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

OBE/
WBEACKWU CTON o

BapuanHt N2 1

XonoaHble 3aKyCKuU
KoHcepBupoBaHHas KyKypy3a
AccopTi uz nucTbes canata
3enéHbili ropotuek
Mycc n3 coipa ®Peta
Crpyukosas daconb
Ceexve noMmaopbl
bonrapckui nepew
Macnnnbl/Onuekm
[MeuéHasa cBEkna
KopHWLWOHBI
Ceexwe orypupbl
Pynet 13 HexHoro KypuHoro msca

3anpaBKK Ha BbIOGOP:
CMmeTaHa, po30BbIl coyc, coyc TapTap 13 orypuos, coyc [lecTo,
6a3nNMKOBbIV COYC, BUHHDIN YKCYC, Mac/o C 3e/1eHbIO

Canatbl
CanaT ¢ UHAEeNKOW Cy-BUA 1 C IMCTbAMM canaTa
Cenépxa nop, wy6bon
BuHerper

Cynbl
[opoX0OBbIN CyMn C KONYEHOCTAMM
Yxa MO-pOCTOBCKHU

lopsumne 60402
KoTneta no-knescku
YKapeHas koptowka
CeuHas oT6buMBHas ¢ nykoMm dpu

MacTa-cTaHums
MacTa c coycom bonoHbese
MacTta KapboHapa

lapHUpbI
Kaptodenb Angaxo c yecHokoM
Puc
[NapoBble oBowwM

HecepTbl

bynouka Ly

CMeTaHHMK
MepoBuk

Hanutku
Yan, kode (cnmekum, 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

LUNCH
BUFFET
Option N2 1

Cold starters
Canned corn
Spring Greens
Green Peas
Feta cheese mousse
Green beans
Fresh tomato
Bell Pepper
Green olives/Black olives
Baked beet
Gherkins
Fresh cucumber
Roll of tender chicken

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

800 P

HATOCTSA /PER GUEST

Salads
Salad with Turkey su-vid and lettuce
Dressed herring
Vinaigrette

Soups
Pea soup with smoked meat
Rostov’s fish-soup

Hot dish
Chicken Kiev
Fried smelt
Pork chop with onion fries

Pasta station
Pasta with Bolognese sauce
Pasta Carbonara

Garnish
Idaho potatoes with garlic
Rice
Steamed vegetables

Dessert
Bun Shu
Sour cream cake
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

OBEQ
WBEACKWUM CTON 800

HATOCTSA
BapuanHt N¢ 2

XonogHble 3aKyCKH
KoHcepBupoBaHHasa KyKypy3a
AccopTu uz nucTbes canata
3enéHbi ropoLlek
Mycc u3 coipa PeTa
Crpyukosas daconb
Ceexue nomMmzopsl
TépTaa MopkoBb
bonrapckuin nepew
Macnnnbl/Onunekm
KopHULWOHDI
Ceexwe orypupbl
Cenépka

3anpaBku Ha BbIOOP:
CMmeTaHa, po3oBbIit coyc, coyc TapTap u3 orypuos, coyc [lecTo,
63a3UINKOBbIN COYC, BUHHBIN YKCYC, Mac/io C 3e/IeHblo

Canatebl
Canat Mumosa
Canat Onuebe c kypuuen
Canat Koyn Cnoy

Cynbl
KypuHbI 6yNIbOH C pUCOM U ANLLOM
Pycckume wm 13 KealweHoM KanycTbl C MSICOM

lopsumne 6a0pa
KypvHble KpbinbiwKkm
bedcrporaHos
Cypax B knspe

MacTa-cTaHyms
MacTa c coycom bonoHbese
Macta KapboHapa

lapHupbI
[peuHeBas Kala c N1yKoM 1 rpubamu
KapTtodenb neuyéHbin co cMeTaHHbIM COYCOM
Puc c osowamn

