['OCTUHHUILIA “ITETPO ITAJTAC OTE/IBL”

bAHKET "PYCCKUHU CTOJT"

BANQUET "RUSSIAN TABLE" o patic o

SAINT-PETERSBURG




BAHKET "PyCcCKUM CTOJI"

MEHIO Nel

CTOUMOCTBD 4200

[LIEHBI YKA3AHBI B PYBJIAX

LIEHBI YKA3AHBI BE3 YYETA CEPBUCHOI'O CBOPA.
CEPBMCHbBIH CBOP COCTABJIAET 15% OT CTOMMOCTU
3AKA3AHHOT'O MEHIO U HATTMUTKOB.

BCE LIEHBI YVKA3AHDBI B PYBJIAX U BKIIOUAIOT HIIC 20%

HPHBETCTBEHHbIﬁ HAITHUTOK
PETRO PALACE HOTEL
BOKAJI UTPUCTOIO BUHA

XOJIOAHBIE 3AKYCKH

CBEJKHE OBOILM U1 3EJIEHb

PBIBHASI HAPEBKA (JIOCOCH X/K, CEMTA C/C, TTAJITYC X/K)

MSACHBIE TETUKATECHI (BY;KEHUHA, POCTBH®, PYIET M3 IIbITUIEHKA)
CAJIAT "BAATUMCKHUN" C TOCOCEM

CAJAT "CTOMUYHBIN

CANAT "KAPETBCKMIT" C A3BIKOM

PYCCKHME COJIEHUSA U MAPUHAJIBI (KATTYCTA, OT'YPIIbI, YECHOK, TPUBOYKHN)
CEJIbJIb C MAPMHOBAHHBIM JIVKOM U OTBAPHBIM KAPTO®EJIEM

I'OPAYEE
PYJIET M3 CEMTH 1O/ COVCOM "XOJUTAHIES" C KPACHOM MKPOU M PU3OTTO C 3EJTEHBIM TOPOIIIKOM M
TJIABMPOBAHHA S MOPKOBb BEMBH

Hian

MEIAJIBOHBI M3 CBUHUHDBI 11O COYCOM "JIOPBJIIO" 1 KAPTO®EJIbHO-OPEXOBOE ITIOPE M1 TOMATHAS
KOHKACCE

JIECEPTBI

BA3A C HAPESAHHBIMUM OPYKTAMMU

JIETKHUM JJECEPT "BJIAHMAHIKE

(OUPMEHHOE XJIEBHOE ACCOPTH / MACJIO

YAN/KODPE/BOIA BOH AKBA



BANQUET "RUSSIAN TABLE"

MENU Nei

COST 4200

PRICES ARE INDICATED IN RUBLES.

PRICES ARE STATED WITHOUT THE SERVICE CHARGE. THE SERVICE CHARGE
IS 15% OF THE COST OF THE ORDERED MENU AND BEVERAGES.

ALL PRICES ARE QUOTED IN RUBLES AND INCLUDE 20% VAT.

WELCOME DRINK PETRO PA\LA\L;‘J;' HOTEL
GLASS OF SPARKLING WINE S
COLD STARTERS

FRESH VEGETABLES AND GREENS

F1SH PLATTER (COLD-SMOKED SALMON, LIGHT-SALTED SALMON, COLD-SMOKED HALIBUT)

MEAT PLATTER (BAKED HAM, ROAST BEEF, CHICKEN ROLLS)

"BALTIC" SALAD WITH SALMON

"STOLICHNIY" SALAD

"KARELIAN" SALAD WITH BEEF TONGUE

RUSSIAN PICKLES AND MARINADES (SAUERKRAUT, CUCUMBERS, GARLIC, MUSHROOMS)

HERRING WITH PICKLED ONIONS AND BOILED POTATOES

MAIN COURSE
SALMON ROIL WITH HOLLANDAISE SAUCE AND RED CAVIAR RISOTTO WITH GREEN PEAS AND GLAZED
BABY CARROTS

OR

PORK MEDALLIONS WITH DOR BLUE SAUCE, MASHED POTATO WITH NUTS AND TOMATO CONCASSE

DESSERTS
FrRUIT VASE
"BLANCMANGE DESSERT

SPECIAL BREAD BASKET/BUTTER

TEA/COFFEE/ WATER BON AQUA



BAHKET "PyCCKHI CTOT" [PHBETCTBHE

BOKAJ UTPUCTOTO BUHO
KAHATIE C KPACHOM UKPO PETRO PALACE HOTEL

MEHIO Ne2

XO0JIOAHBIE 3AKYCKU

CBEJKHME OBOILIM U 3EJIEHD

CBIPHAA TAPEJIKA

CENb/JIb C JIVUKOM U OTBAPHBIM KAPTO®EJIEM

PbIBHAS HAPE3KA (JIOCOCH X/K, CEMTA C/C, TIAJITYC X/K)

