GOURMET PRIMO

CATERING

INTERNATIONAL BUFFET

The Prices are excluding 7% VAT and outside catering charges

Minimum 30 persons guaranteed



GOURMET PRIMO

CATERING
intatnational buffet

MENU A

Inclusive of Bread Rolls and Salad bar with Dressings and Condiments

s1AN9IKISSIVTULUL LlazdaauIsSwsouUnaaaciive

Type of Menu Price Appetizers Soup 1 Entrées Desserts
OPTION 1 650 3 1 3 1
............... OPTION2 750 3 ] 4 2
Appetizers Soup
Smoked duck breast with apple and mixed salad served Pumpkin cream soup with roasted sunflower seeds
with raspberry-yogurt sauce BUASUWNNOYISaIgIEaNUAIUSUATU

anasuniuldswwsouuoUidauazwnaansoasialuassigmisa
Sweet corn chowder with Crouton

Sesame chicken breast with chilled ratatouille BUASUYDIWA wsouyuuUdnsou

anlnouviua:sInng
Chicken clear soup with pasta and vegetables VG

Herb chicken Caesar salad sUlalnwsouwiadnuazanciog
F¥rsaaauazlnouauulws

Selected deli and cured meats with condiments
uouuazlnadAnaog Entrees

Pork terrine with Cumberland sauce . .
Cajun style BBQ pork ribs

INOSSUKY LdSWWsaUBoaAUIUDS AU - o o
glasorysoausiAdalndiasu

Shrimps on ice berg lettuce with a spicy cocktail sauce

e Oven baked chicken thigh with mushroom gravy
ADNINanNVUUWNdaaa

a:lwnlnousialnsiika

Potato salad with crispy bacon and dill

e Beef stroganoff with pasta
gaauudsvnulunou

Lioalasniuawuaswiac

Grilled Chicken with avocado and tomato salad

e S - Roasted chicken with green peppercorn sauce
Ingroidswwsounualonilaazaaau=idoine

Inouidswwsousoawsnlnuoou

Grilled pork loin with mustard sauce

Kyghodswaudaosasoa
Desserts v
o Griled Andaman snapper fillet with cream dill sauce
Fresh seasonal fruit cups Uannszwoghoyoansulia:an

waliaalFswlunoy
Cajun style home fried potatoes with bacon

Assorted Thai desserts Uudsvaatunaualadinsu

yuulngcog
Mashed potatoes

A selection of European pastries and desserts Judsoua

IANLAzYUUDUCIVY
Selected market vegetables in garlic butter

WNAVY aluglazns:zIAyy



GOURMET PRIMO

CATERING

intatnational buffet
MENU B

Inclusive of Bread Rolls and Salad bar with Dressings and Condiments

s$1ANOKISSIVVULULLLazgaQUISWSOUUNdaaaIve

Type of Menu Price Appetizers
OPTION 1 850 3
OPTION 2 950 3
Appetizers

Smoked duck with a mango bell pepper salsa
ontdasuAIULFSWWSoUBIasIU=UIV LA WENKIU

Roasted vegetables in olive oil with marinated Feta cheese
ahgvargluuznonalaasonidgunaziwenda

Grilled marinated shrimp on sweet corn and bell pepper salad
fAvKUngwuuadagniwatazwsngou

Air-dried ham with sweet melon
uutazaosu

Seafood Salad with Pomelo and Cocktail sauce
gaan:zlanudulouaznoninasoa

Steamed salmon fillet on Russian salad

Mozzarella and tomato salad with balsamic dressing
daauzlJanAnuUadIBoSIaadasoauIBIiA

Chicken terrine with mixed julienne salad
Inossulndswwsouwncveg

Desserts

Fresh seasonal fruit cups
waliaaldswlunoy

Assorted Thai desserts
yuulngavg

A selection of European pastries and desserts
IANUEAzYUUDUCIIEY

Soup 1 Entrées Desserts
1 8 2
1 4 2
Soup VG

Cream of broccoli with smmoked cashew nuts
sUASUUsanlalsgargujau=udvRuwIUCT

Asparagus cream soup
BUASURUB WSO

Wild mushroom cream soup
BUASULRQ

Entrées

Traditional Hungarian beef goulash
Oven roasted rosemary chicken with sweet garlic cloves

Silvers of pork fillet in a shiitake mushroom cream sauce
HL;]OUS’]OUOHF@UH—?OEG’HT\:

Lamb stew in a rich tomato sauce with Calamata olives
aqoun=lusoau:doinAuazu=non

Grilled Snapper fillet with a sun-dried tomato and butter
WouangIdswwsaunu

Pan-fried salmon with broccoli and dill cream sauce
adnusavoutazuSonlaa l@oswnusoaad

Croquette potatoes
Uudsvlasifianoa

Grilled vegetables with olive oil and aromatic herbs
dngwadgiiuznanuazayulwsaladdanidsu

Sautéed seasonal vegetable
WaWNAIY NULUY



