, avocado mousse, caviar

Goose paté

cranberries

Salad with pink herring

potatoes, marinated onion, quail eggs, gherkins, honey-mustard sauce

Bok choy salad
tuna in sesame seeds, orange, pickled cucumber

Baked young beets
hazelnuts, blue cheese, mustard

Cous-cous salad with duck

roasted apple, roasted chestnuts, mint
Jerusalem artichoke soup

Sea bass

grilled colorful peppers, celery, olives

Beef cheeks |
demi-glace, "Zubrowka" vodka, parsnip, brussels sprouts

Vegan bolognese

Ravioli with boletus
truffles, burnt butter

Oven-baked potato wedges

Baked cheesecake
Ruby chocolate

Tiramisu with raspberries
dark chocolate

Christmas sponge puddin
raisins POREE P g 240

PLN/PAX

Tart with lime o +VAT 8%
Italian meringue, cranberries in mead

WE KINDLY ASK THAT YOU INFORM US IN ADVANCE OF ANY FOOD ALLERGIES.

ALL PRICES ARE INCLUSIVE OF VALUE ADDED TAX AT CURRENT RATE. A SERVICE CHARGE OF 10% WILL BE ADDED TO THE FINAL BILL.
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CHRISTMAS BUFFET III

International cusine

APPETIZERS Salmon tartare
pomegranate, coriander, crostini with nigella seeds

Herring
onion, pickled cucumber, linseed oil

Antipasti:
Parma ham, salami, bresaola, ricotta, olives,Grana Padano, artichokes

Vitello tonnato
capers, arugula

Classic beef tartare
onion, gherkins, marinated boletus,mustard

Cheese board:
gorgonzola, Parmesan, ricotta, cranberries, nuts
SALADS Polish style vegetable salad

Salad with octopus
avocado, arugula, pomegranate

Mozzarella di Buffala
tomato, pesto, olive powder

Grilled vegetables
parsley salsa with sunflower seeds

Salad with smoked chicken
mango, chicory, pine nuts

Chorizo salad
white beans, confit tomato, grilled peppers,gremolata

SOuP Mushroom soup

MAIN DISH Sea bream

confit tomatoes, leek, thyme, red pepper

Beef tenderloin
demi-glace, "Zubréwka" vodka, parsnip, caramelized beetroot

Duck confit
red cabbage

Christmas Eve dumplings
fried onion

Mini potato dumplings
mushroom sauce

Root vegetables with herbs

DESSERTS Tart with lemon cream and almonds

Baked cheesecake
peach

Panna cotta
cherries, gingerbread crumble 270

Cannoli PLN/PAX
ricotta, pistachios +VAT 8%

Christmas macaroons

WE KINDLY ASK THAT YOU INFORM US IN ADVANCE OF ANY FOOD ALLERGIES.
ALL PRICES ARE INCLUSIVE OF VALUE ADDED TAX AT CURRENT RATE. A SERVICE CHARGE OF 10% WILL BE ADDED TO THE FINAL BILL.
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BEVERAGE PACKAGES

FLIGHT IN THE SKY I Welcome glass of Prosecco
Draft beer Ksigzece

White wine Conquesta Chardonnay
170 White wine Eisberg Sauvignion Blanc 0%
PLN/PAX Red wine Conquesta Cabernet Sauvignon
VAT 23% Red wine Eisberg Merlot 0%

Mineral water, selection of juices, soft drinks

Coffee, tea

FLIGHT IN THE SKY II Welcome glass of Prosecco
Draft beer Ksigzece
White wine Conquesta Chardonnay
White wine Eisberg Sauvignion Blanc 0%
195 Red wine Conquesta Cabernet Sauvignon
PLN/PAX Red wine Eisberg Merlot 0%
+ VAT 23% Finlandia vodka
Cocktails based on Finlandia vodka
Mineral water, selection of juices, soft drinks
Coffee, tea

FLIGHT IN THE SKY III Welcome glass of Prosecco
Draft beer Ksiazece
White wine Conquesta Chardonnay
White wine Eisberg Sauvignion Blanc 0%

Red wine Conquesta Cabernet Sauvignon
215 ed :
PLN/PAX Red wine Eisberg Merlot 0%

+VAT 23% Alcohol and cocktails based on: Buffalo Trace bourbon, Planteray rum,
Tanqueray London gin, Finlandia vodka

Mineral water, selection of juices, soft drinks
Coffee, tea

FLIGHT IN THE SKY IV Welcome glass of Prosecco
Draft beer Ksigzece

White wine Conquesta Chardonnay
White wine Eisberg Sauvignion Blanc 0%
257 Red wine Conquesta Cabernet Sauvignon

PLN,/PAX Red wine Eisberg Merlot 0%

VAT 23% Alcohol and cocktails based on: El Jimador tequila, Buffalo Trace bourbon,

Planteray rum, Tanqueray London gin, Finlandia vodka, Aperol, Cointreau,
Martini Rubino, Passoa

Mineral water, selection of juices, soft drinks
Coffee, tea

WE KINDLY ASK THAT YOU INFORM US IN ADVANCE OF ANY FOOD ALLERGIES.
ALL PRICES ARE INCLUSIVE OF VALUE ADDED TAX AT CURRENT RATE. A SERVICE CHARGE OF 10% WILL BE ADDED TO THE FINAL BILL.
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THERMS & CONDITIONS

1.The offer is valid for max 90 people when booking top level.

2.Food packages are available for 3hours.

3.Food is served as a buffet (minimum 20 people required for buffet option).
4.Beverage packages are available for 4hours.

5.100% pre-payment is required.

6.Service charge 10% excluded.

7.Each commenced hour over 4 hours incurs an additional fee adopted in the contract calculated

based on package net prices per person still participating in the party. 10%for the food package

and 20% for the drinks package. Prices are net and per person.

8.Prices are net and per person.

9.8% VAT TAX will be added to food priceVAT TAX to other services.

PAYMENT METHODS

e Credit card
e Cash

e Bank transfer

ACCOUNTING DEPARTAMENT

Joanna Wycichowska
Credit Supervisor

+48 22 630 5436

joanna.wycichowska@presidential.pl

WE KINDLY ASK THAT YOU INFORM US IN ADVANCE OF ANY FOOD ALLERGIES.
ALL PRICES ARE INCLUSIVE OF VALUE ADDED TAX AT CURRENT RATE. A SERVICE CHARGE OF 10% WILL BE ADDED TO THE FINAL BILL.
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+48 22 630 74 35

www.panoramaskybar.com




