ACCﬂ“ﬁACﬂ JNurosckuit nip., A. 10/118 +7 (812) 578-18-90
Mpang, OTenb «OKTA6pbCKas» restoran@hotel-spb.ru

LBepckunm cton HATOCTA

BapuraHT N2 1
XonoaHble 3aKYyCKH
KoHcepBupoBaHHasa KyKypy3a
AccopTuh uz nucTbes canata
3enéHbIl ropoLek
Mycc u3 coipa PeTa
Crpyukosas daconb
Ceexxne nomMmngopbl
TépTaa MopkoBb
Bonrapckuit nepew,
MacnuHbl/Onunekn
Cgékna neyéHas
KopHULWOHDI
Caexxue orypupl
LoMalwwHas 6yxxeHnHa

3anpasku Ha BbIOOP:
CMmeTaHa, BUHHbIM YKCYC, PO30BbIl COYC, COYC TapTap U3 orypLos,
6a3nnnkoBbIn coyc, coyc [ecTto, Macno ¢ 3eneHbto

Canatbl
BunerpeT c cenépnron
Kpabosbin canat

Canat BecerHHun

lopsuune 60402
BeHrepckui rynaw ns roeaguHbl
bedcrporaHos
KoTneta no-kunescku

Tpecka c nykom ¢ppu

lapHupbI
KapTtodenbHbin rpateH
OsolyHoe coTte

[peuyHeBas Kawa c NyKoM u rpubamum

HecepTbl
®pykToBbIN Canat
CMeTaHHMK

Kocuuka ¢ kopuuen

Hanutku
Yan, kode (cnmekum, MOMoKo, caxap)

®pyKTOBbIN HANUTOK

Xneb B accopTUMeHTe

C lTYTEl— Nnpep Ha peiHKe HoReCa (Hotel Restaurant Catering)

GROUP



Assamhlc a 10/118 Ligovsky ave. +7(812) 578-18-90
Oktiabrskaya Grand Hotel restoran@hotel-spb.ru

DINNER 800 P
BUFFet PER GUEST

Option #1
Cold starters
Canned corn
Spring Greens
Green Peas
Feta cheese mousse
Green beans
Fresh tomato
Grated carrot
Bell Pepper
Green olives/black olives
Baked beet
Gherkins
Fresh cucumber
Home baked ham

Choice of Dressings:
Sour cream, rose sauce, cucumber Tartar sauce,
Basil sauce, wine vinegar, Pesto sauce, butter with herbs.

Salads
Vinaigrette with herring
Crab salad
Spring Salad

Hot dish
Hungarian beef goulash
Beef Stroganoff
Chicken Kiev

Cod with onion fries

Garnishes
Potato gratin
Vegetable sauté

Buckwheat porridge with onions and mushrooms

Desserts
Fruit salad
Sour cream cake

Pigtail pie with cinnamon

Drinks
Tea, coffee (sugar, cream, milk)
Juice

Assorted Breads

C lTYTE L HoReCa Leader (Hotel Restaurant Catering)

GROUP



ACCﬂ“ﬁACﬂ JNurosckuit nip., A. 10/118 +7 (812) 578-18-90
Mpang, OTenb «OKTA6pbCKas» restoran@hotel-spb.ru

Y)XKNH 800 P

fearpar

LBepckunm cton

BapvianT N2 2
XonoaHble 3aKyCKu
KoHcepBupoBaHHasa KyKypy3a
AccopTu 13 nucTbeB canata
3enéHbili ropotuex
Mycc u3 coipa PeTa
Crpyukosas daconb
Ceexxuve noMmaopbl
TépTaa MopKkoBb
Bonrapckuit nepew,
MacnuHbl/Onunekn
Cgékna neyéHas
KopHuwoHbI
Ceexwe orypupbi
LoMalwwHas 6yxeHnHa

3anpasku Ha BbIOOP:
CMmeTaHa, BUHHbIN YKCYC, pO30BbllA COYC, COYC TapTap 13 orypLos,
6a3nnunKoBbIN coyc, coyc [lecTo, Macno c 3eneHbto

Canatbl
Canat CronunuHbin
Cenépka nop, wy6om
Canat Koyn Cnoy

lopsumne 610402
lfoBs>kmi GudwTeKc
>KapeHas koptoLwuka
MNHperika B bekoHe

MsacHas nasaHbs

lapHUpbI
KapTtodenb no-goMaluHeMy ¢ 3en1eHbto
Kykypysa-rpunb

Puc c osowamu

HecepTbl
®pykToBbIN Canat
Bynouka LLly
MepoBuk

Hanutkn
Yan, kode (cnmekm, MOMoKo, caxap)
®pyKTOBbIN HANUTOK

Xneb B accopTuMeHTe

C lTYTEl— Nnpep Ha peiHKe HoReCa (Hotel Restaurant Catering)

