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BIRTHDAY OR NAMES DAY PARTY MENU PROPOSAL 
 

SIT-DOWN PARTY 

 

Cold snacks buffet:  

 Antipasto platter: grilled aubergine with mozzarella cheese and tomato in pesto dressing, Italian 
meats, salmon in lemon wrapped in asparagus, tomatoes in guacamole, mortadella, salami 

picante, paramesan, marinated mini onions, roasted peppers with goat cheese, dried tomatoes 

 Platter of roasted meats and terrines: pork loin with apricot, pork neck in garlic and oregano, 

chicken galantine with pistachios, bacon roulade 
 Steak tartare with onion, marinated mushrooms and pickles 

 Duck galantine with cranberries 

 Three-flavours herring: in oil, cream and spiced marinade 

 Marinated salmon slices on arugula with balsamico 

 Garnished eggs- mix 

Salads:  

 Mixed lettuces with grilled goose liver, avocado, beckon and raspberry vinaigrette dressing 

 Salad with grilled chicken, romaine lettuce, Parmesan cheese and croutons 

Main course:  

 Roasted duck breast with orange sauce 
 Potatoes roasted with rosemary 

 Red cabbage on wine with raisins 

Dessert:  

 Layer cake 
 Filleted fruit 

 Cake mix: apple cake, cheese cake, brownie 

 

STANDING PARTY 

 
Cold snacks buffet:  

 Prosciutto roll with dried tomatoes and paramesan 

 Mini crepes with dried tomatoes, rocket salad and mascarpone  

 Mini crepes with ham and mascarpone 

 Grilled aubergine roll with goat cheese 

 Smoked salmon roll with arugula 

 Cherry tomato with mozzarella, avocado and fresh basil 

 Cucumber stuffed with Roquefort spread 

 Platter of canapés EUROPEAN (30 items) 

 Platter of canapés STANDARD (30 items) 
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Salads:  

 Italian pasta salad with pesto 

 Salad with grilled chicken and grapefruit 

 Salad with Prosciutto with lamb’s lettuce, paramesan and sesame 

Main course:  

 Mexico soup with colored peppers and chili 

 Cocktail bun 

Dessert:  

 Platter of confectionery MIX (40 items) 

 Filleted fruit 

 Crème Brulee 

 Tiramisu 

 


