KAHVE MOLASI 1 / COFFEE BREAK 1

Demleme Cay & Filtre Kahve
Turkish Tea & Filter Coffee

KAHVE MOLASI 2 / COFFEE BREAK 2

Tuzlu Kurabiye Cesitleri / Assorted of salty cookies
Susamli - Corekotlu - Kepekli - Mahlepli
With sesame - blackseed - wheat - mahlep

S

Tath Kurabiye Cesitleri / Assorted of sweet cookies
Tahinli - Incirli - EImali - Kakaolu
With tahini - figs - apple - cacao

L

Demleme Cay & Filtre Kahve
Turkish Tea & Filter Coffee



KAHVE MOLASI GUNAYDIN 1 / COFFEE BREAK GOODMORNING 1

Mini Pogaga Cesitleri; Sade, Peynirli,
Mini Turkish Pastry; plain and with cheese

L

Mini A¢ma Cesitleri; Sade ve Zeytinli
Mini Turkish Pastry; plain and with black olive

e

Mini Simit; Sade ve Kasarli
Turkish Simit; plain and with yellow cheese

L

Demleme Cay & Filtre Kahve
Turkish Tea & Filter Coffee



KAHVE MOLASI GUNAYDIN 2 / COFFEE BREAK GOODMORNING 2

Mini Pogaga Cesitleri; Sade, Peynirli,
Mini Turkish Pastry; plain and with cheese

e

Mini A¢cma Cesitleri ; Sade ve Zeytinli
Mini Turkish Pastry; plain and with black olive

Mini Simit; Sade ve Kagarli
Turkish Simit; plain and with cheddar cheese

L

Mini Panini Sandvigler

Sade Panini icinde, baharatli roast beef, kornison tursu, hardal ve mayonez sos ile
Kepekli Panini icinde, 1zgara sebzeler, baharatli domates sos ile
Sade Panini icinde, Tulum Peyniri, roka ve dilimlenmis domates
With Roast beef, pickles, mustard and mayonnaise sauce in mini panini bread
With grilled of seosanal vegetables and with tomato sauce in wheat panini bread
With goat cheese, rocket and fresh tomato in mini panini bread

L

Demleme Cay, Bitkisel Caylar , Filtre Kahve, Kafeinsiz Kahve, Meyve Sulari
Turkish Tea, Herbal Tea, Filter Coffee, decaf coffee and juices



ZENGIN KAHVE MOLASI

Tuzlu Kurabiye Cesitleri- Assorted of salty cookies
Susamli - Kepekli - Zeytin ezmeli - Peynirli - Otlu - Hashasli

With sesame - blackseed — wheat - cheese - vegetables

A

Tath Kurabiye Cesitleri- Assorted of sweet cookies
Tahinli - Uziimlii - Portakalli - Tarcinli - Kahveli - Findikli

With tahini - orange - coffee - cinnamon - hazelnut - grape

e

Muffin Atistirmalar / Muffins
Kakaolu, Visneli, Portakalll / with cacao, cherry, orange
Kek Cesitleri,
Havuclu, Cevizli / with carrot or walnut
Cheesecake’lerimiz, / Cheesecake
Frambuaz ve Cikolatali / with raspberry or chocolate

Meyveli Tartaletler / tartolets with fruits

A

Mevsim Meyveleri Sepeti / Seosanal Fruits basket

L

Demleme Cay, Bitkisel Caylar, Filtre Kahve, Kafeinsiz Kahve, Meyve Sulari ve Mesrubat Cesitleri
Turkish Tea, Herbal Tea, Filter Coffee, decaff coffee and soft drinks



ACIK BUFE KAHVALTI
Open buffet breakfast

Sarkiiteri /Charcuterie
Recel cegitleri, bal, tereyag, beyaz peynir, eski kasar, siyah ve yesil zeytin, jambon cesitleri, salam
Jams, honey, butter, white cheese, old type cheese, black and green olive, different kind of hams, salami

L

Sicak Biifesi /Hot Dishes
Haslanmis yumurta

Boiled Eggs
Patates kizartmasi
Potato Fries
Sosis

Sausage
Sote mantar

Sauteed Mushroom
Tereyagli, peynirli bérek
Puff Pastry with Cheese flavoured with butter
Sote edilmis domates ve yesil biber, yumurta ile
Sauteed tomato and green pepper with egg

ey

Sefin Ekmek Késesi / Chief’s Bread Corner
Degisik ekmek cesitleri, simit, pogaca,acma
Different types of breads, simit, pogaga,agma,
Cesitli meyveli kekler
Different types of Fruit Cakes

L=

~=

Tiirk ¢cay, Filtre Kahve Taze Portakal Suyu

Turkish tea, filter coffee and orange juice



SET MENU KAHVALTISI
Set Menu Breakfast

Soguk Tabak / Starters

Zeytin cesitleri, Beyaz peynir, Domates-salatalik, Salam, Jambon, Kasar peynir
Selection of Olives, White cheese, Tomato-cucumber, Turkish salami, Jam, Kashar cheese

