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BANQUET Menu
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	Banquet, 3500 rubles per 1 person
Cold Starters
· Light-salted trout served with olives and lemon
· Wheat pancakes with tender Mascarpone cream and salmon caviar
· Smoked eel served with gherkins
· Cold meat selection: baked ham, hot-smoked veal tongue, chicken rolls with chicken pluck 
· Selection of cheese (pickled homemade Suluguni cheese, Dorblu, Chevroux goat cheese, Maasdam) served with grapes and nuts
· Vegan selection (Feta cheese and oregano tomatoes, eggplant rolls with nuts and pomegranate seeds, zucchini with sharp cheese)
· Selection of pickles (mild-pickled cucumbers, tomatoes, fermented cabbage, pickled mushrooms with onion and unrefined oil)
· Fresh produce vegetables and  herbs (fresh tomatoes, crisp cucumbers, bell pepper, hot pepper, selection of herbs)
· Green and black olives
· Lemon
Hot Starters
· Broiled tiger shrimps, marinated in white wine with paprika, served with balsamic vinegar and crisp lettuce
Main Course
· Butterfly trout fillet served with boiled potatoes, pine nuts sauce and trout caviar
· Broiled lamb loin and vegetables 
· Broiled pork neck
Sauces and Spices
· Mustard
· Hot spicy sauce
· Tartare
Pastry
· Lavash bread 
· Spicy bread 
· A basket of puff pastry mini-pies (with different fillings: potatoes and honey mushrooms, rice and eggs, stewed cabbage, chicken liver paste)
Beverages
· Selection of fruit
· Vodka
· Wine
· Juice
· Mineral water




BANQUET Menu
Banquet, 3000 rubles per 1 person
Caucasian cuisine
Cold Starters
· Cold-smoked salmon 
· Salmon caviar with butter
· Roasted pork neck stuffed with garlic and celery root (served with spicy herbs)
· Kaurma (roasted bull-calf back with chili pepper)
· Satsivi Chicken with walnut sauce
· Longevity bouquet (tomatoes with cilantro and Feta cheese, bell pepper stuffed with sharp cheese, eggplants with nuts)
· Nadugi (Suluguni cheese balls with curds and fresh mint filling, served with sour cream sauce)
· Homemade pickles (pickled cucumbers, tomatoes, mild-spiced cabbage with beet, chili, marinated garlic)
· Selection of fresh vegetables (cucumbers, tomatoes, chili, bell peppers, radishes, herbs)
· Selection of cheese (homemade Suluguni cheese, smoked Suluguni, Tchetchel salty cheese,           mild-salted Brynza)
· Green and black olives
· Lemon
Hot Starters
· Khatchapuri (Georgian cheese bread)
Main Course
· Roasted chicken with hot spicy adjika paste
· Pork neck shish kebab 
· Lamb tenderloin shish kebab 
Sauces and Spices
· Satsibeli (hot and spicy tomato sauce)
· Adjarian
· Tkemali (plum sauce)
Pastry
· Lavash (pita-like bread) 
· Spicy bread 
Beverages
· Selection of fruit 
· Vodka
· Wine
· Juice
· Mineral water


BUFFET Menu
Buffet, 2800 rubles per person:
 Hot and Cold Starters
· Quail egg with salmon caviar on top served with mini spicy bread toast 
· Red mullet fillet served with black olives and tomato concassé on crispy toast 
· Wheat pancakes with Mascarpone cheese mousse and amber trout
· Cherry tomatoes stuffed with goat cheese and dusted with seasonings
· Parma ham and sweet mango sticks     

· Zucchini and Chevroux goat cheese petal with sun dried tomatoes  
· Rosemary roast beef served on cracker with wholegrain mustard  
· Quail rolls with honey mushrooms and chicken liver paste served on a browned toast
· Dietary turkey and grapefruit
· Selection of cheese (Camembert, Dorblu, mild-salted Brynza, Homemade cheese)

