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Wedding Menu Sample 11

Cold Warm Buffet Dalmatian 3 - Bronze -

Cold Appetizers

Rosemary and Balsamic Baked Tomatoes

Local Prosciutto with Olives, and Perl onions 

Roasted Pork Rack Remoulade Sauce

Rosemary and Thyme Marinated Sardines 

Salmon and Sea Bass Fish Terrine on lemon marinade tomatoes

Fresh Marinated Mussels with Grilled Vegetables 

Cold Roasted Roast Beef with Horseradish Cream and Cornichones 

Chicken Liver Pate on brioche bread and Peppered strawberries  

Caper and lemon Baked Tuna medallions with extra virgin olive oil 

Salads

Cream and Mayonnaise Marinated Rice Salad 

Apple Vinegar and Pumpkin seed oil Marinated Mussel and Vegetable salad

Cheese and Grape Salad with tomato and peppers

“Kulen” Local Spicy Salami and Grilled Vegetable salad 

Dubrovnik Style Potato and Cucumber Salad

Pasta and Chicken Salad with sun dried tomato and olives

Fresh Salad of the Season

Dressings: Balsamic, French, Yogurt, Lemon vinaigrette, Berry Vinaigrette, and Local High end Olive Oils and Aged Balsamic Vinegars 

Warm Dishes 

White wine braised Dalmatian Chicken with herbs of the region 

Carving: Garlic Roasted Whole Lamb, garlic and herb jus

Tomato and Pepper Braised Veal Ragout 

Olive Oil Marinated Grilled Beef Sirloin Steak, choice of flavored butters 

Pan Fried Cheese Stuffed Chicken Breast on pan sautéed vegetables

Mussels “Buzaru” in pot Braised Mussels, covered with parsley, garlic, bread crumbs, white wine and olive oil

Brodeto of Scorpion Fish braised in a pot with onion, garlic, wine and tomato

Grilled Sea Bass Dalmatian Sauce (olive oil, parsley, garlic)

Crisp Fried Potatoes with Butter and Parsley 

Dalmatian Veal Risotto brawn veal ragout mixed with pilaf rice

Vegetable and Cheese in a phyllo crisp baked 

Olive oil Pan Fried Polenta Cake 

Grilled Vegetables

Cheese and Desserts

Dalmatian Cheeses

Favorite regional Sweets 

Carved Fresh Fruits display

400.00 kn
Cold Warm Buffet 5 - Silver -

Cold Appetizers

Roasted Veal Rack on French Salad

Gravlax

Parma Ham and Melon 

Thyme Roasted Tomato

Roast Beef

Marinated Artichokes 

Seared Tuna

Antipasti 

Salads

Lemon and Pesto Marinated Seafood Salad 

Cous-cous and Eggplant Salad with baby Shrimp

Penne pasta and Mozzarella salad, sun dried tomato and balsamic syrup   

Apple and celery Salad with caramelized Walnuts 

Smoked Salmon and Arugula tossed with light sesame dressing

Fresh Salad of the Season

Dressings: Balsamic, French, Yogurt, Lemon vinaigrette, Berry Vinaigrette, and Local High end Olive Oils and Aged Balsamic Vinegars 

Warm Dishes 

Grilled Dentex on braised leeks 

Pan Sautéed Monk Fish with celery, carrot, potato sauté 

Grilled Tuna Medallions with Tomato and Olive salsa

Carved Whole Baked John Dory, Tomato and Herb Coulis 

Carving Pink Roasted Veal Loin, Creamy apple calvados sauce

Pan Fried Pork Medallions in Truffle and Mushroom Sauce

Carved Herb and Olive Roasted Beef Tenderloin, olive red wine jus

Wild Mushroom and Goat Cheese Risotto 

Herb Pilaf 

Potato and Carrot Gratin 

Onion Sautéed Green Beans and Tomato 

Lyonnaise Potato, onion sautéed 

Seafood Risotto, baby shrimp, calamari

Ratatouille 

Pasta Station with : Onions, Garlic, Parsley, Mushroom, Capers, Bell Pepper, Tomato, Pesto, Cream, Zucchini, Cauliflower, Chili, Broccoli, Eggplant, Herbs, Smoked Salmom, Baby Shrimp, Olive oil and selection of Tomato, Bolognaise, Alfredo, Sauce 