L

Sicak Tabak /Hot Dishes

Omlet, Borek cesitleri, Sosis, Sote mantar, Firinda domates
Omlette, Puff pastry, Sausage, Sauted mushrooms, Baked tomato

&

Tiirk cayi, Kahve, Meyve sulari
Turkish tea, coffee, fruit juices



LUNCH BOX 1

JAMBON

Dana jambon, Kagar peynir, Iceberg ve krem peynir, Kirmizi elma, Cevizli kek, Icecek
Veal Ham, Cheddar Cheese, Iceberg and cream cream cheese, Red Apple, Cake with walnut, Juice

L

FETA PANINI

Beyaz peynir, Salatalik, Zeytin ezmeli labne peynir, Kirmizi elma, Havuclu kek, Icecek
Feta Cheese, cucamber, with olive and créme cheese sauce, Red Apple, Cake with Carrot, Juice

L

SEBZELI PANINI (VEGETABLE PANINI)

Izgara kabak, Patlican, kapya biber, Iceberg, Domates sos, Kirmizi elma, Cevizli kek, I';'ecek
Grilled of pumpkin, eggplant and peppe, Iceberg, with tomato sauce, Red Apple, Cake with walnut and Juice

Tim Lunch Box’larda; Islak mendil, Pegete standarttir.

All Lunch box included, wet tissue, napkin.



LUNCH BOX 2

MOZZARELLA PANINI

Domates, Mozzarella -Feslegen sos ile, Kirmizi elma, Muffin kakaolu, Icecek
Tomato & Mozzarella with basil sauce, Red Apple, with Cacao Muffin, Juice

L

BABY CHICKEN

Taze baharatlar ile tatlandirilmis pilic gégsti, Kéz biber, Labne peynirli ajvar sos ile, Kirmizi elma,
Muffin kakaolu, Icecek
Chicken breast with herbs, smoked pepper, créme cheese with ajvar sauce Red Apple, with Cacao Muffin,
Juice

L

TULUM & WRAP

Erzincan Tulum peyniri, Roka&gébek, Dilimlenmis domates, Muz, Muffin meyveli, Icecek
With Erzincan Tulum Cheese, rocket & iceberg and tomato, Banana, Muffin with fruit, Juice

L

RATATU & WRAP

Ratatu sebzeler ile sote edilmis pili¢ gégsti, Muz, Orman meyveli kek, Icecek
Chicken breast with ratatu , Banana, Cake with forest fruit, Juice

Tim Lunch Box’larda; Islak mendil, Pegete standarttir.

All Lunch box included, wet tissue, napkin



LUNCH BOX 3

ROAST BEEF

Ev yapimi roast beef, kornison tursu, hardal tohumu mayonez sos, Kirmizi elma, ElImali tart,
Mesrubat

Home made Roast beef, pickles with mustard seed and mayonnaise sauce, Red Apple, Apple Tart, Juice

Tim Lunch Box’larda; Islak mendil, Pegete standarttir.

All Lunch box included, wet tissue, napkin.



OGLE YEMEGI SET MENU 1
Lunch menu 1

Kremali Mantar Corba
Cream of mushroom soup

L

Fistik ve Kayisili Pilic Sarmasi
Pilav ve Sebze Sote Esliginde
Chicken with apricot and pistachio
Rice and vegetables

L

Yogurtlu Panna Cotta
Pannacotta with yogurt



OGLE YEMEGI SET MENU 2
Lunch menu 2

Akdeniz tatlari ile marine edilerek hazirlanmis meze cesitleri
Meze of selected freshly marinated and cooked Mediterranean delicacies.

L

Tavada somon filetosu, siyah zeytinli patatesler iizerinde, yaninda ince kiyilmis yesillikler ve limon
ile
Seared salmon fillet, served on black olive with potatoes, wilted greens and lemon

Tiirk tath tabagi
Baklava,Kazandibi,Sekerpare

Turkish dessert plate
Assorted Traditional Turkish Desserts



OGLE YEMEGI SET MENU 3
Lunch menu 3

Zeytinyagh tabagi, taze limon ve yogurt ile
Vegetable in olive oil plate, served with lemon and yogurt

o

Tereyagl patates ile servis edilen firinda biftek fileto, yaninda sote edilmis sebze cesitleri, yabani
mantar ve “demi glace” sos ile

Roasted fillet of beef served on buttery potato, minestone vegetables
with beef demi Glace sauce.

