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Offer

Weddings



LET'S CREATE TOGETHER THE  
MOST ELEGANT DAY OF YOUR LIFE

Your wedding can be a triumph of joy, 
imagination, and creativity. Our ambiance 
and expert team offer countless possibilities 

for creating a pleasant atmosphere and 
lifelong memories for the bride and groom.



- Standard -

Cold specialties by „The DREAM“
Chicken liver pâté on French brioche bread with  

wild berry sauce


Flambéed plum in homemade brandy with Mediterranean prosciutto 
and toasted walnut


Fried parmesan sphere with truffle cream


Beef salad with marinated onion on oat biscuit

Cured meat selection
(Selection of regional cured meats with authentic origins)

Njeguški prosciutto


Mediterranean dried pork neck with pepper


Dried pork loin


Beef prosciutto


Mountain spicy kulen sausage


Njeguška sausage

International cheese selection
(Selection of international cheeses with dried and nutty fruits)

Italian gouda


Smoked cheese in wax


Emmental


Blue cheese


Brie (soft cheese with white mold)


Mountain cheese in aromatic herbs

Cheese Accompaniments
Dried fig in reduced black vinegar


Flambéed dried plums in homemade brandy


Caramelized walnut


Homemade dried cranberry jam


Red onion jam


Cherry tomato jam



- Standard -

Vegetarian Corner
Oriental hummus with pickled cucumbers and spicy nachos


Finnish bread bruschetta with avocado and cherry tomatoes


Grilled mushroom salad with rosemary and thyme dressing


Spring rolls with sweet and spicy sauce

Salad bar
Tomato / Cucumber / Mixed green salads / Cabbage / Carrot / 

Homemade peppers / Vitamin salad / Baby corn / Cherry tomatoes / 
Marinated olives / Hot pepper / Radishes / Arugula


Lemon dressing / Black vinegar dressing / Meadow honey dressing / 
Flavored olive oil / White vinegar

Complex Salad Selection
Caesar salad with parmesan and anchovy dressing, crispy pancetta, 

and grilled turkey


Caprese salad with tomatoes, mini mozzarella, and fresh basil 
dressing


Szechuan salad with marinated chicken in Teriyaki  
sauce and peanuts


Serbian salad with red onion and chives


Italian pasta salad with julienne vegetables, dried tomatoes, and 
fine cream of yogurt


French corn salad with pressed ham


Urnebes salad (spicy)


Ajvar (roasted pepper salad)

Bread and pastries selection
Whole grain wheat bread / Bread rolls with seeds / Sesame bread 

rolls / French bread / Rustic baguette / Finnish rye bread / Bavarian 
pretzel / Homemade flatbread / Black baguette / Homemade pretzel 
/ Homemade Italian focaccia (with cherry tomatoes and rosemary) / 

Cheese pie / Pie with mountain cheese / Fried cheese spheres

Fish
Pomodoro frutti di mare (seafood in tomato  

sauce with gnocchi)


Lake trout fillet in almond crust



- Standard -

Main Courses
Slow-cooked veal ribs with rosemary and garlic sauce


Young chicken breasts in sweet and spicy sauce


Slow-cooked beef cheek in Porto wine sauce (cooked for 12 hours)


Penne with truffle and Parmesan sauce


Grilled vegetables with aromatic herbs


Rustic potatoes with rosemary

Additions to main courses and side dishes
kaymak sauce / BBQ sauce / dijon mustard / cream tomato sauce / 

mayonnaise / aromatic cream / crispy potato chips / nachos

Barbecue Specialties
Traditional ćevapi


Mediterranean spicy chicken Diavolo drumstick  
with basil and hot chili


Homemade smoked sausage


Marinated pork neck

Fruit
Fresh seasonal fruit cuts



Vodka
Smirnoff

Whiskey
Johnnie Walker Red

Gin
Gordon’s / Tanqueray

Tequila
Jose Cuervo Silver / Jose Cuervo Gold

Rum
Captain Morgan White / Captain Morgan Black

Brandy
vinjak 5

Rakija
Imperian: plum / apricot / quince

Liqueur
Jägermeister / Gorki list

White wines
Erdevik Bella Novela / Deurić 

Gewürztraminer / Despotika Dodir

Rosé wines
Deurić Urban Rose / Despotika Nemir

Red wines
Erdevik Trianon / Deurić Merlot

- Standard -



Sparkling wines
Prosecco

Beef
Pilsner Urquell / Peroni

Non-alcoholic beverages
Coca-Cola / Coca-Cola Zero / Sprite / Fanta / 

Schweppes Bitter Lemon / Schweppes Tonic 
Water / Cockta / Cockta Free  

Next juices: apple / orange / blueberry

Water
Still rosa / sparkling rosa

Tea and Coffee

- Standard -



- Premium -

Cold specialties by „The DREAM“
Tartare of aged beef steak (flavored butter, toasted bread,  

hot pepper)


Marinated salmon carpaccio with rocket salad  
and anise aroma


Cream of turkey breasts with roasted peanuts  
and pickled gherkins


Mashed poached pear in Burgundy Chardonnay wine with blue 
cheese and toasted walnuts


Buckwheat rolls with beef prosciutto, fine cream, 
 and young rocket


Italian skewer with Emmental cheese, mini Mozzarella,  
and pickled fruit

Cured meat selection
(Selection of regional cured meats with authentic origins)

Mediterranean aged ham for 2 years


Karst dry pork neck with pepper


Dry pork tenderloin


Bresaola beef


Srem kulen


Njeguška sausage

Live station/Carving
Roasted suckling pig

International cheese selection
(Selection of international cheeses with dried and nutty fruits)