Cheese and Desserts

French cheeses 

Favorite National and International Sweets 

Carved Exotic Fruits Display

500.00 kn

Cold Warm Buffet Mediterranean 2 – Crystal -
Cold Appetizers

Balsamic and olive oil marinated Vegetables

Artichokes with Citrus, Egg Dressing, 

Honey Baked Plum Tomatoes Stuffed with Raisin Cous-cous

Seafood platter, Shrimp, Scallops and Calamari marinated with extra virgin olive oil

Lemon and Caper Cured Tune Medallions

Local Anchovies on Rocket leaves, balsamic and olive oil

Herb Roasted Pork Rack on French Salad dressed with tartar sauce

Great Italian Parma Ham with Cantaloupe Melon 

Tomato & Mozzarella, basil, aged balsamic reduction

Salads

Balsamic Marinated Artichoke Salad 

Chicken and Pineapple Salad 

Marinated Vegetable and Salami Salads

Mediterranean Beef and Pasta Salad 

Grilled Vegetable Salad

Great Selection of Marinated Mediterranean Salads 

Fresh Salad of the Season

Dressings : Balsamic, French, Yogurt, Lemon vinaigrette, Berry Vinaigrette, and Local High end Olive Oils and Aged Balsamic Vinegars 

Warm Dishes 

Herb Marinated Grilled Swordfish 

Pan Sautéed Royal Dorade with tomato and olive salsa

Shrimp Stuffed Calamari bell pepper beurre blanc

Braised Burgundy Beef with carrots and fine Perl onion 

Carved Pancetta and Cheese Coated Pork Fillet with Green Pepper Corn Sauce

Chicken Picatta in basil tomato sauce, Gratinated with Mozzarella 

Shrimp and Beef Skewers on top of bell pepper and zucchini vegetables 

Ratatouille french tomato braised vegetable 

Gruyere Gratinated Potato

Eggplant Parmigiana baked with parmesan cheese 

Summer Bean Casserole, in butter chicken stock 

Herb Pilaf Rice

Pasta Station with : Onions, Garlic, Parsley, Mushroom, Capers, Bell Pepper, Tomato, Pesto, Cream, Zucchini, Cauliflower, Chili, Broccoli, Eggplant, Herbs, Olive oil and selection of Tomato, Bolognaise, Alfredo, Sauce 

Cheese and Desserts

Mediterranean Cheeses

Favorite Sweets of the Mediterranean region   

Carved Fresh Fruits display
550.00 kn

Cold Warm Buffet 1 – Gold - 
Cold Appetizers

Dalmatian Prosciutto with marinated local olives

Cold Roasted Veal Rack on Marinated mixed vegetables

Roasted Turkey with Waldorf salad

Truffled Carpaccio of Sea Bass balsamic tossed greens  

Prawns and Local Anchovies on Arugula Salad

Tomato, capers, onion, pepper marinated Octopus Salad 

Smoked Salmon with red onion, capers and herb Boursin

Lemon and thyme marinated Calamari

Grilled Vegetable Tian, basil olive oil and aged balsamic 

Salads

Marinated Vegetable Salad 

Shrimp and Rice Salad

Pesto Tossed Tomato and Pasta Salad

Chicken and Grapes Salad

Greek Salad with Feta

Mayonnaise, red onion, Tuna Salad 

Cous-cous and raisin Salad

Fresh Salad of the Season

Dressings: Balsamic, French, Yogurt, Lemon vinaigrette, Berry Vinaigrette, and Local High end Olive Oils and Aged Balsamic Vinegars 

