focus

FFET

FOCUS HOTEL PREMIUM GDANSK
UL. NAD STAWEM 5, 80-454 GDANSK

o sppof]

focushotels.pl




NEW YEAR'S EVE DINNER MENU

31 DECEMBER 2026 | 4:00 PM - 9:00 PM

COLD BUFFET

Mini Caprese Skewers with Fresh Basil

Prosciutto with Melon

Cheese and Charcuterie Board

Mixed Salad Greens with Caesar Dressing and Shrimp

Marinated Artichokes, Capers, Olives and Sun-Dried Tomatoes

SOUP

Tuscan Creamy Vegetable Soup with Crispy Fried Onions and Fennel Chips

MAIN COURSES

Sous Vide Chicken Breast with Basil Sauce and Artichokes
Sicilian-Style Roasted Salmon with Olives, Capers and Lemon
Pappardelle with Smoked Salmon and Mascarpone

Cheese Tortellini Aglio e Olio with Chilli Pepper and Grana Padano
Potato Gratin

Roasted Vegetables with Olive Oil and Thyme

DESSERTS

Panna Cotta with Strawberries and Fresh Mint
Tiramisu

Homemade Cake

An optional welcome glass of sparkling wine, available in alcoholic or non-alcoholic versions,
will be offered to adult guests of legal drinking age
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PRICE INFORMATION CONCERNING THE PRESENTED MENU SUGGESTIONS ARE INDICATIVE AND DO NOT CONSTITUTE A COMMERCIAL OFFER WITHIN

THE MEANING OF THE CIVIL CODE, BUT ONLY AN INVITATION TO CONCLUDE AN AGREED CONTRACT.
DETAILED TERMS OF ORDER ARE ESTABLISHED ON THE BASIS OF AN INDIVIDUAL SALES CONTRACT.



