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OFFER FOR ORGANIZING A COMPANY CHRISTMAS EVE DINNER - 2023

Following an old Polish custom, we would like to invite you to organize a Christmas Eve meeting in the unique atmosphere of the picturesque interiors of the Filharmonia Restaurant. We can prepare refreshments on one of the three elegant levels of the restaurant with a beautiful view of the Motława River and the Gdańsk Old Town. We can also do it at your company's headquarters or in any place ideal for organizing Christmas Eve.

BUFFET MENU

OFFER I – Price PLN 147 net/person

Cold appetizers - 200 g/person
Carp in jelly with vegetables

Smoked trout on horseradish lettuce

Fish in vegetables and tomato
Jewish-style carp rolls

Herring in Kashubian style
Traditional Polish vegetable salad

Herring salad with mini potatoes and beetroot

Homemade pâté with cranberries

Pork loin with plums baked in herbs

Pork neck baked with herbs

Horseradish mousse

Patties with cabbage and mushrooms – 2 pcs/person

Hot dishes

Red borscht - 200 ml/person
Baked cod fillet in herb sauce - 100 g/person

Slices of roast ham with forest fruit sauce - 100 g/person

Dumplings with cabbage and mushrooms - 3 pcs/person

Noodles with cabbage - 100 g/person

Potatoes baked with garlic and rosemary - 150 g/person

Desserts - 100 g/person

Traditional cheesecake

Gingerbread with marmalade

Apple pie

OFFER II – Price PLN 189 net/person

Cold appetizers - 200 g/person

Carp in jelly with vegetables

Grawlax

Fish in vegetables and tomato
Jewish carp rolls

Herring in Kashubian style
Herring in olive oil with ginger and capers with chili peppers

Pork loin with apricot roasted in marjoram

Traditional Polish vegetable salad

Herring salad with mini potatoes and beetroot

Salad with grandini pasta and dried fruit

Noodles with honey, walnuts

Sou vide pork tenderloin in rosemary

Venison pâté with cranberries

Horseradish mousse

Hot dishes

Fish soup - 100 ml/person

Forest mushroom cream - 100 ml/person
Salmon fillet in lemon sauce - 100 g/person

Duck with plum sauce - 100g/person

Dumplings with cabbage and mushrooms - 3 pcs/person

Croquettes stuffed with cabbage and mushrooms - 2 pcs/person

Red cabbage - 100 g/person

Dumplings with butter and parsley - 100 g/person

Old Polish potatoes - 150 g/person

Desserts - 100 g/person

Apple pie with cinnamon

Chocolate with cherries

Carrot cake

Christmas cheesecake with tangerine

SERVED MENU

OFFER I – Price PLN 147 net/person

Soup

Red borscht with pâté

Main course

Baked cod fillet, aromatic forest mushroom sauce, mashed potatoes, and butter vegetables

Dessert

Honey-cinnamon cheesecake, raspberry coulie

OFFER II – Price PLN 179 net/person

Cold appetizer

Grawlax, lettuce with horseradish, pink pepper, lime dressing

Warm starter

Homemade dumplings fried with onion and thyme – 3 pcs/person

Soup

Mushroom soup with herbal nuudles, creme fraiche

Main course

Salmon fillet with velvety lemon sauce, potato rosti, rosemary root vegetables

Dessert

Chocolate cake with red currant sauce

OFFER III – Price PLN 229 net/person

Cold appetizer

Pork vitello, anchovy sauce, arugula

Warm starter

Homemade dumplings fried with onion and thyme - 3 pcs/person

Soup

Potato cream with smoked salmon and shrimp chips

Main course

Duck baked in oranges, parsley Kashubian noodles, plum sauce, red cabbage

Dessert

Pear cooked in wine with cloves, vanilla ice cream with cinnamon

ALL MENU SETS ARE PROVIDED:
BREAD AND BUTTER, COFFEE AND TEA,

MINERAL WATER AND CHRISTMAS COMPOT.

ALL PRICES GIVEN ARE NET PRICES.

A 10% SERVICE ADDITION IS ADDED TO GASTRONOMIC SERVICES

ADDITIONAL OPTIONS

White and red wine – price PLN 70 net/bottle.

Gifts - own products of the Filharmonia Restaurant - price from PLN 190 net / pc. * *Minimum order 15 pcs.

Live music – Christmas carols – individual pricing
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