L

Limonlu Tart, Ahududular ile
Lemon Tart with Raspberries



OGLE YEMEGI SET MENU 4
Lunch menu 4

Kirmizi mercimek ¢orbasi
Baharatlh kruton ekmek ile
Red lentil soup
With spicy bread crouton

L

Keci peyniri salatasi
Roka yapraklari tizerinde kirmizi elma ve parmesan kraker ile
Goat cheese salad
With red apples on arugola and parmesan cracker

&

Hiinkar begendi
Hiinkar Begendi
Sultan’s delight on aubergine puree

L

Tiirk tath tabagi
Baklava,Kazandibi,Sekerpare
Turkish dessert plate
Assorted Traditional Turkish Desserts



OGLE YEMEGI SET MENU 5
Lunch menu 5

Kokteyl Domatesleri, Mozzarella ve Enginarli Salata, Parmesan Peynirli “Vinaigrette” ile
Salad of Cherry Tomatoes, Mozzarella and Artichokes with Parmesan Vinaigrette

L

Izgara Kekikli Dana Fileto, Arpacik Soganli
“Shiitake” Mantarlari Esliginde
Thyme Grilled Beef Fillet with rice and Potato, and Shiitake Mushrooms

&

Cam sakizli firin siitlag
vanilya dondurma ile
Turkish rice pudding
With camsakizli, baked in oven
with vanilla ice cream



ACIK BUFE OGLE YEMEGI MENU 1
Open Buffet Lunch 1

Corba/ Soup
Mercimek Corbasi / Lentil Soup

L

Soguk Biifesi /Starters

Zeytinyagl Dolma Cegitleri “Yaprak - Biber”/ Assorted Stuffed Vegetables cooked in Olive Oil
Patlican-Kabak-Biber Kizartma Yogurt ve Domates Sos ile/ Grilled of vegetables with yogurt and tomato sauce
Patlican Salatast /Eggplant salad
Coban Salatasi, Beyaz Peynirli /Shepherds’ Salad with Cheese
Yesil Gébek Salata, Vinegret Soslu /Green Salad and Vinegret Dressing
Hardal Soslu Patates Salatasi /Potato Salad, with Mustard Sauce
Makarna Salatasi / Italian Pasta Salad
Mevsimin Tursu Cesitleri /Assorted pickles

L

Sicaklar /Hot Dishes

Peynirli Tepsi Béregi /Baked Pastry with cheese
Pili¢ Ascibasi Usulii /Chef’s style chicken dish
Alaturka Et Sote Domatesli Biberli /Sauteéd Meat “A La Turca”
Tel Sehriyeli Beyaz Pilav /Vermicelli pilaf
Sebze Giiveci /Seasonal Vegetables in Casseroles

o

Tathlar /Desserts

Baklava - Sébiyet /Assorted Traditional Turkish Desserts
Fistikli Tel Kadayif /Shredded dough baked in syrup topped with crushed nuts
Tavukgaégsii & Kazandibi /Chicken breast, white pudding&white pudding with blackened
Visneli Ekmek Tatlis1 /Cherry Bread with Almond and Cherry Jelly
Brownie/ Brownie
Mevsim Meyveleri /Fresh Fruits


http://tr.bab.la/sozluk/ingilizce-turkce/shredded-dough-baked-in-syrup-topped-with-crushed-nuts
http://tr.bab.la/sozluk/ingilizce-turkce/chicken-breast-white-pudding
http://tr.bab.la/sozluk/ingilizce-turkce/white-pudding-with-blackened-surface

ACIK BUFE BUFE OGLE YEMEGI MENU 2
Open Buffet Lunch 2

Corba/ Soup
Yayla Corbas1 [ Yogurt Soup with rice

o

Soguk Biifesi /Starters

Somon Fiime & Alabalik Fiime /Smoked Salmon & Smoked Trout
Dana Janbon, Macar Salam, Hindi Fiime , Tavuk Janbon
Veal heam, macar salami, smoked turkey, chicken heam
Zeytinyagli Kabak ve Patlican Bayildi
Squash and eggplant cooked in olive oil
Nisuaz Salatasi /Nicoise salad
Patlican Salatasi /Grilled and mashed eggplant
Misirli Havug Salatasi /Carrot salad with corn
Patates Salatasi, Hardal soslu /Potato salad with mustard sauce
Semizotu Salatasi, Yogurtlu /Purslane salad with yoghurt sauce

L,

Sicaklar / Hot Dishes

Patlicanh & begendili Tepsi Béregi /Oven baked pastry with eggplant puree
Dana Emence Zurich Usulii Kremali Mantarh
Zurichoise veal emmence with creamy mushrrom sauce
Mogol kebabi pilicli, noodless ile /Mogul kebap with chicken and noodles
Bademli Beyaz Pilav /Rice with almonds
Mevsimin Sebze Buketi /Vegetable bouquet
Kremali Patates /Gratinated creamy potatoes

