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New Year’s Eve raut

Cold appetizers (150 g / person)

Various cheese croquettes

Fried chicken nuggets with potato salad

Mini beef tartare with ,,Aioli” sauce

Meatballs baked in puff pastry

Prawns in batter Hot buffet (200 g / person)
Salmon marinated in orange sauce

Selection of cheeses and sausages
New Year's Eve mix of canapés # Fried chicken drumsticks marinated in chilli coated in

crunchy cornflakes
%  Spicy lamb goulash with garlic and marjoram
3% Chopped beef steak grilled with bacon
3% Roasted pork on onions
% Variations of grilled chicken rolls served on grilled

peppers
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. . s  Skewers of various meats and vegetables
Side dishes (200 g / person) # Variation of fried schnitzels
. #  Fish mini rolls baked with butter

#  Pastry selection % Spinach tagliatelle with cheese sauce
% Dumplings with bacon
% Baked potatoes with crispy bacon
% French fries topped with barbecue spices
3k Cuttlefish tagliatelle with white sesame

seeds
% Wild rice
% Three colors Tarhona
Salad bar

Patisserie (4 pcs / person)

Three colors punch cake

Coconut roll in crushed almonds

Dried plums marinated in rum, filled and
dipped in hot chocolate

Profiteroles covered by caramel

Fruit marinated in Sangria placed in garnished
watermelon

Variations of jelly

Pineapple slices in mint syrup
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Midnight dish
Baked ham on the bone, served with a red lentils salad

Responsible person: Executive chef - Dusan Kuba
Contact: 724 037 482, provoz@tophotel.cz

Validity: from 31.12.2013 to 1. 1. 2013




