
New Year's 
Eve Menu



Cold starters
Smoked salmon and trout fillet with horseradish pâté

Marinated octopus with rocket and tomato

Shrimp salad

English roast beef with marinated asparagus

Venison terrine with cranberries and pistachios

Prosciutto with melon and olives

Aged ham and cured pork neck

Vegetables stuffed with vegetarian pâté

Cold turkey breast with a Waldorf salad

Selection of cow’s and goat’s cheeses

Soups
Homemade beef soup with noodles and liver dumplings

 Butternut squash soup

Main courses
Sea bream fillet with herb pesto

Trout fillet Trieste style 

Fried turkey roulade with ham and cheese

Saddle of roast suckling pig with glazed shallots

Beef fillet in green peppercorn sauce

Stewed roe deer in porcini mushroom sauce

Roasted lamb cutlets 

Veal roulade in mustard sauce

Grilled cheese

Side dishes and vegetables
Roast potatoes with minced lard and chives

Emperor vegetables on butter

Cannelloni with leeks and carrots

Croquettes with cranberries

Risotto with asparagus and porcini mushrooms

Tortellini with cheese and spinach

Roasted polenta

Gnocchi with pancetta and cream

Salad buffet 
Eight varieties

Desserts and fruit
Sweet New Year’s Eve petits fours

Apple pie

Prekmurje layer cake

Cheesecake with strawberries

Honey cake

Yogurt cake

Fruit Charlotte

Coffee

New Year’s Eve cake

Food after midnight
Bratwurst with sauerkraut

Prekmurje sour soup

Stew with pot barley and vegetables




