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Appetizer

Pork loin galantine with vegetables

Turkey breast marinated and baked in butter

Cube of salmon marinated in fresh citrus and lightly fried
Verrines with aubergine salad, tomatoes and crispy bacon
Bellows Cheese Sphere in Panko

Fine red onion jelly

Crispy choux with vegetable tartare

Homemade bread

Fish
Trout filet marinated with Dijon mustard, lime and garlic, prepared in the mantle
of corn, served with buttered carrots and broccoli, and grilled polenta

Steak

Seed and Parmesan crusted chicken breast roll

Candied and glazed pork rib in beer sauce

Pepper sauce

Baked potatoes and carrots flavored with herbs de Provence and garlic,
mashed potatoes with mustard seeds

Salad of roasted peppers

Desert

Meringue cake with fine mascarpone cream and fruit

*the pictures are for presentation purposes
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Appetizer

Duck rillettes in panko with applesauce
Chicken terrine with baked peppers

Lightly seared bluefin tuna sashimi

Salmon roe and lime

Guacamole

Quiche with selected cheeses and roast beef
Smoked pork tenderloin and Parmesan cracker
Homemade bread

Fish
Fillet of spigola seasoned with slightly spicy root vegetables
Flavored vegetable tartar with butter and fresh basil

Risotto with wild mushrooms
Caper sauce with cream and mixed salad

Steak

Pork tenderloin powdered with aromatic herbs

Baked beef steak, glazed in butter and fresh chives

Dauphinoise potatoes, baked vegetables flavored with garlic, butter foam with
horseradish

Assorted salad

Desert

Chocolate and berry cake

*the pictures are for presentation purposes
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Appetizer

Smoked duck breast with savory orange marmalade

Pork Tenderloin with Baked Zucchini and Parmesan Cracker

Quiche with mix of mushrooms and roast beef

Crispy choux filled with eggplant salad and crispy bacon

Chubby spinach waffle with fine cheese mousse and fresh vegetable tartare
Seed and Parmesan crusted chicken breast roll

Homemade bread

Fish
Salmon bathed in citrus sauce
Diced vegetables with fresh basil

Basmati rice with Parmesan cheese
Fresh tomato jam

Steak

Duck leg baked over low heat

Beef tenderloin

Savory strudel with red cabbage

Millefeuille of baked potatoes, beet tartare and red wine sauce with cherries

Desert

Pavlova cake
Crisp meringue, smooth mascarpone cream and berry sauce

*the pictures are for presentation purposes
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Benefits included

Specialized advice for the organization of the event
ostessing service throughout the event
Own kitchen and professional chefs
Customized menus according to the preferences and diets of the
guests or according to the budget allocated to the event
® Tasting the menu after signing the contract

Additional Information

®  Staff services are not included in the menu price and for excellent
service we recommend 10-12% of the menu value

® If you want to replace the available furniture or crockery on site
with rented ones, additional logistics costs will be added and
please request the list for these
Our advisers can provide you with a list of collaborators for other
types of services (photo-video, entertainment, sound,
arrangements, decoration, etc.)
Prices are valid for 30 days from the date of receipt of the offer
and include VAT
Confirmation of the chosen menu is done 5 days before the event

Contact

@ Alice Badea / Irene Nicolae

@ 40 730 022 021
egvenimente@carucubere.ro

Strada Stavropoleos, nr. 5, Sector 1, Bucuresti