SAJIMBHOE U3 CYIAKA B BEJIOM JKEJIE

MSACHBIE TEJTMKATECHI (BY;KEHMHA, POCTBU®, PYJIET U3 1IbITIJIEHKA)
TEJIAYUN XOJIOJEL]

PYCCKUE COJEHUA (KATTYCTA, OTVPIIbI, MUHU-TOMATbI, YECHOK, TPUBOYKH)
CAJIAT C OCETPUHOM «APXAHI'EJbCK»

CAJIAT «[1E3APBH»

CANAT «ITPASKCKMI" C BYJKEHMHOM U ABJIOKAMMU 75TP

CAJIAT «[ IVIIKHMH» B LLIJIAIIKAX M3 TIOMUIOP

CBhIPHOE ACCOPTH

CTOUMOCTH 4800

ForA4YAA 3AKYCKA: KPABOBbBIM JKVJIBEH C TPUBAMHU 6OI'P JIECEPTBI
ForAYEE BA3A C ®PYKTAMH
PYJIET 13 1OCOCA C UMBUPHO-CJIMBOYHBIM COYCOM BJTAHMAHIKE C ATOJJAMUA

PU3OTTO C KPEBETKAMM U BPOKKOJIU
QOUPMEHHOE XJIEBHOE ACCOPTHU / MACJIO

LIEHBI YKA3AHDBI B PYBJIAX W . .

LEHbI VKABAHDI BE3 YUETA CEPBUCHOI'O CBOPA. QOUAE-MUHBOH U3 ITAPHOM TEJATHUHBI C COYCOM "TTOPTO" YAl KO(DE/BOIIA bOH AKBA
CEPBHCHBIN CBOP COCTABJISIET 15% OT CTOMMOCTH KAPTO®EABHO-OPEXOBOE TTIOPE U CIIAPSKEM

3AKABAHHOI'O MEHIO M HAITUTKOB.

BCE LIEHBI YKA3AHBI B PYBJIAX U BKIIOUYAIOT HJIC 20%



BANQUET "RUSSIAN TABLE®* ~ WeLcom:

(GGLASS OF SPARKLING WINE :
CANAPES WITH RED CAVIAR PETRO PALACE HOTEL

MENU Neo2

COLD STARTERS

FRESH VEGETABLES AND GREENS

CHEESE PLATE

HERRING WITH PICKLED ONIONS AND BOILED POTATOES

FISH PLATTER (COLD-SMOKED SALMON, LIGHT-SALTED SALMON, COLD-SMOKED HALIBUT)
SALMON TERRINE, JELLIED PIKE PERCH

MEAT PLATTER (BAKED HAM, ROAST BEEF, CHICKEN ROLLS)

JELLIED VEAL

RUSSIAN PICKLES (SAUERKRAUT, CUCUMBERS, GARLIC, TOMATO, MUSHROOMS)
“ARKHANGELSK” SALAD WITH SMOKED STURGEON

“CAESAR” SALAD WITH CHICKEN

“OBLOMOV” SALAD WITH BAKED HAM AND APPLES”

“PUSHKIN” SALAD IN TOMATO CAPS

HOT STARTER: CRAB JULIENNE WITH MUSHROOMS

COST 4800

DESSERTS
MAIN COURSE

SALMON ROLL WITH RISOTTO, FRUIT VASE
PRAWNS AND BROCCOLI WITH GINGER-CREAM SAUCE THE BLANCMANGE

SPECIAL BREAD BASKET/BUTTER
OR
FRESH VEAL FILET MIGNON WITH MASHED POTATOES WITH NUTS, TEA/COFFEE/WATER BoN AQUA
PRICES ARE INDICATED IN RUBLES. ASPARAGUS AND PORTO SAUCE

PRICES ARE STATED WITHOUT THE SERVICE CHARGE. THE SERVICE CHARGE
IS 15% OF THE COST OF THE ORDERED MENU AND BEVERAGES.
ALL PRICES ARE QUOTED IN RUBLES AND INCLUDE 20% VAT.