Warm Dishes 

Black and White Risotto with a creamy white wine sauce 

Grilled Scorpion Fish with a thyme and Rosemary Butter

Pan Fried Sea Bass tomato and Caper Beurre Blanc 

Veal Medallions in Mushroom Cream Sauce

Dalmatian “Pašticada” Braised Beef picked with Root Vegetables 

Carved Fillet Wellington Puff pastry coated Tenderloin of Beef with Black Truffle Jus

Braised French Chicken in Red Wine, Perl onion, Pancetta, and Bottom Mushroom 

Herb Marinated Grilled Vegetable

Rosemary roasted Potato

Letcho Vegetables 

Onion and Butter Sautéed Swiss chard 

Green Beans, bacon, onion 

Buttered Carrots

Parsley Gnocchi 

Vegetable Lasagna 

Pasta Station with : Onions, Garlic, Parsley, Mushroom, Capers, Bell Pepper, Tomato, Pesto, Cream, Zucchini, Cauliflower, Chili, Broccoli, Eggplant, Herbs, Olive oil and selection of Tomato, Bolognaise, Alfredo, Sauce 

Cheese and Desserts

Local and International Cheeses

Favorite Sweets of the region   

Carved Fresh Fruits display





        
650.00 kn

Cold Warm Buffet Exclusive International 4 – Platinum -

Cold Appetizers

Smoked Salmon, Trout, Sturgeon

Roasted Duck Galantine with Truffles and mushroom Parfait 

Seared Tuna Tataki with Soy and chili sauce 

Sushi of Salmon, Seared Tuna & Poached Shrimp, wasabi and soy sauce

San Daniele Prosciutto crisp bread sticks “crostini” and light marinated olives

Prawn Cocktail with European and American Cocktail Sauce

Seared Mango Marinated Rack of Lamb served on Mango and Chili Salad

Grilled Vegetable and Mozzarella Tian, basil and chili oil

Chicken Liver Pate dressed on Brioche and berry jam

Foie Gras Terrine with Thyme and Honey roasted Pears

Humus chick peas with olive oil and tahini 

Salads

Lemon and Pesto Marinated Seafood Salad 

Cous-cous and Eggplant Salad with baby Shrimp

Penne pasta and Mozzarella salad, sun dried tomato and balsamic syrup   

Apple and celery Salad with caramelized Walnuts 

Smoked Salmon and Arugula tossed with light sesame dressing

Fresh Salad of the Season

Dressings: Balsamic, French, Yogurt, Lemon vinaigrette, Berry Vinaigrette, and Local High end Olive Oils and Aged Balsamic Vinegars 

Warm Dishes 

Carved Fillet Wellington Puff pastry coated Tenderloin of Beef with Black Truffle Jus

Mushroom and Gorgonzola Gratinated Veal Tenderloin in a creamy blue cheese sauce

Carved Herb marinated pink roasted Lamb Leg with provincial sauce 

Turkey Roll Stuffed with Pancetta dressed with pink pepper corn sauce

Red Wine Braised Chicken with Perl onion, Smoked Ham, Mushroom and Herb croutons 

Grilled Royal Dorade with Sicilian Salsa 

Pan Seared Sea Bass, lemon and tomato beurre blanc 

Poached Monk Fish in White Wine Sauce

Spinach & Corn Fritters sautéed bok choy, oriental stir fry sauce

Gratinated Potato and root Vegetable 

Truffled Pilaf Rice

Shallot Sautéed Green Beans 

Tomato Roasted Zucchini, Vichy Carrots

Buttered Vegetables

Pasta Station with : Onions, Garlic, Parsley, Mushroom, Capers, Bell Pepper, Tomato, Pesto, Cream, Zucchini, Cauliflower, Chili, Broccoli, Eggplant, Herbs, Smoked Salmom, Baby Shrimp, Olive oil and selection of Tomato, Bolognaise, Alfredo, Sauce 

Cheese and Desserts

High End French cheeses 

Favorite International Sweets 

Display Exotic Fruits







950.00 kn





































