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Wedding Menu Sample 10

Dalmatian Wedding Menu 1 “Garnet”
Prosciutto and Cheese

French salad

Beef Consommé

Homemade Noodles

Dalmatian “Pašticada”

Potato gnocchi 

Mixed Salad Greens

Lemon dressing

Selection of Meat Roast Lamb, Veal

Sautéed potato, grilled vegetable

Wedding Cake

Fruit

Freshly brewed Coffee, tea and cookies, biscotti 

440.00 kn

Dalmatian Wedding Menu 2 “Opal” 
Prosciutto and Cheese

French salad

Beef Consommé

Noodles

Veal Risotto

Veal ragout sauce

Mixed Seasonal Salad Greens

Lemon dressing

Selection of Meat Roast Pork, Veal

Sautéed potato, grilled vegetable

Wedding Cake

Fruit

Freshly brewed Coffee, tea and cookies, biscotti 

470.00 kn

Function Menu Modern 3 “Emerald”

Fish Pate

Lemon marinated garden greens

Truffled White Tomato Soup

Profiteroles

Raspberry Sorbet

Twice Baked Goat Cheese and Garlic Soufflé

Garlic cream

Duet of Sea Bass and Veal Tenderloin

Seasonal sautéed vegetable, red wine jus, hollandaise 

Warm Hazelnut and Chocolate Cake

Marinated forest berries 

Freshly brewed Coffee, tea and cookies, biscotti 

660.00 kn

Function Menu Modern 4 “Sapphire”

Chilled Seafood Salad

saffron poached scallops, grilled calamari, shrimps, peppers

Cream of Roasted Mushroom/ Cepes

Profiteroles

Lemon Sorbet

Duck Ravioli

Cream of herbs

Beef Tenderloin

Summer bean casserole, red wine sauce

Bittersweet Chocolate Napoleon

crisp phyllo, mint anglaise

Freshly brewed Coffee, tea and cookies, biscotti 

680.00 kn

Function Menu Modern Exclusive 5 “Diamond”

Classic Russian Caviar

vodka

Duck Broth with Confit

fresh vegetables in a crisp pastry crust

Fruit Sorbet

Glazed Sea Scallops

Lemon and vanilla sauce

Grilled Beef Tenderloin & Lobster Medallions

Potato risotto, red wine sauce, béarnaise

Oven Baked Brioche French Toast

fresh apple compote, vanilla sauce

Freshly brewed Coffee, tea and cookies, biscotti 

1700.00 kn depends on caviar price 

Function Menu Fish 6 “Turquoise”

Symphony of the Sea

Carpaccio from anchovies, carpaccio of sea bass, white truffles 

Smoked salmon

French Fish Soup

Ruille, cheese, crouton

Black & White Risotto

Seafood sauce

Pan Fried Royal Dorade

Sautéed vegetable, buttered parsley potato

Creamy Graham Cracker Cheese Cake

Maraschino marinated berries

Freshly brewed Coffee, tea and cookies, biscotti 

600.00 kn

Function Menu 7 “Aquamarine”

Cold Dalmatian Platter

Prosciutto, local cheese, octopus salad, arugula toped with anchovies

Chicken Consommé 

Vegetable and home made noodles

Truffled Goat cheese Ravioli

Herb jus

Beef Wellington

Sautéed vegetable, dauphine potatoes, Madeira jus

Creme Brulee en Parade

dark, milk and white chocolates

Freshly brewed Coffee, tea and cookies, biscotti 

530.00 kn

Function menu 8 “Ruby”

Prosciutto & Grilled Pears 

crisp pastry, roquefort cheese

Caramelized Onion Consommé

Oxtail, bone marrow

Pan Sautéed Scallops, Cardamom Essence

balsamic glazed strawberries

Mixed Salad Leaves

Honey braised apples, lemon vinaigrette 

Pan Sautéed Royal Dorade

Arugula scented basmati rice, ratatouille and yellow pepper coulis

Crispin Apple Tart 

Citrus sorbet, cinnamon tuile 

Freshly brewed Coffee, tea and cookies, biscotti 

650.00 kn

Function menu 9 “Pearl”
Marinated Alaskan Crab Legs

Basil oil, caviar

Cram of Roasted Mushroom 

Cream chantilly

Glazed Sea Scallops

Vanilla and lemon froth

Peach and Maracuja 

Shooter

Roasted Rack of Lamb Olive Crust 

Arugula, potato risotto, red wine sauce

Warm Chocolate and Hazelnut Cake

Marinated forest berries, vanilla ice cream

Freshly brewed Coffee, tea and cookies, biscotti 

630.00 kn 






