Lo

Tathlar /Desserts

Profiterol Sos Sokola /Pastry rolls coated with chocolate sauce
Visneli Ekmek Tatlis1 /Cherry bread pudding
Baklava Cesitleri /Assorted Traditional Turkish Desserts
Firin Siitlag/Baked rice pudding
Samsa & Sekerpare /Assorted Traditional Turkish Desserts
Irmik Helva Portakalli / Semolina Halva with orange flover
Mevsim Meyveleri / Seasonal Fruits


http://tr.bab.la/sozluk/ingilizce-turkce/pastry-rolls-coated-with-chocalate-sauce

ACIK BUFE BUFE OGLE YEMEGI MENU 3
Open Buffet Lunch 3

Corba/ Soup
Ezogelin Corbasi /Red Lentil and mint soup

Soguk Biifesi / Starters
Nane ve Frambuaz Sirkeli Rezene Salatasi / Fennel salad with mint and raspberry vinegar
Taze Feslegenli Domates Dilimleri / Tomato with fresh basil
Patates Salatasi1 / Potato Salad
Zeytinyagh Yaprak Sarma [ oriental rice stuffed vine leaves
Zeytinyagh Imam Bayild1 / eggplant with onian and olive oil
Marine Alabalik Dilimleri / marinated trout
Humus / Humus
Hindi Fiime / Smoked Turkey
Mevsim Yesillikleri / Seasonal Greens
Mercimek Kéftesi / Lentil dumplings on rocca leaves

Yoresel peynirler / Local cheese plate
Kuru Meyveler ve Ev yapimi grissini ile / Dried Fruits, Home made grissinies

2

Sicaklar /Hot Dishes
Kuzu Firin / Baked Owen Lamb
Safran ve Bronoise Sebzeli Firinlanmigs Levrek
Baked owen Seabass with safran and bronoise vegetables
Kuzu Ispanak Yapragi ve Parmesan ile Doldurulmus Pili¢ Gégsii
Baby Spanich and permesan stuffed Chicken Breast
Kayseri Mantisi Yogurt Sos ile | Kayseri’s Manti with yogurt sos
Kisnis ve Kremali Firin Patates/ Creamy Potato with coriander
Bademli Cilavi / Persian rice with almond
Sebze Giiveci [/ Vegetable casserole

SN

&=

Tathlar /Desserts

Dag Meyveleri Soslu Sakizli Muhallebi/ Puding with mastic and berries
Antep Fistikli Yassi1 Kadayif | “Kadayif” with pistachio
Cevizli Biilbiil Yuvasi / Kind of Baklava with Walnut
Limonlu Cheese Cake/ Cheesecake with lemon
Cevizli Incir Dolmas1 / Walnut stuffed figs
Visne Peltesi / Cherry pure
Firin Siitlag / Rice pudding
Kazandibi / Kazandibi
Mevsim meyveleri / Seasonal Fruit



Cocktail Menii 1

Krudite Tabagi (baby havug,Cengelkoy salatalik,limon kamisinda cherry domates),
Vegetable Crudite ( baby carrot,Cengelkdy cucumber, Cherry tomato on lemon cane)
Dip soslar esliginde cips / Cips with Dip sauce
Tuzlu ¢ubuklar / Salty Grissinies
Balli ve susamli fistik / Peanuts with honey and sesame
Peynir kiipleri zeytin esliginde / Feta Cheese cubes with black olives
Sislerde Tane mevsim meyveleri / Seasonal Fruits on skewers

L

Soguk Kanepeler / Cold Bites

Cavdar ekmegi tizerinde soman tartar / Salmon Tartar on rye bread
Rokfor muslu alman ekmegi /German Bread with blue cheese
Tart hamuru icinde jambon eriste / Beef ham in tartolet
Baget iizeri biberli roast beef / Roast beef with black pepper on piece of baget bread



Cocktail Meniti 2

Krudite Tabagi (baby havug,Cengelkdy salatalik,limon kamisinda cherry domates),
Vegetable Crudite ( baby carrot,Cengelkdy cucumber, Cherry tomato on lemon cane)
Dip soslar esliginde susamli cubuklar
Grissini with sesame, with dip sauce
Zeytin Cesitleri (biberli yesil zeytin, yesil zeytin, soslu kalamata zeytin)

Olives ( gren olive with papper, green olive, Kalamata olives with sauce )
Karisik Cerez ( findik ici, tuzlu fistik, sari leblebi, kurutulmus dut)

Mixed Nuts ( hazelnut, salty peanut, yellow chickpeas, sun-dried mulberry

L

Soguk Kanepeler / Cold Bites

Zeytinli ekmek iistiinde kars gravyeri / On bread with black olive, Kars Gravyer Cheese
Dana jambon ve yesil zeytinli kanepe / Canape with beef ham and with greens olive
Eritme peynirli kugu / Special Melting Cheese
Kirmizi havyarh kanepe / Canape with red caviar

&

Sicak Kanepeler / Hot Bites
Kiirdanda biberli kuzu sis / Lamp skewers with pepper
Peynir pane /Deepfried cheese

