
MenuEaster
Cold Buffet:

Niçoise salad
Caesar salad
Eggplant rolls with sun-dried tomato paste
Caprese salad with pistachio pesto
Selection of fresh salads
Selection of breads

Hot Buffet: 
Cream of white vegetables
Goulash soup
Turkey roulade with dried fruits and thyme sauce
Pike-perch fillet with salsa verde
Boeuf Bourguignon
Spinach lasagna with sun-dried tomatoes
Oven-baked potatoes with herb butter
Steamed vegetables with herb-infused olive oil
Zucchini pancakes with sesame paste sauce
Dumplings with strawberries 

      and cottage cheese

Dessert Buffet:
Chocolate mousse with currants
Japanese poppy seed cake
No-bake cheesecake with raspberries
Fresh fruits
Waffles
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Friday
03.04.2026

Dinner



Cold buffet:
Salad buffet
Vitello tonnato
Beef tartare with pickles
Lettuce with smoked trout and spring vegetables
Smoked chicken salad
Salad with asparagus, radishes, tomatoes, nuts, and feta
Selection of frsh salads
Selection of breads

Hot Buffet:
Asparagus cream soup with paprika oil
Pickle soup with smoked ribs
Baked sea bream with tomato salsa
Slow-cooked pork neck with demi-glace sauce
Chicken fillet stuffed with truffle paste
Pearl couscous with vegetables
Chicken strips
Mashed potatoes with butter and dill
Grilled vegetables with herbs
Strozzapreti pasta with pesto and mozzarella

Dessert Buffet:
Chocolate cake with glaze
Coconut cake – Bounty style
Panna cotta with strawberry sauce
Fresh fruits
Pancakes with sauces
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Holy Saturday
04.04.2026

Dinner

MenuEaster



Traditional Dishes:
Cold Buffet:

Egg pasta with smoked trout
Stuffed eggs:

      - Dill, cream cheese, smoked mackerel
      - Mushrooms, mayonnaise, parsley
      - Sun-dried tomatoes, olives

Traditional cold cuts, smoked sausages, roasted meats, pâté
Smoked fishes
Tartar sauce, horseradish, beetroot relish
Cheese board: blue chees, goat chees, Korycin-style chees
Cottage cheese with chives and radish
Salad with lamb’s lettuce, egg, and tomatoes
Vegetable salad
Roasted potato salad with pickles, bacon bits, and chives

Hot Buffet:
Sour rye soup (Żurek) with smoked meats, horseradish, 

      and green-legged hen egg
White sausage with onion
Scrambled eggs with butter
Baked eggs with mushrooms and cheese
Roasted vegetables with thyme
Frankfurters
Roasted bacon
Pancakes
Crepes with quark cheese

Dessert Buffet:
Mini pascha with dried fruits
Sponge cake with chocolate
Raspberry-pistachio Polish tart
Vanilla cheesecake with white chocolate
Fresh fruits
Chocolate-hazelnut mousse
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Easter Sunday 
05.04.2026
Easter Breakfast

MenuEaster



Cold Buffet:
Salad buffet
Salmon marinated in sea salt, dill, and bison grass
Beet, herring, and quail egg salad
Board of homemade roasted meats with sauces
Spring salad with lamb’s lettuce, radishes, feta, and vinaigrette
Salad with cherry tomatoes and burrata
Crepes with spinach and cream cheese
Wraps with mushrooms and chicken
Selection of fresh salads
Selection of breads

Hot Buffet:
Beet greens soup with egg
Homemade chicken broth with noodles
Salmon trout with caper sauce
Beef roulades with natural sauce
Duck leg with forest fruit sauce
Dumplings with barley and mushrooms
Gnocchi with tomato sauce and mozzarella
Green beans with breadcrumbs
Fish fingers in panko
Wedge potatoes

Dessert Buffet:
Poppy seed roulade with white 

      chocolate and cherries
Mayonnaise sponge cake
Royal cheesecake with peaches
Lemon tart with Italian meringue
“Forest” cake with raspberry 

     mousse
Fresh fruits
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Easter Sunday
05.04.2026
Dinner

MenuEaster
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Easter Monday
06.04.2026

MenuEaster
Breakfast
Additional Easter Dishes:

Sour rye soup (Żurek)
White sausage with onion
Hunter’s stew
Stuffed eggs

Dessert Buffet:
Cheesecake with poppy seeds 
Brownie
Fruits and nuts sponge cake
Mini apple pies

Dinner
Additional Easter Dishes:
Cold Buffet:

Salad buffet
Duck roulade with cranberry
Kashubian-style herring
Avocado salad with vegan feta
Selection of breads

Hot Buffet:
Fish soup
Pumpkin cream soup with coconut milk, 

      ginger, and chili
Fried cod with citrus sauce
Moussaka
Pork tenderloin with green pepper sauce
Vegetable ratatouille with tomatoes
Vegan curry with potato and nuts
Roasted vegetables with thyme
Basmati rice

Dessert Buffet with traditional Easter desserts


