
SYLWESTER
in Tiffany’s style

WE INVITE YOU TO AN UNIQUE NEW YEAR’S EVE INSPIRED BY THE ELEGANCE OF AUDREY

HEPBURN AND THE SPARKLE OF TIFFANY’S.

LET’S IMMERSE OURSELVES TOGETHER IN THE ATMOSPHERE OF CLASSIC MOVIES,

DIAMONDS, PEARLS, CHAMPAGNE, ALL WITH A TOUCH OF TIMELESS ELEGANCE.

Ladies
eMBRACE CLASSIC ELEGANCE! A LITTLE BLACK DRESS,

PEARLS, LONG GLOVES AND SUBTLE MAKE-UP CAN BE THE

PERFECT COMPLEMENT TO YOUR LOOK. SPARKLING ACCENTS

INSPIRED BY TIFFANY WILL ADD A TOUCH OF EXCEPTIONAL

CHARM.

Gentelman
CHOOSE TIMELESS CLASSICS! A DARK SUIT Or

TUXEDO, WHITE SHIRT AND AN ELEGANT BOW TIE

OR NECKTIE are the perfect choice. small

accents, like cufflinks, will emphasize

your style and add a touch of chic.



INFORMATION

During the event
FOUR-COURSE SERVED DINNER

COLD SNACK BUFFET

SWEETS

HOT DISHES SERVED LATE AT NIGHT

NON-ALCOHOLIC BEVERAGES

OPEN BAR WITH SELECTED ALCOHOLIC DRINKS

THE DJ WILL KEEP YOU ENTERTAINED

Address
HOTEL SWING, Dobrego Pasterza 124 street, Kraków

event duration: 8 pm - 3 am

COST: 590 PLN / PERSON

don’t hesitate, immerse yourselves in tiffany’s world!

Reservations
to make a reservation, please contact us:

SYLWESTER@HOTELSWING.PL

+48 723 014 801



MENU
Appetizer

French salmon strudel

with lobster and crayfish sauce

Soup
sweet potato and orange cream soup

with coriander emulsion and bacon chip

vegetarian option
sweet potato and orange cream soup

with coriander emulsion and kale chip

Main course
pork tenderloin with pistachios in thyme sauce

with a crisy vegetable tartlet

vegetarian option
eggplant stuffed with vegetables and feta cheese

with a bell pepper sauce

Dessert
mascarpone mousse

with mango and papaya

vegetarian option
french strudel with spinach, sun-dried tomatoes

and saffron sauce



BUFET
Savory snacks

THAI SOUP WITH CHICKEN

LAMB BRAISED IN ROSEMARY SAUCE

PENNE WITH CHORIZO AND SUN-DRIED TOMATOES

ASPARAGUS RAVIOLI

PUMPKIN GNOCCHI

ROASTED ROOT VEGETABLES

Filleted fruits

crispy fruit tarts

eclairs

chocolate pralines

TAPAS BUFFET: SPANISH OLIVES,

CHORIZO, GRILLED VEGETABLES

IN OLIVE OIL

BREADED JALAPENO PEPPERS

TORTILLA WITH PULLED PORK

SHRIMPS IN SPICY MAYO SAUCE

HONEY-GLAZED ROASTED

PORK SHANK

SALAD WITH PINEAPPLE AND SHRIMPS

IN COCTAIL SAUCE

CARAMELIZED BEETS WITH SHEEP CHEESE

AND RASPBERRY SYRUP

ROASTED PUMPKIN SALAD WITH SUNFLOWER

SEEDS AND RUCOLA

TUNA SALAD WITH AVOCADO

AND QUAIL EGG

Beverages
coffee and tea

mineral water with lemon and mint

fruit juices

sodas

Open bar
white, red and sparkling wine

vodka

whisky

beer

Hot dishes served late at night

Sweets