Mini spring roll / Mini spring roll with vegetables
Soya soslu pili¢ parcaciklari / Chicken sate with soy sauce

L

Tath / Dessert

Meyveli tart / Tartolets with fruits



Cocktail Meni 3

Karisik Kuruyemis
Nuts
Cips
Potato cips
Sebze cruidtes sepeti, iki ayri sos ile
Vegetable crudites with deep sauce

L

Selection of Cold Canapes
Pili¢ ve curryli kanapeler
Cold canapes with chicken and curry
Maydanozlu ve dereotlu Peynir kiipleri
Cheese cubes with parsley and dill
Kruton iizeri hardal soslu Rozbif
Roast beef on croutons with mustard sauce
Mini Domates Krem Peynirli
Cherry tomato with Creamy cheese
Mini Tuzlu Tartoéletler patlican salatali
Mini Tartlets with eggplant puree
Mini Tuzlu Tartoletler favali
Mini Tartlets with mashed broad beans

L

Selection of Hot Canapes
Peynirli su boregi
Turkish pastry with cheese
Mini miicver
Deep fried vegetable puree “Miicver”
Mini sis, kekikli
Mini shish kebab with thyme
Mantar pane
Mushroom pané
Mini i¢li kofte
Meat balls with traditional herbs
Mini sumakl kofte
Meat balls with traditional herbs “sumak”



Cocktail Meniti 4

Karisik cerez &Yesil erik tursusu
Pistachio& Green olive pickles
Sebze Krudite sepeti, Dip Sos ile
Vegetable crudites with deep sauce

Selection of Cold Canapes
Somon Fiime kuskonmaza sarili
Asparagus rolled with Smoked Salmon
Parmesan peynire sarili kabak ve patlican 1zgara uzun ¢ubuklarda
Squash and eggplant rolled with parmesan cheese
Lakerdali kanapeler
Smoked fish canapes
Krem peynir ile doldurulmus misket domates
Cherry tomato with Creamy cheese
Ceviz ici rokfor
Walnuts with blue cheese
Kruton iizeri dana madalyon
Veal medallions on crouton bread
Mini Tuzlu Tartéletler patlican salatall
Mini Tartlets with grilled aubergine puree

Selection of Hot Canapes
Ispanakli cevizli tepsi béregi
Puff pastry with spinach and walnuts
Balik orly, tartar soslu
Fish orly with “tartar” sauce
Mini ¢in béregi, soya soslu
Spring rolls with soy sauce
Kish lorent sebzeli
Quiche lorent with vegetable
Karides susaml
Shrimp with sesame
Mantar hamburger
Mushroom hamburger
Sebzeli ramken
Vegetable ramkens
Mini icli kéfte
Meat balls with traditional herbs
Mini miicver
Deep fried vegetable puree “Miicver”



COCKTAIL PROLONGE MENU 1

Krudite Tabagi (baby havug, Cengelkdy salatalik,limon kamisinda cherry domates),
Vegetable Crudite ( baby carrot,Cengelkéy cucumber, Cherry tomato on lemon cane)
Dip soslar esliginde cips / Cips with dip sauce
Zeytin Cesitleri (biberli yesil zeytin, yesil zeytin, soslu kalamata zeytin)
Olives ( gren olive with papper, gren olive, Kalamata olives with sauce )
Karisik Cerez ( findik ici, tuzlu fistik, sari leblebi, kurutulmus dut)
Mixed Nuts ( hazelnut, salty peanut, yellow chickpeas, sun-dried mulberry

2

Kanepeler / Cold Bites
Zeytinli ekmek iistiinde kars grevyeri / Kars Gravyer cheese on bread with black olives
Alman ekmegi iizerinde somon mus/ Salmon mousse on German Bread
Eritme peynirli kugu / Special Melting Cheese

2

Soguk Biifesi /Buffet Cold Appetisers
Coban Salata, Beyaz Peynirli /Sheppards Salad with Cheese
Mevsim Salatasi, Misirli, vinegret Soslu /Seasonal Salad with Corn, Vinegrette Sauce
Zeytinyagli Dolma cesitleri /Assorted Stuffed Vegetables cooked in Olive 0il

Sicaklar /Hot Dishes
Peynirli Su béregi /Puff Pastry with Cheese
Sebzeli Kuzu Orman kebabi /Sauteéd Lamb Kebab with Vegetables
Pili¢ Ascibasi Usulii /Chef’s Special Chicken
Domatesli Pilav /Tomato Rice

Tathlar /Desserts
Karisik Tiirk Hamur Tathlari /Assorted Traditional Turkish Desserts
Sakizli Firin Siitla¢ /Oven Baked Rice Pudding
Tavukgaégsii /Milk Pudding “Tavukgdégsii”
Visneli Ekmek Tatlis1 Bademli Jéleli /Cherry Bread with Almond and Cherry Jelly
Hindistan cevizli Muhallebi /Coconut Pudding
Su Muhallebisi Karamel ve Frambuaz Sos ile /Pudding with Caramel & Raspberry Sauce
Mevsim Meyveleri /Fresh Fruits