· Tender rabbit rolls with Serrano ham and cheese, served with red currants and arugula 
· Roasted ham (roasted pork stuffed with celery root and garlic), served on a bed of pickles
· Marinated champignons, baby corns and mild-pickled cucumbers served on skewers
· Fresh vegetables skewers
· Green and black olives
· Lemon
Main Course    
· Broiled monkfish fillet, served with tomato concassé and capers in glasses
· Grilled bacon-wrapped Saint-Jacques scallop and tiger shrimp 
· Broiled spicy lamb loin patties, marinated in pomegranate juice 
· Roasted chicken fillet mini-rolls stuffed with asparagus and cheese 
· Roasted gammon with wholegrain mustard and herbes de Provence, served with fried pickled cabbage 
Sauces      
· Mustard    

· Tartare      

· Hot tomato sauce   

Pastry       
· Mini-pies (with different fillings: potatoes and mushrooms, chicken liver paste, rice and eggs) 
· Selection of bread         

· Selection of fruit
Beverages
· Vodka 

· Wine 

· Mineral water       

· Juice       

 
BUFFET Menu


Buffet, 2500 rubles per 1 person:
 

Cold and Hot Starters
· Salt cured salmon with tender Mascarpone cheese cream served on wheat bread
· Buckwheat pancakes rolls with smoked trout and Philadelphia cheese
· Smoked eel with capers and pickles served on skewers
· Grilled tiger shrimps, marinated in sake, served with cocktail sauce and arugula in glasses
· Dietary turkey and rose petals
· Pancakes served with curdles mousse and salmon caviar
· Pepper crust roast beef served with tender rabbit liver paste and wholegrain mustard
· Duck, honey mushroom and champignon galantine
· Roasted chili pork neck stuffed with carrots and garlic 
· Roasted quail stuffed with champignons 
· Selection of cheese (Bri, Maasdam, Dorblu, Homemade cheese)

· Marinated champignons, mild-pickled cucumbers and baby corns served on skewers 
· Vegetables skewers
· Green and black olives
· Lemon
Main Course
· Salmon steak coated with zucchini
· Pork neck shish kebab
· Grilled bacon wrapped Bavarian sausages
Sauces and Spices
· Homemade adjika
· Mint and sour cream sauce
· Barbecue
Pastries 
· Quiche Lorraine (butter, pastry, bacon, Emmental cheese)
· Puff pastry balls with Suluguni cheese and herbs
· Grissini
Desserts 
· Chocolate glazed: strawberries, dried apricots, cape gooseberries
· Selection of fruit
Beverages
· Vodka
· Wine
· Juice
· Mineral water
COFFEE BREAK Menu


Coffee break menu variant 1, 
500 rubles
Salmon caviar canapé 
Mini pie with mushrooms 
Puff pastry pie with berries 
Nuts 
Cake 
Tea, coffee 
Mineral water (0,5 1/2)



Coffee break menu variant 2, 
350 rubles
Smoked meat canapé 
Puff pastry pie with liver paste 
Mini pie with potato puree  
Cake 
Tea, coffee 
Mineral water (0,5 1/2) 



Coffee break menu variant 3, 
350 rubles
Uncooked smoked sausage canapé 
Mini pie with rice and eggs 
Prune croissant 
Cake

Tea, coffee 
Mineral water (0,5 1/2) 

We can help you with organizing a special occasion for your colleagues, staff or business partners. Wish to customize your menu? Very simple! Just one call from you and our managers will handle your order in a twist of time! Without doubt your preferences and number of guests will be taken into account. This service is free of charge allowing you to make the best of choice among other restaurants. It’s common knowledge that price should correspond to quality. Zhemchuzhina restaurants offer quality going far beyond our prices! That makes one of the basic principles of our company due to which we constantly receive words of appreciation from our clients! 
For more information on catering for conferences and other special occasions please call:                

+7(8622) 66–17–92         

+7 928 4528628 

Bauer Marina Erikhovna 
Belozerov Sergey Pavlovitch
                   Zhemchuzhina Hotel Complex OJSC                 +7(8622) 66–17–92                     Managing Company KP LLC