HecepTbl
Bynouka LLly
LomawHnnm Topt
Cnownka

Hanutkun
Yan, kode (cnmBkU, MONOKO, caxap)
®PpyKTOBbIN HAMUTOK

Xneb B accopTvMeHTe

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

LUNCH
BUFFET
Option N¢ 2

Cold starters
Canned corn
Spring Greens
Green Peas
Feta cheese mousse
Green beans
Fresh tomato
Grated carrot
Bell Pepper
Green olives/Black olives
Gherkins
Fresh cucumber
Herring

800 P

PER GUEST

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

Salads
Mimosa Fish Salad
Salad Olivier with chicken
Salad Cole Slaw

Soups
Chicken broth with rice and egg
Russian cabbage soup with meat

Hot dish
Chicken wing
Beef Stroganoff
Battered Pike

Pasta station
Pasta with Bolognese sauce
Pasta Carbonara

Garnish
Buckwheat porridge with onions and mushrooms
Baked potatoes with sour cream sauce
Rice with vegetables

Dessert
Bun Shu
Home cake

Puff Pastry
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

IUIBEACKUWN CTON s
BapuvanHt N2 3

XonogHble 3aKyCKH
KoHcepBupoBaHHasa KyKypy3a
AccopTu 13 nucTbeB canata
3enéHbi ropoLek
Mycc u3 coipa QeTa
CrpyukoBas daconb
Ceexxue nomMmgopsl
Bbonrapckuii nepey,
MacnuHbl/Onunekn
[MeuéHas cBékna
KopHuwoHbI
Caexue orypupl
LoMalwwHas 6yxeHnHa

3anpaeky Ha BbIOOD:
CmerTaHa, po30BbIn coyc, coyc TapTap 13 orypuos,
coyc MecTo, 6a3nIMKOBbIN COYC, BUHHbINA YKCYC, Mac/o C 3€/1e€HbIo

Canatbli
[peyeckuit canar
KpaboBsbin canat

CanaT no-MIOHXEHCKH

Cynbl
YkpanHckunin 6oplLy c roBsanHom
TbIKBEHHBIN CyN € cyxapuKaMu

lopsumne 610402
LLlawnbiukm 13 CBUHUHBI
KanbMap-rpunb
lynsaw v3 roeagmHbl

MacTa-cTaHuums
MacTta c coycom bonoHbese
MacTta KapboHapa

lapHUpbI
LleeTHas kanycTa B knape
Puc
Kaptodenb Apgaxo c HecHoOKOM

LecepThbl
BaHnunbHbIN BckBUT OT wed-nosapa
MakoBbili TOPT
Bynouka Ly

Hanntkun
Yan, kode (cnmeku, 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

LUNCH
BUFFET
Option N2 3

Cold starters
Canned corn
Spring Greens
Green Peas
Feta cheese mousse
Green beans
Fresh tomato
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
Greek salad
Crab salad

Salad in Munich

Soups
Ukrainian borscht with beef
Pumpkin soup with crackers

Hot dish
Pork kebabs
Grilled squid
Beef goulash

Pasta station
Pasta with Bolognese sauce
Pasta Carbonara

Garnish
Cauliflower in batter
Rice
Idaho potatoes with garlic

Dessert
Vanilla biscuit from the chef
Poppy seed cake
Bun Shu

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

Assorted Breads

C lTYTE L HoReCa Leader (Hotel Restaurant Catering)

GROUP

800 P

PER GUEST



AccaMoacq

Mpang OTtenb «OKTAOpPbCKas»

ObBE/L
IUBEACKWMW CTON
BapuvanTt N2 1

XonogHble 3aKyCKH
KoHcepBupoBaHHas KyKypy3a
AccopTu 13 nucTbes canata
3enéHbin ropoLlek
Crpyukosas daconb
Ceexxve noMmaopbl
TépTas MopKkoBb
bonrapckui nepew
MacnunHbl / Onusku
MeyéHas ceékna
Ceexwe orypupbl

3anpaBky Ha BbIOOP:

CmertaHa, coyc TapTap 13 orypuoB, 6a3mIMKOBbIA COYC, PO30BbI COYC

Canatbl
BuHerperT c kBaleHoM KanycTom
Canat CronnuHbin ¢ kypuuen

Canat Mumosa

Cynbl
KypuHbI 6ynboH € pUcoM m AnLOM

[pnbHoM cyn-niope

lopsiumne 6003
A3y 13 roBaguHbl
Cynax B knsape
Kypa-rpunb

lapHupbI
KaptodenbHoe niope
OTBapHow puc c Mac/ioM

KanyCTa, >KapeHHada B C/IMBOYHOM Macne

HecepTbl
MepoBuk

Cnonka

Hanutkun
Yan, kode (cnmBkU, MONOKO, caxap)

®pyKTOBbIN HaMUTOK

Xneb B accopTUMeHTe

GROUP

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

+7(812) 578-18-90
restoran@hotel-spb.ru

650 P

HATOCTA



Assambicya
calaccrant

10/118 Ligovsky ave.
Oktiabrskaya Grand Hotel

LUNCH
BUFFET
Option N2 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

CITYTEL

GROUP

Salads

Vinaigrette with sauerkraut

The Metropolitan salad with chicken

Mimosa Fish Salad

Soups
Chicken broth with rice and egg
Mushroom Cream Soup

Hot dish
Beef Stew
Battered Pike
Grilled chicken

Garnish
Mashed potato
Boiled rice with butter

Butter Fried Cabbage

Dessert
Honey cake
Puff Pastry

Drinks
Tea, coffee (sugar, cream, milk)

Juice

Assorted Breads

HoReCa Leader (Hotel Restaurant Catering)

+7(812) 578-18-90
restoran@hotel-spb.ru

650 P

PER GUEST



AccaMoacq

Mpang OTtenb «OKTAOpPbCKas»

ObBE/L
IUBEACKWMW CTON
BapuaHTt N¢ 2

XonoaHble 3aKyCKuU
KoHcepeupoBaHHas KyKypy3a
AccopTu 13 nMcTbeB canara
3enéHbit ropolek
CrpyukoBas daconb
Ceexxve noMuaopsl
TépTasa MopKkoBb
Bonrapckuit nepew,
Macnunbl / Onnekm
[MeuéHasa cBékna
Ceexwue orypubi

3anpaBku Ha BbIGOP:

CMeTaHa, coyc TapTap 13 orypuoB, 6a3nanKoBbIli COyC, pO30BbI COYC

Canartebl
Canat Koyn Crnoy

Cenépka nop, wy6bon

Cynbl
LLI,VI U3 cBexxen KanycTbl

Yxa no-pocToBCcKuM

l[opsumne 6002
KypuHbIn wHu1ueno
Pbi6Hble KOTNEeTKU

ryJ'IFILIJ N3 roBpaaonHbl

lapHupbI
Kaptodenb no-gepeseHckmn
Puc c osowamu

[peuka c nykoMm mn rpnbamm

HecepTbl
CMeTaHHUK

Cnonka

Hanutku
Yan, kode (cnmekum, MOnoKko, caxap)

PpyKTOBBIN HAMUTOK

Xneb B accopTuMeHTe

GROUP

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

+7(812) 578-18-90
restoran@hotel-spb.ru

650 P

HATOCTA



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

LUNCH
BUFFET 650 #
Option N2 2

Cold starters
Canned corn
Spring Greens
Green Peas
Green beans
Fresh tomato
Grated carrot
Bell Pepper
Black olives/Green olives
Baked beet
Fresh cucumber
Choice of Dressings:
Sour cream, cucumber Tartar sauce, Basil sauce, rose sauce
Salads
Salad Cole Slaw
Herring under fur coat

Soups
Fresh cabbage soup
Rostov’s fish-soup

Hot dish
Chicken schnitzel
Fish cutlets
Beef goulash

Garnish
Potatoes cooked in rustic style
Rice with vegetables
Buckwheat with onions and mushrooms

Dessert
Sour cream
Puff Pastry

Drinks
Tea, coffee (sugar, cream, milk)

Juice

Assorted Breads

C lTYTE L HoReCa Leader (Hotel Restaurant Catering)

GROUP