COCKTAIL PROLONGE MENU 2

Krudite Tabagi (baby havug,Cengelkoy salatalik,limon kamisinda cherry domates),
Vegetable Crudite ( baby carrot,Cengelkdy cucumber, Cherry tomato on lemon cane)
Dip soslar esliginde cips / Cips with dip sauce
Zeytin Cesitleri (biberli yesil zeytin, yesil zeytin, soslu kalamata zeytin)
Olives ( gren olive with papper, gren olive, Kalamata olives with sauce )
Karisik Cerez ( findik ici, tuzlu fistik, sari leblebi, kurutulmus dut)
Mixed Nuts ( hazelnut, salty peanut, yellow chickpeas, sun-dried mulberry

Kanepeler / Cold Bites
Kuskonmaza sarili somon bohcalari /Smoked salmon rolled with asparagus
Cherry domates ici krem peyniri /Cherry tomatoes with cream cheese
Peynirli Kanapeler /Assorted cheese canapes
Siyah ekmek iizeri bildircin yumurtasi /Quail eggs on rye bread

Soguk Biifesi /Buffet Cold Appetisers
Roka Salatasi, Domatesli /Rocket Salad with Tomato
Yesil Gébek Salata Krutonlu,Fransiz Sos ile /Green Salad with Crouton and French Dressing
Mevsim Salatasi, Misirli, vinegret Soslu / Seasonal Salad with Corn, Vinegrette Sauce
Zeytinyagh cesitleri Fava etrafinda /Vegetables cooked in Olive Oil served with Broad Beans Puree
Patlican Salatast /Aubergine salad

L

Sicaklar /Hot Dishes
Ispanakli Cevizli Tepsi Béregi /Puff Pastry with Spinach & Walnut
Beefstraganof /Beef straganof
Pilic Lokmalar:i Domates & Biber soslu /Chicken Cubes with Tomato & Pepper Sauce
Mengen Pilavi Mantar ve Dereotu ile /Special Rice “ Mengen” with Mushroom & Dill
Sebze Giiveci /Vegetable Bouquet

Tathlar /Desserts
Baklava - Sébiyet - Diiriim /Assorted Traditional Turkish Desserts
Kazandibi & Tavukgdgsii /Milk Pudding “Kazandibi “ & “Tavukgégsti”
Kivi Mus & Sokola Mus /Kiwi Mousse & Chocolate Mousse
Badem tatlhis1 /Almond Dessert
Irmik Pudding Cilek Soslu /Semolina Pudding with Strawberry Sauce
Asure /Noah’s Pudding
Mevsim Meyveleri /Fresh Fruits



COCKTAIL PROLONGE MENU 3

Krudite Tabagi (baby havug,Cengelkdy salatalik,limon kamisinda cherry domates),
Vegetable Crudite ( baby carrot,Cengelkdy cucumber, Cherry tomato on lemon cane)
Dip soslar esliginde cips / Cips with dip sauce
Zeytin Cesitleri (biberli yesil zeytin, yesil zeytin, soslu kalamata zeytin)

Olives ( gren olive with papper, gren olive , Kalamata olives with sauce )

Karisik Cerez ( findik ici, tuzlu fistik, sari leblebi, kurutulmus dut)

Mixed Nuts ( hazelnut, salty peanut, yellow chickpeas, sun-dried mulberry

>
Kanepeler / Cold Bites
Limon kabugu icinde karides kokteyl / Shrimp cocktail in lemon peel
Uziimlii ekmekte peynir kiipleri / Feta Cheese cubes on bread with grapes
Kepek ekmegi ilizerinde peynir soslu zeytin ezmesi / Olive pure with cheese on wholemeal bread
Cevizli ekmek ilizerinde macar salami kornison tursu ile /Macar Salami with pickel on bread with wainut

0

N

—
<

Soguk Biifesi /Buffet Cold Appetisers
Yesil Gébek Salata Krutonlu,Fransiz Sos ile /Green Salad with Crouton and French Dressing
Hardal soslu patates salatasi /Potato Salad with Mustard Sauce
Semizotu Salatasi /Pursley Salad
Somon Fiime & Alabalik Fiime Aynalarda /Smoked Salmon & Smoked Trout
Zeytinyagh Dolma cesitleri /Assorted vegetables cooked in Olive Oil
Cerkez Tavugu /Circassian Chicken
s

Sicaklar /Hot Dishes
Krep Kuskonmazli, Hollandez Sos ile /Crepe Asparagus served with Hollandaise Sauce
Hiinkar Begendi /Lamb Kebab with Aubergine Puree
Dana Emince Kornisonlu & Mantarli /Veal Emince with Pickles & Mushrooms
Renkli biberler ile tatlandirilmis Pilic Lokmalari, Kremali Mantar Soslu
Chicken Cubes flavoured with Fresh Peppers,
With Creamy Mushroom Sauce
Bademli Pilav /Almond Rice
Patlicanl Sebze Buketi /Ratatouille

