
WEDDING OFFER





Room adapted to the organization of wedding receptions 
for up to 100 people (at one large U-shaped table) 

or smaller, for a maximum of 60 persons (at six round tables, 
each for ten people). 

In the room there is also a place for dancing for you and your 
wedding guests.

The Banquet Hall windows offer a beautiful view of the park.
The Banquet Hall is adjacent to the Round Hall, where there 

is an exit to the patio.

Banquet Hall

The hotel offers two comfortable rooms for exclusive wedding 
receptions: Banquet Hall and Fireplace Hall. 

The Banquet Hall, with an area of 127 m2, with a view of the park,
is an ideal place for to host a wedding party for up to 100 people. 

The Fireplace Room is an optimal choice for a wedding dinner
for up to twenty people,at one long, shared table. Both rooms 

are air-conditioned, which will provide you and your guests with
comfort even on hot days. 

Moreover, our guests can freely use the patio "Pod Kasztanem". 
We also invite you to organize wedding receptions in the winter months. 
Park trees, covered with snow, create a unique, fairytale atmosphere.

Our qualified staff and stylish surroundings from the beginning 
of the 20th century will make you feel at home, that this special day 

will bring back wonderful memories.

Our rooms



Room rental

Table decoration in floral compositions(colours to be agreed)

Chair tops

Room for the bride and groom - if there is an availability 
of accommodation in the chosen period of time(for 

wedding receptions of more than 40 persons)

Voucher for the amount of PLN 200 to be used  at the 
hotel restaurant on the first wedding anniversary.

10% discount on all subsequent family events organised 
by the newlyweds (Baptisms, Communions, Anniversaries, 

Birthdays) organised for mines. 20 persons

When organizing a wedding reception in a park hotel 
you receive free of  charge:

Fireplace Room

It is an ideal place to organize a wedding lunch or dinner. 
At one long table can sit up to twenty people. 

Excellent dishes will be served in an extremely exquisite and elegant way. 
by our experienced waiters. Decoration of the table with fresh 

With flowers it will emphasize the ceremonial character of the meeting.





SAMPLE MENU

Version I - 100 zł/pers.

Version II - 100 zł/pers.

Starter
Slices of roasted beetroot, a bouquet of young salads, 

roasted pumpkin seeds, sprinkled with leek oil
o

Soup
Poultry soup with dumplings

o

Main dish
Fried pork tenderloin, celery puree, 

spinach with cream and garlic, mushroom sauce
o

Dessert
Miss cotta with fruit sauce

Starter
Game pâté stuffed with mushrooms in French pastry, 

young salad leaves, cranberry sauce
o

Soup
Cauliflower cream, roasted almond flakes, sprinkled with truffle oil

o

Main dish
Roasted salmon on spinach with dried tomatoes and mushrooms, served 

with potato and vegetable casserole, lemon sauce
o

Dessert
Chocolate mousse with cherries 



Starter
Salmon tartar, vegetable pickles, truffle mayonnaise

o

Soup
Cream of roasted peppers and tomatoes with basil pesto

o

Main dish
Roasted duck on blue cabbage with fried potato dumplings, apple sauce

o

Dessert
Tiramisu

SAMPLE MENU

Version III - 120 zł/pers.

By prior arrangement we prepare dishes for vegetarians.
Presented menu is our proposal.

We are open to your suggestions. 



Cold buffet I - 90 zł/pers.

Cold starters 
(6 to choose from) 

Paprykarz Szczeciński 
Herring in cream 

Fish in jelly with vegetables and tartar sauce 
Fish in Greek 

Chicken roulade with spinach and dried tomatoes 
Pork jelly with vegetables 

Pork loin cooked with herbs 
Duck roulade with apples and marjoram 

Pickled vegetables 
Tomatoes with mozzarella and basil pesto 

l

Lettuces 
(3 to choose from) 

Vegetable salad 
Potato salad with pickled cucumber and red onion 

A bouquet of salads with grilled chicken, vegetables, with honey 
and mustard sauce 

Mix of salad with roasted beetroot, goat cheese 
and pumpkin seeds 

Nice salad with tuna, hard-boiled egg, cocktail sauce 
l

Desserts 
Creme brulee 

Apple cider with cinnamon 
Chocolate mousse with cherries 

l

The night dish after midnight  
(1 to choose from)

in the form of a buffet Borscht and pasty 
Goulash Sour soup with home-made sausage, mushrooms and potatoes 

Guts 
Bigos hunting with sausage and plums 



Cold starters 
(6 to choose from) 

Tartar of tuna with additives 
Pikeperch in jelly jelly with vegetables and tartare sauce 

Smoked salmon roulade with stuffed herbal cottage cheese 
Cupcakes stuffed with smoked mackerel paste 

Roast beef roasted pink 
Poultry jelly with vegetables 

Pork roulade with omelette and vegetables 
Patera for roast meat with sauces (horseradish, tartare, yoghurt with dill) 

Pickled vegetables 

Lettuces 
(3 to choose from) 

Potato salad with bacon, pickled cucumber and red onion 
Herring salad

Greek salad with feta cheese 
Rucola salad, tomatoes with grilled salmon and vinaigrette 

A bouquet of salads with grilled chicken, grapes and cocktail sauce 
Spinach leaves with pomegranate seeds, mozzarella, raspberry sauce 

Desserts
Brownies 

Fruit muffins 
Panna Cotta with raspberry sauce 

The night dish after midnight  
(1 to choose from)

in the form of a buffet Borscht and pasty 
Goulash Sour soup with home-made sausage, mushrooms and potatoes 

Guts 
Bigos hunting with sausage and plums 

Cold buffetII -  100 zł/pers.



