
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BUFFET MENU Retro  27€/person 

 

Cold starters 

Ham rolls with horseradish 

Cheese cones with filling 

Russian egg 

Retro mix of salads (hot peppers, fish, Parisian) 

 

Soup 

Chicken with  homemade noodles and meat 

 

Hot dishes and accompaniments 

Pork mini schnitzels 

Roast stuffed chickens 

Sirloin in cream 

Hungarian goulash 

“Bryndzové halušky” sheep cheese gnocchi with greaves 

Pancakes, jam 

 

Potato salad with mayonnaise 

Slovak potato salad 

Bun dumplings 

Pea rice 

Butter potatoes 

Potato fries 

 

Salads 

Colourful salad buffet  

 

Dessert 

Retro mini slices and desserts   

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

                         BUFFET MENU Highlander 29€/person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cold starters 

 

Mixed cheese plato 

 

Soup 

Bean soup with smoked meat and noodles 

 

Hot dishes and accompaniments 

Marinated woodcutter´s medallions „spicy“ 

Chicken strip in panko crust 

Meatballs in cream pumpkin 

Baked pork ribs 

Grilled needle Chopok 

Potato gnocchi in cream sauce with forest mushrooms 

 

Grilled spicy vegetables with pasta   

Vegetable rice 

Baked homemade rosemary fries 

Colourful salad buffet, dressing 

Bread, pastry 

 

Desserts 

Fruit pie 

Blueberry dumplings 

Fruit- cream mousse 

 

 

 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 Cold starters 

Buckwheat vegetarian salad 

Stuffed fresh cucumbers 

 

Soup 

Chickpea - vegetable soup 

 

Hot dishes and accompaniments  
Veal á la gardener 

Stuffed chicken breast 

Pork cubes in red cabbage 

Cabbage stuffed roll 

Potato – spinach pudding 

Lentil ragout and omelette 

Leek potatoes  

Roast herb potatoes 

Saffron rice 

Carrot millet 

 

Salads 
Colourful salad buffet, dressing 

 

Desserts 

Bean brownie 

Curd – yoghurt mousse and fruit 

Fruit cocktail 

 
 

 

 

 

 

 

 

 

BUFFET MENU  Vital   30€/person 

 

 

 

 

 



 

 

 

 

                                          BUFFET MENU Hunter 32€/person 

 
           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

           

 

Cold starters  
Venison terrine with cranberries 

Mushroom mixed salad 

                                                                    

Soup 

Venison consommé with Port wine 

 

Hot dishes and accompaniments  
Wild duck roll in red cabbage 

Deer in rosehip sauce  

Grilled trout fillet in roast champignons 

Tender fallow deer ragout 

Stuffed pasta snails au gratin 

 

                                                   Roast rosemary potatoes 

Bacon bun dumpling 

Butter gnocchi 

                                                                Mixed wild rice 

 

Colourful salad buffet, dressing 

Bread, pastry 

 

Desserts 

Homemade sponge roll 

Strawberry mousse 

Linz slice 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

           

           

           

           

         

                                           BUFFET MENU Italian 32€/person 

 

 
Cold starters  

Plato Bolognese 

Bean Italian salad 

                                                                    

Soup 

                                                        Rome lentil soup 

 

Hot dishes and accompaniments  
Veal piccata 

Chicken breast Saltimbocca  

Stewed octopus in red wine 

Italian stuffed pork in mushroom cream 

Orecchiette a la Calabrese 

Farfalle Bolognese 

 

                                                   Butter potatoes with parsley 

Rustic baked vegetables 

Potato gnocchi  

Saffron risotto 

                                                                       

Colourful salad buffet, dressing 

Bread, pastry 

 

Desserts 

Tiramisu á la Chef 

Orange panna cotta  

Cream profiteroles  
 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

                      BUFFET MENU Autumn 33€/person 

 

 
Cold starters  

Venison mousse and vegetable upstand 

Liptov cheese variations and farmer´s  cheeses 

 

Soup 

Pumpkin with chilli and grapes 

 

Hot dishes  

Turkey breast stuffed with chestnut 

Venison ragout in cranberries 

Gardener´s veal 

Confit duck thighs 

Roast duck liver 

Pork cholent 

Giant mussels au gratin in vegetable ragout 

Pumpkin gnocchi with leaf spinach and dried tomato 

 

Accompaniments  
Rustic vegetables with chestnut 

Bun dumpling 

“Lokša” local pancake like speciality 

Roast potatoes in bacon 

Red cabbage stew 

Rice 

 

Salads 
Colourful salad buffet, dressing 

Bread, pastry 

 

Desserts 

Buffet table of mini desserts Chopok 

/chestnut roll, pumpkin slices, apple strudels, chestnut mousse/ 
 

 
 

 

 

 



 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BUFFET MENU French   35€/person 

 

Cold starters  
Cheese variation 

Duck liver pâté with cognac 

 

Soup 
French onion soup 

 

Hot dishes and accompaniments  
Roast chicken a la Provence 

Roast duck breast with orange and sage 

Burgundy venison thigh 

Gascoigne pork sirloin medallions in cream mushroom sauce 

Salmon in lavender 

Onion-spinach tarte tatin 

Ratatouille 

Green beans with bacon 

Roast rosemary potatoes 

Vegetable butter rice 

 

Colourful salad buffet, dressing 

Bread, pastry 

 

Desserts 

Crème Brule 

Cream fruit mousse 

Chocolate cream 

Apple tarte tatin 
 



 

 

 

 

 

 

 

             BUFFET  MENU Slovak  41€/person 
 

 

 

  

Cold starters  
Deer pâté in bacon jacket 

                                                      Slovak cheese variations 

 

Soup 
Liptov sauerkraut with smoked meat and bread 

 

Hot dishes and accompaniments  
Sheep cheese gnocchi, acidified milk 

Roast duck thighs 

Roast duck liver 

Lamb bits in thyme and garlic 

Venison ragout in cranberries 

“Važecká pochúťka” local meat speciality and potato pancake 

Roast sausage, black pudding 

Farmer´s ham roast in beer (live cutting) 

 

 

Bun dumpling 

“Lokša” local pancake like speciality  

Roast potatoes  

Red cabbage stew  

Bread, pastry, greave pastry 

Hot peppers, mustard, horseradish, pickled cucumber 

 

Desserts 

“Demänovský” dream with forest fruit 

Pie, strudel  

Fruit pasties 

 
 