<

Tathlar /Desserts
Samsa elmali1 & Sekerpare /Multi-flaked pastry with walnut filling&Baked soft pastry dipped in thick syrup
Kazandibi & Tavukgégsii /Milk Pudding “Kazandibi “ & “Tavukgdégsti”
Su Muhallebisi Karamel ve Frambuaz Sos ile /Pudding with Caramel and Raspberry Sauce
Mocca - Sokola - Ananas Mus /Mocca & Chocolate & Pineapple Mousse
Irmik Pudding Frambuaz Soslu /Semolina Pudding served with Blackberries Sauce
Profiterol Sos Sokola /Profiterols with Chocolate Sauce
Mevsim Meyveleri /Fresh Fruits


http://tr.bab.la/sozluk/ingilizce-turkce/baked-soft-pastry-dipped-in-thick-syrup

AKSAM YEMEGI MENU 1
Dinner Ment 1

Geleneksel meze tabagi
(Acil1 ezme, patlican salatasi, Rus salatasi, beyaz peynir, so6giis domates&salatalik, haydari, biber dolma
ve mevsim yesillikleri buketi)
Traditional mezzeh platter
(Spicy tomato puree, aubergine salad, Russian salad, white cheese, tomato&cucumber, yoghurt with garlic&mint,
Oriental rice stuffed bellpepper, cracked wheat with tomato and herbs, seasolan greens bouquet)

L

Sebzeli Cin boregi tath&eksi sos ile
Vegetable springroll with sweet & sour sauce

L

Mantar ve 1spanak ile doldurulmus tavuk gégsii,
Frenk soganli patates piiresi ve sebze buketi ile
Chicken breast stuffed with spinach and mushroom
with chive potato puree and vegetable bouquet

o

Beyaz cikolatali mus
White chocolate mousse



AKSAM YEMEGI MENU 2
Dinner Ment 2

Geleneksel meze ve zeytinyaghlar
(Imam bayildy, kereviz, yaprak sarma, biber dolma
patlican salatasi, pastirmali humus, acili ezme, Cerkez tavugu)
Traditional mezzehs and colds in olive oil
(Eggplant stuffed with tomato and onion, celery, stuffed bellpeppers and wine leaves, eggplant salad, hummus with
pastirma, chilli pepper tomato salad, Circassian chicken)

L

Manty, Urfa pul biberli ve tereyagh
Turkish ravioli, with chili pepper and butter sauce

b

Dilimlenmis dana bonfile, patlican begendi iizerinde
Sliced beef tenderloin on eggplant puree

o

Ekmek kadayifi, kaymak ile
Bread pudding in thick syrup



AKSAM YEMEGI MENU 3
Dinner Ment 2

Parmesanli enginar salatasi
Artichoke salad with Parmesan

L

Tavuk ve mantarh volovan
Vegetable springroll with sweet & sour sauce

L

Fistikl1 kuzu sarma ve 1zgara sebze kulesi,
gratine domates ve naneli kayisi sos ile
Lamb stuffed with pistachio and grilled vegetables,
with gratinated tomato and apricot-mint sauce

L

Orman meyvali “cheese cake”
Cheese cake with wild berries



AKSAM YEMEGI MENU 4
Dinner Menu 4

Giineste kurutulmus patlican biber dolma,
roka yapraklari ve zeytinyagi sos ile
Sun dried eggplant and bell peper with rocket and olive oil dressing

L

Tulum peyniri ve sebzeli muska boregi, nane ile tatlandirilmis yogurt
Puff pastry stuffed with vegetables and salty cheese, yoghurt and mint sauce

b

Levrek bugulama, taze baharatlar ile tatlandirilmis
Steamed seabass with mixed fresh herbs

L

Ceviz ve fistikli baklava, kaymakli dondurma ile
Pistachio and walnut baklava with vanilla ice cream



GALA YEMEGI MENU 1
Gala Dinner Menu 1

Geleneksel Meze Tabagi
“Traditional Turkish Mezze Plate”

b

Ince hamur icerisinde firinlanmis sebze bohcasi, domates sos ile
Oven baked thin layer of dough with vegetables,
served with tomato sauce

b

Portakal Sorbe / Orange Sorbe

b

Dana file firin, morel mantar soslu kézlenmis patlican yatagi lizerinde
Fillet of veal with Morrel mushroom sauce on grilled aubergine puree

o

Biskiivi kabi icinde, Meyve buketi, kayisili dondurma esliginde
Marinated fresh fruits in waffle cup, Served with apricot ice cream

