


 

 

New Year 2015 - Metropol Palace Belgrade 

 

Let the New Year's eve be a beautiful inspiration for the future and start 2015 with 

the selected company in new and modern hotel Metropol Palace Belgrade. 

Dinner buffet, inspired and created by top culinary team of Metropol Palace, will 

make you a special treat and will not leave you indifferent. For you we have 

hosted a welcome drink in the lobby and also special price for two nights with 

breakfast in our luxury hotel for everyone who have put their trust in us and 

decided to spend this magical evening in the Ivo Andric Ballroom of Hotel 

Metropol Palace Belgrade. 

Known and trusted showbiz stars of our musical scene ANA NIKOLIC are responsible 

for the ultimate musical performance and stimung during the New Year's night.  

We will do our best to make the craziest night absolutely unique. The hall is 

specially decorated and lighted, equipped for New Year's Eve.  

Prices are from 60e - 170e per person depending on the position of the table in the 

hall and include an elegant place to sit, gala dinner and cocktail, of course, 

enjoying the songs of famous artists.  

We are proud and pleased to invite you to join us on 31.12.2014. the most 

glamorous welcoming of New 2015 beginning at 21h in the Ivo Andric Ballroom of 

Hotel Metropol Palace Belgrade in the company of loved ones.  

We hope that we will justify your expectations and gain your trust and this and 

next year, we look forward to see you soon and welcome you. 

  



 
 

New Year 2015.- Hotel Metorpol – Buffet Menu 
 
 

WIDE SELECTION OF WHITE AND BROWN BREAD TYPES 
BREADSTICKS AND CRACKERS 

 
SALADS 

 
TOMATO TRILOGY WITH MOUSSE OF GOAT CHEESE AND BAKED HAZELNUTS RICE 

NOODLES WITH GRILLED SHRIMPS, 
MULTICOLOR PEPPERS, 

SOYA SAUCE AND SESAMI WALDORF WITH APPLES, 
WALNUTS AND ORANGE PASTA SALAD WITH BASIL, 

TOMATA, 
MOZZARELLA AND AVOCADO SPINACH SALAD WITH TURKEY 'KONFI' AND ORANGE 

DRESSING GREEN SALAD WITH 'RΕVA', 
WALNUTS AND ROQUEFORT CHEESE 

 
COLD SPECIALTIES 

ASSORTMENT OF SMOKED HAM AND TURKEY WITH 
PINEAPPLE AND GREEN ASPARAGUS 

 
HOT SPECIALTIES 
QUICHE LORAIN 

POPIETES OF MENIER SOLE WITH WHITE WINE AND LITTLE SHRIMPS 
ROAST CHICKEN LEGS 'KONFI' WITH LEMONGRASS 

VEAL ESCALOPES SAUTE IN AGED RED WINE AND FINE HERBS 
'KRITHAROTO' PASTA WITH TOMATA, MUSHROOM TRILOGY AND PARMEZAN FLAKES 

NOISETTE POTATOES WITH FRESH BUTTER 
BASMATI RICE WITH SAFRON 

 
CARVING STATION 

WHOLE ROAST BABY PORK WITH BBQ SAUCE , 
MUSTARD AND RASBERRY SAUCE 

PLATTER OF LOCAL AND INTERNATIONAL CHEESES SERVED WITH BREADSTICKS 
CRACKERS, GRAPES AND DRY NUTS 

 
DESSERTS 

FRESH FRUITS 
FRUIT SALAD WITH MARASKINO 

NEW YORK CHEESCAKE WITH RASBERRY 
MASKARPONE CHEESE MOUSSE ON A RED FRUITS COMPOTE 

DARK CHOCOLATE BLOCK 
STRAWBERRY AND LEMON MACCARON 




	Ana Nikolic
	EN Intro
	EN Buffet
	mapa

