WINTER '
DINNER BUFFET

WELCOME
MULLED WINE & NON - ALCOHOLIC HOT DRINK

SALAD BAR

lettuce, tomatoes, cucumbers, radishes, colourful carrots, gherkins, olives

SALADS & APPETIZERS
SWEET POTATO SALAD"

chilli, sesame, spinach, cinnamon & citrus dressing

CORN CHICKEN SALAD"**7"
lettuce, crispy bacon, anchovy sauce, hard cheese, croutons

DUCK MEAT SALAD*®"
Peking duck meat, lettuce leaves, mango, cherry tomato, orange - sesame oil sauce

CURED SALMON FILLET *"™

orange, pomegranate, goat cheese

VITELLO TONATO?4710.12

veal, tuna sauce, capers, mustard seeds

MAIN COURSES
OVEN BAKED COD FILLET #7947
butter beans, haricot vert, spinach & white wine sauce

DUCK LEG CONFIT 7%
polenta croquettes, prunes, Demi - glace sauce

SPICY OVEN-ROASTED POTATOES"’
Nduja, garlic, herbs

OVEN-ROASTED ROOT VEGETABLES"’
honey glaze, rosemary

GRILLED PUMPKIN"®
sauteed spinach, chicpeas, Halloumi cheese, almonds

DESSERTS
WINTER TRIFLE"*’
Savoiardi, pastry cream, cranberry, orange

FIG CAKE *"*

spices, caramel cream, hazelnut

BEVERAGES

chilled still water,
coffee or tea

Price for one person with VAT Tax.
Menu is for groups starting from 20 persons.
+10 % service fee.

LIST OF ALLERGENS / dish can include allergens and products of their content /
1-Cereals / Gluten; 2 - Crustaceans; 3 - Eggs; 4 - Fish; 5 - Peanuts; 6 - Soybeans; 7 - Milk; 8 - Nuts;

9 - Celery; 10 - Mustard; 11 - Sesame seeds; 12 - Sulfur dioxide; 13 - Lupin; 14 - Molluscs; @ - Vegetarian GRAND -— HOTEL

BY SEMARAH



WINTER
DINNER MENU

WELCOME
MULLED WINE & NON - ALCOHOLIC HOT DRINK

PARIS BREST '#**’

northern shrimp, lemon-herb cream cheese, trout caviar

APPETIZER

EGGPLANT"®"
sesame seed paste - yogurt sauce, pomegranate, walnuts, cilantro

MAIN COURSE

PIKEPERCH FILLET #7 %"
potato-broccoli gratin, caviar sauce, dill oil

OR
SLOW COOKED DUCK LEG'¢7%012

root vegetables, red cabbage, green apples, lingonberries
OR

CELERIAC STEAK"%"*
fried mushrooms, sautéed spinach, black truffle

DESSERT

PEAR'>"®
winter spices, pecans, red wine gel, blue cheese ice cream

BEVERAGES

chilled still water,
coffee or tea

Price for one person with VAT Tax.
Menu is for groups starting from 10 until 28 persons.
+10% service fee.

LIST OF ALLERGENS / dish can include allergens and products of their content /
1-Cereals / Gluten; 2 - Crustaceans; 3 - Eggs; 4 - Fish; 5 - Peanuts; 6 - Soybeans; 7 - Milk; 8 - Nuts;
9 - Celery; 10 - Mustard; 11 - Sesame seeds; 12 - Sulfur dioxide; 13 - Lupin; 14 - Molluscs; @ - Vegetarian

GRAND . HOTEL

BY SEMARAH



~ BANKETU
DZERIENKARTE

BANQUET DRINKS MENU

NOSAUKUMS / NAME VALSTS / COUNTRY

PASQUA FAMIGLIA PROSECCO TREVISO DOC BRUT ITALY
PFAFF CREMANT D'ALSACE BLANC DE BLANCS BRUT FRANCE
HENRIOT BRUT SOUVERAIN FRANCE
PASQUA PINOT GRIGIO IGT ITALY
HUGEL GENTILE ALSACE FRANCE
MATUA LANDS & LEGENDS SAUVIGNON BLANC NEW ZEALAND
CHATEAU MIRAVAL 'STUDIO BY MIRAVAL ROSE FRANCE
RUFFINO CHIANTIDOCG ITALY
TORRES ALTOS IBERICOS RIOJA DOC RESERVA SPAIN
MAISON CHAMPY CUVEE EDME PINOT NOIR FRANCE
LIELVARDES ALUS 5.2% LAGER LATVIA
PETRUS BLOND 6.5% BLONDE ALE BELGIUM
HEINEKEN 5.0 % LAGER NETHERLANDS
HEINEKEN NON ALCOHOLIC 0% LAGER NETHERLANDS
EIRA STILL NORWAY
EIRASTILL NORWAY
EIRA SPARKLING NORWAY
EIRA SPARKLING NORWAY
CIDO APELSINU / ORANGE LATVIA
CIDO ABOLU/APPLE_ LATVIA
SVAIGI SPIESTA APELSINU / FRESHLY SQUEEZED ORANGE SPAIN

SVAIGI SPIESTA GREIFRUTU / FRESHLY SQUEEZED GRAPEFRUIT spaIN

THOMAS HENRY TONIC WATER GERMANY
THOMAS HENRY GINGER ALE GERMANY
THOMAS HENRY GINGER BEER GERMANY
THOMAS HENRY SODA WATER GERMANY
COCA COLA, COLAZERO POLAND
RED BULL AUSTRIA

*Cenasirieklauts PVN. / Prices include VAT.
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