b

Cay veya kahve, Petit Fours
Tea or coffee and Petit Fours



GALA YEMEGI MENU 2
Gala Dinner Menu 2

Vinegret soslu Akdeniz yesillikleri iizerinde fiime balik tabagi
Tartolet icinde kirmizi havyar ile
Assorted smoked fish plate with Mediterranean greens with vinaigrette dressing,
Served with red caviar in tartlet

b

Strudel Sebzeli
Vegetable Strudel

b

Mandalina Sorbe / Mandarin Sorbet

b

Taze Renkli biberler ile tatlandirilmis Tournedo, Kremali Mantar Soslu,
Bademli Patates ve Ratatouille ile
“Tournedo” flavoured with Fresh Peppers,
Creamy Mushroom Sauce, Almond Potatoes and Ratatouille

b

Kazandibi
Baked Milk Pudding “Kazandibi”

b

Cay veya kahve, Petit Fours
Tea or coffee and Petit Fours



GALA YEMEGI MENU 3
Gala Dinner Meni 3

Vietnam Usulii Ordekli ve Piringli “Spring Rolls”, Misket Limonlu “Cilantro” Dip Sosu ile
Vietnamese Style Rice Paper Spring Rolls with Duck, Lime Cilantro Dipping Sauce

b

Domates ve Limonlu Feslegenli Corba, Mini Feslegenli Ravioli ile
Tomato and Lemon Basil Chowder with Mini Pesto Ravioli

b

Raki Sorbe / Turkish Raki Sorbet

b

Portakal ve Baharat Kabuklu Levrek Fileto, Taze Kabak, “Shiitake” Mantarlari ve Firinlanmis
Rezeneli “Vinaigrette” ile
Orange and Herb Crusted Sea Bass Fillet with Baby Zucchini, Shiitake Mushrooms and Roast Fennel
Vinaigrette

b

Meyveli Mousse, Egzotik meyveler ve Yaban Meyveleri Kompostosu ile
Passion Fruit Mousse with Exotic Fruits and Wild Berry Compote

b

Cay veya kahve, Petit Fours
Tea or coffee and Petit Fours



ICC

Food & Bevereage
Menu

Coffee Breaks

Coffee Break

Coffee Break with Cookies
Coffee Break — Morning 1
Coffee Break — Morning 2
Rich Coffee Break

Lunch-Box Menu
Lunch Box 1
Lunch Box 2
Lunch Box 3

Open Buffet Menu

Open Buffet Menu 1
Open Buffet Menu 2
Open Buffet Menu 3

Lunch Menu

Lunch Menu 1
Lunch Menu 2
Lunch Menu 3
Lunch Menu 4
Lunch Menu 5

Dinner Menu

Dinner Menu 1
Dinner Menu 2
Dinner Menu 3
Dinner Menu 4

Breakfast Menu
Set Menu Breakfast
Open Buffet Breakfast

Cocktail Menu

Cocktail Menu 1
Cocktail Menu 2
Cocktail Menu 3
Cocktail Menu 4

Cocktail Prolonge Menu

Cocktail Prolonge Menu 1
Cocktail Prolonge Menu 2
Cocktail Prolonge Menu 3

Gala Dinner
Gala Dinner Menu 1
Gala Dinner Menu 2

istanbul Kongre Merkezi, Dartilbedai Cad. No: 3 Sisli / istanbul / Turkiye
P: +90 (212) 37399 00 F: +90 (212) 37399 43
W: www.iccistanbul.com E: info@iccistanbul.com

Rates per person

8 € + VAT ( Each Break )
10 € + VAT ( Each Break )
15 € + VAT ( Each Break )
21 € + VAT ( Each Break )
23 € + VAT ( Each Break )

20 € + VAT
21 € + VAT
24 € + VAT

47 € + VAT
50 € + VAT
60 € + VAT

37 € + VAT
41 € + VAT
45 € + VAT
47 € + VAT
50 € + VAT

52 € + VAT
62 € + VAT
62 € + VAT
73 € + VAT

30 € + VAT
37 € + VAT

28 € + VAT
43 € + VAT
48 € + VAT
64 € + VAT

52 € + VAT
57 € + VAT
64 € + VAT

69 € + VAT
75 € + VAT
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ICC

Gala Dinner Menu 3 : 80 € + VAT
Beverages

1 Soft Drink : 7 € + VAT
Limited Drink ( 2 glass ) : 10 € + VAT
Unlimited Soft Drink : 13 € + VAT
Alcoholic Beverages

Limited Local Drink ( 2 Glass ) : 25 € + VAT
Unlimited Local Drink ( 3 Hours ) : 45 € + VAT

o Above rates are valid if the contract is signed until 31.12.2025.

istanbul Kongre Merkezi, Dartilbedai Cad. No: 3 Sisli / istanbul / Turkiye P ne .\\
P: +90 (212) 37399 00 F:+90 (212) 373 99 43 o [
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