
SPECIAL OFFER



P A C K A G E  I  –  2 9 0  P L N / p e r s o n .

/ Served 4-course lunch, 

/ Package of non-alcoholic beverages

P A C K A G E  I I  –  3 9 0  P L N / p e r s o n .

/ Served 4-course lunch, 

/ Package of non-alcoholic beverages

/ Sweet bufet and cold plate

P A C K A G E  I I I  –  4 3 5  P L N / p e r s o n .

/ Served 4-course lunch

/ Package of non-alcoholic beverages

/ Sweet bufet and cold plate

/ Warm finish

P A C K A G E  P R I C E  I N C L U D E S :

/ Basic table decoration (white tablecloths, flowers, candles)

/ Experienced waiter service and assistance in organization

/ Non-alcoholic beverage package (4h) - coffee, tea, water, 

fruit juices, carbonated drinks

/ Discounts for children : up to 2 years - free / up to 8 years -

50% of the price

/ Special menu proposals for children

A D D I T I O N A L :

/ Attractive Open Bar packages with special prices

/ Discount on accommodation for guests

/ A service charge of 10% of the final bill is added to group 

reservations 

M E N U  P A C K A G E S  T O  C H O O S E  F R O M :

W Y N D H A M  G R A N D  K R A K Ó W  O L D  T O W N
U L .  F L O R I A Ń S K A  2 8 ,  K R A K Ó W



S T A R T E R :

/ Marinated salmon, orange cookie, passion fruit foam, 

      young leaves and sprouts

/ Beetroot terrine with a delicate goat cheese and herbs 

mousse, mini bouquet of lettuces, citrus 

/ Duck terrine in pistachios, caramel, dried fig and apricot jam, 

herbs, foccacia

S O U P :

/ Asparagus cream, young vegetables, crispy oyster mushroom     

/ Aromatic beef and chicken broth with homemade noodles and 

lovage

/ Tomato cream with roasted pepper, pumpkin seed oil, herbal 

croutons

M A I N  C O U R S E :  

/  Pork tenderloin, white cabbage with boletus, pearl barley, 

roast sauce with juniper

/ Turkey roulade stuffed with spinach and nuts, saffron purée, 

wild broccoli, herbal sauce

/ Salmon trout fillet, lemon risotto, crispy vegetables, and 

Hollandaise sauce

D E S S E R T :

/ Warm chocolate cake, fruit ice cream, caviar, strawberry

/ Parfait with white chocolate, Polish strawberry sauce, 

meringue

/ Semiffredo with roasted almonds, orange sauce, and fruit

M E N U  P R O P O S A L  O F  Y O U R  C H O I C E :

( O N E  D I S H  F R O M  E A C H  C A T E G O R Y )

W Y N D H A M  G R A N D  K R A K Ó W  O L D  T O W N
U L .  F L O R I A Ń S K A  2 8 ,  K R A K Ó W



C O L D  B U F E T :

/ C a e s a r  s a l a d

/ G r e e k  s a l a d

/ L o r r a i n e  t a r t

/ M i n i  c h i c k e n  t o r t i l l a s

/ C h e e s e  a n d  c o l d  m e a t s

/ P i c k l e s ,  s a u c e s

/ B u t t e r  

/ O l i v e  o i l

B E V E R A G E  P A C K A G E :

/ C o f f e e ,  t e a ,  w a t e r ,  

j u i c e s ,  c a r b o n a t e d  d r i n k s

S W E E T  B U F E T :

/ Cheesecake

/ Tart with homemade jam

/ Dark and light chocolate mousses

/ Fruit salad

/ Colorful meringues

G O O D B Y E  D I S H :

/ Classic red borscht with a croquette

/ Boeuf strogonov

/ Spicy bogrier with poured dumplings

/ Chicken casserole in cream with vegetables

A D D I T I O N A L L Y  I N  P A C K A G E S :

W Y N D H A M  G R A N D  K R A K Ó W  O L D  T O W N
U L .  F L O R I A Ń S K A  2 8 ,  K R A K Ó W



S U G G E S T I O N S  F O R  T H E  C H I L D R E N :

S O U P :

/ C h i c k e n  s o u p  w i t h  n o o d l e  

/ T o m a t o  s o u p  w i t h  d u m p l i n g s  

/ C r e a m  o f  v e g e t a b l e  s o u p  w i t h  c r o u t o n s

M A I N  C O U R S E :

/ B r e a d e d  c h i c k e n  w i t h  f r i e s  

a n d  s a l a d

/ S p a g h e t t i  B o l o g n e s e  o r  

N e a p o l i t a n a S m a l l  p i z z a  

( M a r g a r i t a  o r  C a p r i c i o s a

w i t h  C o t t o  H a m )

D E S S E R T :

/ Ice cream with whipped cream 

/ Pancakes with Nutella, whipped cream and fruit 

/ Chocolate cake

V E G A N  O F F E R :

/ Boletus risotto with potato gratin, nuts, royal oyster mushroom

/ Pappardelle pasta with seasonal vegetables, vegan cheese and 

baby spinach

/ Celery steak, mashed potatoes with horseradish, roasted 

carrots, and sauce with a hint of coffee.

A D V A N C E D :

W Y N D H A M  G R A N D  K R A K Ó W  O L D  T O W N
U L .  F L O R I A Ń S K A  2 8 ,  K R A K Ó W



KONTAKT

Magdalena Groele

MICE Coordinator

Tel. +48 792 570 444

E-mail:

business@wyndhamgrandkrakowot.com

WYNDHAM GRAND 

KRAKÓW OLD TOWN

Ul. Floriańska 28, Kraków

Tel. +48 12 201 01 00 

E-mail:

reception@wyndhamgrandkrakowot.com
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