GROUP

HATOCTA



Assamhlc a 10/118 Ligovsky ave. +7(812) 578-18-90
; / Oktiabrskaya Grand Hotel restoran@hotel-spb.ru

DINNER 800 P
BUFFet PER GUEST

Option #2
Cold starters
Canned corn
Spring Greens
Green Peas
Feta cheese mousse
Green beans
Fresh tomato
Grated carrot
Bell Pepper
Green olives/black olives
Baked beet
Gherkins
Fresh cucumber
Home baked ham

Choice of Dressings:
Sour cream, rose sauce, cucumber Tartar sauce,
Basil sauce, wine vinegar, Pesto sauce, butter with herbs.

Salads
Salad Capital
Dressed herring
Salad Cole Slaw

Hot dish
Beef steak
Fried smelt
The turkey wrapped in bacon

Meat lasagna

Garnishes
Home-style potatoes with herbs
Grilled corn

Rice with vegetables

Desserts
Fruit salad
Bun Shu

Honey cake

Drinks
Tea, coffee (sugar, cream, milk)
Juice

Assorted Breads

C lTYTE L HoReCa Leader (Hotel Restaurant Catering)

GROUP



ACCﬂ“ﬁACﬂ JNurosckuit nip., A. 10/118 +7 (812) 578-18-90
Mpang, OTenb «OKTA6pbCKas» restoran@hotel-spb.ru

LBepckunm cton HATOCTS

BapuanTt N2 3
XonoaHble 3aKYyCKH
KoHcepBupoBaHHasa KyKypy3a
AccopTuh uz nucTbes canata
3enéHbIl ropoLek
Mycc u3 coipa PeTa
Crpyukosas daconb
Ceexxne nomMmngopbl
TépTaa MopkoBb
Bonrapckuit nepew,
MacnuHbl/Onunekn
Cgékna neyéHas
KopHULWOHDI
Caexxue orypupl
LoMalwwHas 6yxxeHnHa

3anpasku Ha BbIOOP:
CMmeTaHa, BUHHbIM YKCYC, PO30BbIl COYC, COYC TapTap U3 orypLos,
6a3nnnkoBbIn coyc, coyc [ecTto, Macno ¢ 3eneHbto

Canatbl
Canar Llezapb ¢ kypuuen
Cenépxka nop, wy6bon

CanaTt ButaMuHHbIN

lopsuune 60402
Yaxoxbunum ns kypuupl
Py6neHbi budwtexc
JomawHune konbacku

Cy,u.a|< NoO-NoJIbCKN

lapHupbI
>KapeHbint kapTodenb ¢ rpubamm
LleeTHas kanycTa B knape

Puc

HecepTbl
®pykToBbIN Canat
CMeTaHHMK

HoMawHum 6ucksnT

Hanutku
Yan, kode (cnmekum, MOMoKo, caxap)

®pyKTOBbIN HANUTOK

Xneb B accopTUMeHTe

C lTYTEl— Nnpep Ha peiHKe HoReCa (Hotel Restaurant Catering)

GROUP



Assamhlc a 10/118 Ligovsky ave. +7(812) 578-18-90
; / Oktiabrskaya Grand Hotel restoran@hotel-spb.ru

DINNER 800 P
BUFFet PER GUEST

Option #3
Cold starters
Canned corn
Spring Greens
Green Peas
Feta cheese mousse
Green beans
Fresh tomato
Grated carrot
Bell Pepper
Green olives/black olives
Baked beet
Gherkins
Fresh cucumber
Home baked ham

Choice of Dressings:
Sour cream, rose sauce, cucumber Tartar sauce,
Basil sauce, wine vinegar, Pesto sauce, butter with herbs.

Salads
Caesar salad with chicken
Dressed herring
Vitamin Salad

Hot dish
Chicken chakhokhbili
Chopped steak
Homemade sausages
Polish pike perch

Garnishes
Fried potatoes with mushrooms
Cauliflower in batter

Rice

Desserts
Fruit salad
Sour cream cake

Homemade biscuit

Drinks
Tea, coffee (sugar, cream, milk)
Juice

Assorted Breads

C lTYTE L HoReCa Leader (Hotel Restaurant Catering)

GROUP



ACCﬂ“ﬁACﬂ JNurosckuit nip., A. 10/118 +7(812) 578-18-90

Mpang, OTenb «OKTA6pbCKas» restoran@hotel-spb.ru
Y)KXUH 650 P

LBepckum cton HATOCTA

BapuranHT N2 1

XonoaHble 3aKyCKu
KoHcepBupoBaHHas KyKkypy3a
AccopTu 13 nMcTbes canata
3enéHbil ropoluek
Crpyukosas daconb
Ceexxne nomMmngopbl
TépTaa MopkoBb
Bonrapckuit nepew,
MacnuHbi/onmBkm
Ceékna rneuéHas
Caexue orypupl