Cold buffet III -  130 zł/pers.

Cold starters 
(6 to choose from)   

Salmon tartar with additives 
Shrimps marinated on guacamole 

Herring in cherry 
Smoked fish platter ( 3 types ) 

Roast beef roasted pink 
Beef tartar with pickles 

Poultry jelly with vegetables 
Plate of roast meat with sauces (horseradish, tartare, yoghut with dill) 

Parfait of poultry liver with red onion jam 
Wild game pâté in French pastry

Lettuces 
(3 to choose from) 

Vegetable salad 
Potato salad with bacon, pickled cucumber, red onion 

Caprese salad with basil pesto 
A bouquet of lettuce with tenderloin, vegetables with mustard sauce 

Salad with smoked chicken, pineapple and cocktail sauce 
Greek salad with feta cheese 

Desserts
Tiramisu 

Cheesecake 
Mini puffs 

The night dish after midnight  
(1 to choose from)

in the form of a buffet Borscht and pasty 
Goulash Sour soup with home-made sausage, mushrooms and potatoes 

Guts 
Bigos hunting with sausage and plums 



Optional

Night dishes (hot till 23:00)                                                               Price 20 zł/pers.
Pork ham served by a cook with roasted potatoes, white cabbage salad 

Wedding cake                                                              Price from 80 PLN */ kg
Fruit cake, in chocolate coating or in sugar mass 
(100 g/ per person) 

   
Chocolate fountain                                                                 Price 20 zł / pers.
Chocolate fountain with fruits (minimum for 25 people)

Wedding bread                                                                    Price 70 PLN/piece

Welcoming guests with sparkling wine                    Price from 45 PLN / bottle

Welcoming guests with dry sparkling wine. Bottle for about 7 people

i
* Price may be subject to change with individual arrangements  

Hot and cold drinks without limits                                    Price 30 PLN/pers.

Coffee, tea
Water and fruit juices in decanters 
Pepsi, Mirinda, 7-up in 1-litre bottles                      

Beverages





I version                                                                                  price 70 PLN/pers. 
Alcohol without limitation up to 7 h 
White vodka 
White and red wine Chile Chile Vina San Esteban                           

II version                                                                                 price 80 PLN/pers.
Alcohol without limitation up to 7 h 
White vodka 
White and red wine Chile Chile Vina San Esteban            
Beer from the barrel                                                                               

III version                                                                              price 100 PLN/pers.
Alcohol without limitation up to 7 h 
White vodka 
White and red wine Chile Chile Vina San Esteban         
Whisky Ballantines, J. Walker Red Label.    
Beer from the barrel                                                                               
 
IV version                                                                         price 130 PLN/person.
Alcohol without limitation up to 7 h
White vodka 
White and red wine Chile Chile Vina San Esteban         
Beer from the barrel          
Whisky Ballantines, J. Walker Red Label.    
Rum 
Gin

                                                                                                      

Alcoholic beverages



Amendments- price 80 zł/pers.

Accommodation of  guests
We guarantee our guests the possibility to negotiate lower room prices 

when making larger bookings.

The price of the room includes:
- breakfast buffet with a choice of hot and cold dishes and freshly squeezed juices,

- use of the hotel's SPA (including an indoor swimming pool with counterflow) 
and hydromassage, Jacuzzi, steam bath with fantastic aromatherapy, 

(e.g. dry sauna, heated loungers and barrels of cold water),
- access to wireless WiFi and DSL internet,

- access to the safe in the room.

Soup (1 to choose from)
r

Broth
Red borscht with pasty

Sour soup

r
Main dish (1 optional)

r

Pork chops with young potatoes and cabbage fried
Grilled salmon with mixed rice and stewed spinach

r

Chicken roulade stuffed with ham, mushrooms, cheese 
on a sugar bean with a sweet and sour sauce

 with potato croquettes

r
Dessert (1 to choose from)

r

Ice cream with fruit
Creme brulee

r

Beverages
Coffee and tea buffet - unlimited

Fruit juices, mineral water, carbonated drinks - 0, 25 ml / pers.



Coordination of wedding receptions:

Wojciech Kulik
Kamila Młynarska
tel. 091 434 00 50

e-mail: restauracja@parkhotel.szczecin.pl


