
COLD BUFFET

MEZZE (VEGE)
Baba ghanoush – roasted aubergine dip
Tabbouleh – couscous salad with parsley, mint, tomatoes and lemon
Hummus – chickpea and tahini dip
Falafel – crispy chickpea croquettes
Dolmas – marinated vine leaves stuffed with rice
Marinated olives in chermoula
Muhammara – walnut, roasted red pepper and molasses dip
 Labneh harra – spicy labneh with bulgur
Pita bread

APPETISERS
Grilled chicken with sesame purée and roasted garlic
Pan-fried beef with tomato paste, lemon and mint
Roasted prawns with harissa and coriander pesto
Marinated octopus with sumac and ezme
Selection of bread and olives                                                                                                                 

SOUPS

Harira soup with beef, lentils and lemon
Shorba soup with dried apricots and peppers (VEG)

SUSHI STATION

Sushi: maki, nigiri, sashimi
Condiments: soy sauce, kimchi, wasabi, wakame, sambal

LIVE COOKING & CARVING

Pan-fried prawns with white wine, garlic and chilli
Beef tenderloin steak        

CHILDREN’S BUFFET

Chicken broth with noodles
Ham and mushroom pizza
Mini schnitzels
Roasted potatoes
Seasonal coleslaw

OPEN BAR – BEVERAGES & ALCOHOLIC DRINKS

Still and sparkling mineral water
Soft drinks (Coca-Cola, Fanta, Sprite, Kinley)
Fruit juices
Coffee and tea
Sparkling wine
House white and red wine
Żywiec beer

MAIN COURSES & SIDE DISHES

Beef shawarma with roasted red onion and peppers
Lamb shish with mint labneh
Slow-roasted lamb with za’atar and jus
Roasted sea bass with pumpkin and cardamom sauce
Grilled barracuda with charred peppers, red beans and lime
Couscous with dates
Grilled vegetables with molasses and coriander
Lahmacun with aubergine and tomatoes (VEG)

DESSERT BUFFET

Dżamilah – date and almond cake
El Muna – yeast cake with orange and candied orange peel
Baklava
Coconut truffles with toasted almonds
Halva cream with pistachios
Ice cream station with toppings
Chocolate fountain with toppings and sliced fruit

SUNDAY 
BRUNCH

MARCH - APRIL 2026

GROUP BOOKINGS for more than 10 adults:
Marzanna Murawska / Social Event Senior Sales Manager, tel. 22 278 00 21, email: marzanna.murawska@hilton.com

INDIVIDUAL BOOKINGS for up to 10 adults: Restauracja Garden, tel. 22 278 01 00, email: garden.restaurant@doubletreewarsaw.pl

Price: PLN 320 per person
The price includes VAT
Children aged 5–12 receive a 50% discount off the regular price
Children up to 4 years old dine free of charge

at Garden Restaurant

MIDDLE EASTERN CUISINE
Offer not valid during Easter.
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