
    SWISS HOSPITALITY, COMFORT AND DESIGN 

 

Menu Options for Groups 
Please choose one menu for all! 

If some participants would like a vegetarian meal, please tell us! 

Menu 1 9.50 € 
 Mixed salad (1.50 €) 
 Goulash w. mashed potatoes (6.50 €) 
 Assorted seasonal fruit (1.50 €) 

Menu 2 (vegetarian) 10.00 € 
 Pumpkin soup (2.50 €) 
 Pan fried farmers cheese, served w. kacamak (corn semolina 

pudding), fried peppers & yoghurt (5.50 €) 
 Fruit salad w. sorbet (2.00 €) 

Menu 3 9.50 € 
 Yoghurt soup w. walnuts (2.00 €) 
 Meze platter (pan-fried farmers’ cheese, mini chicken patties,  

urnebes, macanije, pickles, 5.50 €) 
 Baklava and seasonal fruit (2.00 €) 

Menu 4 10.00 € 
 Šopska salad (1.50 €) 
 Varivo (cabbage w. smoked beef), served w. mashed potatoes (6.50 €) 
 Apple cake (2.00 €) 

Menu 5 10.00 € 
 Cabbage salad (1.50 €) 
 Chicken patties, served w. fried peppers and mashed potatoes (6.50 €) 
 Chocolate parfait (2.00 €) 

Menu 6 10.00 € 
 Green salad w. cherry tomatoes (1.50 €) 
 Pan-fried trout served w. French fries (6.50 €) 
 Coffee cake (2.00 €) 

Menu 7 (min. 15 people) 12.00 € 
 Assorted meze (ca. 12 different cold & warm meze, 10.00 €) 
 Chocolate cake (2.00 €) 

Menu 8 13.00 € 
 Beet & carrot salad (1.50 €) 
 Lemon chicken (free range), served w. potatoes (9.50 €) 
 Urmašice (semolina cakes) w. sorbet (2.00 €) 

Menu 9 13.00 € 
 Greek salad (1.50 €) 
 Mixed grill (pork), served w. French fries & vegetables (9.50 €) 
 Trilece (sponge cake w. caramel cover, 2.00 €) 