3anpaeku Ha BbIGOD:
CMeTaHa, coyc TapTap 13 orypuos, 6a3namnkoBbIl COyC, pO30BbIA COYC

Canatbl
Onuebe ¢ kypuLen

BuTaMuHHbIV canaT

lopsumne 610402
lony6upbl B cMeTaHe
Tpecka nog MapuHagom

TyweéHas kypuHas rpyaka

lapHupbl
[NapoBble oBolwM
KaptodenbHoe niope

TywéHas kanycTa

HecepTbl
MepoBuk
Bynouka LLly
®pykToBbIN Canat

Hanutkun
Yan, kode (cnmBku, MONOKO, caxap)

®pyKTOBbIN HaMUTOK

Xneb B accopTuMeHTe

C lTYTEl— Nnpep Ha peiHKe HoReCa (Hotel Restaurant Catering)

GROUP



Assamhlc a 10/118 Ligovsky ave. +7(812) 578-18-90
; / Oktiabrskaya Grand Hotel restoran@hotel-spb.ru

DINNER 650 P
Buffet PER GUEST

Option #1

Cold starters
Canned corn
Spring Greens
Green Peas
Green beans
Fresh tomato
Grated carrot
Bell Pepper
Green olives/black olives
Baked beet
Fresh cucumber

Choice of Dressings:
Sour cream, cucumber Tartar sauce, Basil sauce, rose sauce

Salads
Olivier with chicken
Vitamin salad

Hot dish
Stuffed cabbage leaves in sour cream
Cod under marinade
Braised chicken breast

Garnish
Steamed vegetables
Mashed potato
Cabbage stew

Desserts

Honey cake
Bun Shu

Drinks
Fruit salad
Tea, coffee (sugar, cream, milk)

Juice

Assorted Breads

C lTYTE L HoReCa Leader (Hotel Restaurant Catering)

GROUP



ACCﬂ“ﬁACﬂ JNurosckuit nip., A. 10/118 +7(812) 578-18-90

Mpang, OTenb «OKTA6pbCKas» restoran@hotel-spb.ru
Y)KXUH 650 P

LBepckum cton HATOCTA

BapuvaHT N2 2

XonoaHble 3aKyCKu
KoHcepBupoBaHHas KyKkypy3a
AccopTu 13 nMcTbes canata
3enéHbil ropoluek
Crpyukosas daconb
Ceexxne nomMmngopbl
TépTaa MopkoBb
Bonrapckuit nepew,
MacnuHbi/onmBkm
Ceékna rneuéHas
Caexue orypupl

3anpaeku Ha BbIGOD:
CMeTaHa, coyc TapTap 13 orypuos, 6a3namnkoBbIl COyC, pO30BbIA COYC

Canatbl
CanaTt BeceHHuu

Kpabosbiti canat

lopsumne 610402
[ynsaw 13 roesauHbl
CeuHUMHa ¢ nykoM ¢pu

Cynak no-nonbckum

lapHupbl
LiseTHas kanycTa B knape
Puc c oBowamm

KaptodenbHoe ntope

HecepTbl
LdoMawHnm TopT
Bynouka LLly
®pykToBbIN Canat

Hanutkun
Yan, kode (cnmBku, MONOKO, caxap)

®pyKTOBbIN HaMUTOK

Xneb B accopTuMeHTe

C lTYTEl— Nnpep Ha peiHKe HoReCa (Hotel Restaurant Catering)

GROUP



Assamhlc a 10/118 Ligovsky ave. +7(812) 578-18-90
; / Oktiabrskaya Grand Hotel restoran@hotel-spb.ru

DINNER 650 P
Buffet PER GUEST

Option #2

Cold starters
Canned corn
Spring Greens
Green Peas
Green beans
Fresh tomato
Grated carrot
Bell Pepper
Green olives/black olives
Baked beet
Fresh cucumber
Choice of Dressings:
Sour cream, cucumber Tartar sauce, Basil sauce, rose sauce
Salads
Spring Salad
Crab salad

Hot dish
Beef goulash
Pork with onion fries
Polish pike perch

Garnish
Cauliflower in batter
Rice with vegetables

Mashed potato

Dessert
Home cake
Bun Shu
Fruit salad

Drinks
Tea, coffee (sugar, cream, milk)

Juice

Assorted Breads

C lTYTE L HoReCa Leader (Hotel Restaurant Catering)

GROUP



