
WEDDING 
OFFER №1 
THE PRICE OF WEDDING OFFER INCLUDES: 
-    BanRuet hall rent 	stage and dance floor on reRuest
 
-    Special menu
-    Possibility to bring alcoholic drinks
-    Honeymoon Suite and a complement from the hotel 
     	for the number of guests over ��

-    Breakfast for two in the room and late check-out till � PM 
-    "ccess to the 8ellness Center with swimming pool, sauna, 
      Hammam and Sheraton 'itness

4700RUB.
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WEDDING 
OFFER № 1

4700 RUB. PER PERSON
* The price is quoted in rubles and include VAT 18%. Extra charge for Banquet services at the rate of 10% will be added to your account. 
The purchase and consumption of alcoholic beverages is prohibited to persons under 18 years of age. 

SALADS (60 g) 
Served on the table
Greek salad with Serbian 
cheese

Stolichniy Salad home-
style recipe

Caesar salad with tiger 
shrimps 

Eggplant salad in Chinese 
style

COLD APPETIZERS (50 g) 
Served on the table
Mozzarella with tomatoes 
and arugula

Norwegian salmon gravlax 
with black and green olives

Hot smoked trout on juniper 
berries

Boiled calf tongue 
with horseradish sauce

Chicken roll with paprika 
and gherkins 

Milano salami with gherkins

MAIN COURSE (340 g) 
One dish to choose

DESSERT (120 g) 
Wedding cake

BEVERAGES
Cranberry juice (0,5 L)

Mineral water (0,5 L)

Tea, Coffee
(served with sugar, lemon and milk)

Trout fillet with vegetable 
julienne, white wine sauce, 
pumpkin Parmentier and 
new vegetables   

Pork fillet in herbs with grilled 
vegetables and new potatoes

HOT SNACKS (150 g) 
Eggplant a la Parmigiano 
with arabiatta sauce
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