
SOUP (to choose from)

Traditional red borscht with dumplings stuffed with cabbage and mushrooms.

Mushroom soup with pasta.

MAIN COURSE (to choose from)

Carp in golden breadcrumbs, Christmas Eve cabbage and boiled potatoes with

butter and dill. Beef roulades in gravy, with homemade Silesian dumplings and

red cabbage.

DESSERT (to choose from)

 Warm apple pie with crumble and vanilla ice cream Cheesecake with dried fruit

and cream ice cream

DRINKS

Homemade dried fruit compote, orange juice, apple juice, carafes of water, coffee,

tea.

COMPANY CHRISTMAS EVE

MENU No. 1 CLASSIC TRADITION

Three original menu options, created with Christmas gatherings in mind.



SOUP (to choose from)

Traditional red borscht with dumplings stuffed with cabbage and

mushrooms. Cream of mushroom soup.

MAIN COURSE (to choose from)

Duck leg with beetroot and homemade Silesian dumplings. Pierogi with

cabbage and mushrooms with golden onion.

DESSERT (to choose from)

Poppy seed roulade Homemade gingerbread with plum jam

DRINKS

Homemade dried fruit compote, orange juice, apple juice, carafes of water,

coffee, tea.

MENU No. 2 CHRISTMAS INSPIRATIONS



SOUP (to choose from)

Delicate beetroot cream served with sour cream and roasted almonds

Mushroom soup with pasta

MAIN COURSE (to choose from)

Roasted pork loin with plums, potato puree and Christmas Eve cabbage.

Salmon in orange sauce with fennel and potato and celery puree.

DESSERT (to choose from)

 Honey Brownie with Warm Orange Sauce

DRINKS

Homemade dried fruit compote, orange juice, apple juice, carafes of water,

coffee, tea.

MENU No. 3 MODERN CLASSICS



SALTY

Traditional herring in oil with onion

Traditional vegetable salad with homemade mayonnaise

Greek-style fish

Pork pâté with plums, white bean pâté

Fish tymbaliki

Salad with roasted celery, truffle oil, rocket and parmesan

A board of regional cold cuts and sausages

Selection of cheeses

Fresh bread, butter

SWEET

Kutia gingerbread with poppy seeds, honey, raisins, almonds and orange peel

Poppy seed roulade

Poppy seed cheesecake

DRINKS

Homemade dried fruit compote, orange juice, apple juice, carafes of water, coffee,

tea.

COLD BUFFET

TRADITIONAL FLAVOR WITH A CHRISTMAS FEELING, THE PERFECT OPTION
FOR INFORMAL CHRISTMAS EVE GATHERINGS

PLEASE CONTACT US
Angelika Zglenicka
azglenicka@zpr.pl

tel. 691 390 654
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