Italian Gorgonzola cheese


French Brie cheese


Blue cheese


Marinated goat cheese with herbs and olive oil


Smoked cheese


French Trappist cheese



- Premium -

Cheese Accompaniments
Dried fig in reduced black vinegar


Flambé dried plums in homemade brandy


Caramelized walnut


Homemade jam from dried cranberries


Red onion jam


Cherry tomato jam

Selekcija hleba i peciva
Hleb od celog zrna pšenice / Zemičke sa semenkama / Susam zemička 
/ Francese hleb / Rustik baget / Finski ražani hleb / Bavarska kifla / 

Domaća lepinja / Crni baget / Domaći đevrek / Domaća italijanska 
focaccia (sa čeri paradajzom i ruzmarinom) / Proja sa sirom / Pita sa 

staroplaninskim sirom / Pržene sfere od sira 

Bread and pastries selection
Whole grain wheat bread / Bread rolls with seeds / Sesame bread 

rolls / French bread / Rustic baguette / Finnish rye bread / Bavarian 
pretzel / Homemade flatbread / Black baguette / Homemade pretzel 
/ Homemade Italian focaccia (with cherry tomatoes and rosemary) / 

Cheese pie / Pie with mountain cheese / Fried cheese spheres

Selection of complex salads
Mini Mozzarella with avocado, cherry tomatoes, and black 
kalamata olives – fresh basil pesto and toasted croutons


Pasta salad with Mortadella and julienne vegetables – mayonnaise 
and chives dressing


Asian salad with raw vegetables, grilled chicken, dark soy dressing 
with chili and fried sesame


Horiatiki salad with Greek capers and marinated feta cheese

Salad bar
Paradajz / Krastavac / Miks zelenih salata / Kupus / Šargarepa / 

Domaći feferoni / Vitaminska salata / Kukuruz šećerac / Čeri 
paradajz / Marinirane masline / Ljuta papričica /  

Rotkvice / Rukola 


Limun dresing / Dresing od crnog aćeta /  
Dresing od livadskog meda / Aromatizovano maslinovo ulje /  

Beli aćeto



- Premium -

Vegetarian corner
Baked Italian eggplant with marinated tomatoes and parmesan 

powder


Grilled forest mushrooms salad with thyme and rosemary


White quinoa with fresh vegetables, fine white balsamic marinade, 
and sun-dried tomatoes


Spring rolls with vegetables

Additions to main dishes and side dishes
Cream cheese sauce / BBQ sauce / Dijon mustard / Creamy tomato 

sauce / Mayonnaise / Aromatic cream / Crispy potato chips / Nachos

Main courses
Saganaki feta cheese with orange and acacia honey dressing


Caramelized turkey breasts in mildly sweet natural sauce with 
poached green apples in white wine


Confit pork ribs in flavored butter baked with  
spicy tomato sauce


Crispy mozzarella in panko crust


Sichuan chicken with roasted peanuts and vegetable sticks


Penne in parmesan sauce with marinated steak and 
 toasted pine nuts


Stuffed cabbage rolls or Sour cabbage rolls (seasonal)


Miller's potato gratin with parmesan


Grilled vegetables with aromatic herbs

Barbecue specialties
BARBECUE SPECIALTIES


Beef ćevapi


Marinated chicken skewers


Smoked pork neck


Rolled chicken liver in bacon


Homemade smoked sausage

Fish
Baked sea bass with Neapolitan vegetables


Sea bream fillet in crispy aromatic crust

Fruit
Freshly cut seasonal fruit



Vodka
Finlandia / Smirnoff

Whiskey
Johnnie Walker Red / Jack Daniel’s

Gin
Tanqueray

Tequila
Jose Cuervo Silver / Jose Cuervo Gold /  

Pepe Lopez silver / Pepe Lopez gold

Rum
Captain Morgan White / Captain Morgan Black

Rakija
Imperian: plum / apricot / quince  
Gorda: plum / apricot / quince /  

Zarić: honey „Medena“  
Klekovača BB

Liqueur
Jägermeister / Amaro Montenegro

Cognac
Vinjak 5 / Stari Hrast Vinjak

Aperitif
Prosecco / Select Spritz / Disaronno Velvet / 

Baileys

Beer
Pilsner Urquell / Peroni

- Premium -



White wines
Erdevik Bella Novela / Deurić 

Gewurztraminer / Despotika Touch / 
Despotika Morava / Tri Morave / Kovačević 

Chardonnay / Radovanović Sauvignon / 
Zvonko Bogdan 8 Tamburaša

Rosé wines
Erdevik Roza Nostra / Deurić Urban Rose / 

Despotika Nemir / Zvonko Bogdan Rose

Red wines
Erdevik Trianon / Deurić Merlot / Tri Morave / 

Despotika Trag / Aurelius Kovačević / 
Radovanović Cabernet

Dessert wines
Kovačević Bermet white / Kovačević Bermet 

red

Non-alcoholic beverages
Coca-Cola / Coca-Cola Zero / Sprite / Fanta / 

Schweppes Bitter Lemon / Schweppes Tonic 
Water / Cockta / Cockta Free  

Next juices: apple / orange / blueberry

Cider
Somersby

Water
Still rosa / sparkling rosa

Tea and Coffee

Energy Drinks
Ultra energy / Guarana

- Premium -



- Exclusive -

Cold specialties by „The DREAM“
Tataki of fresh tuna on rocket and fennel salad with  

cashew pepper dressing


Marinated Adriatic prawns with orange and mint


Cream of young turkey with Indian nuts and  
pickled cucumbers


Pate of chicken liver on brioche bread with wild fruit dressing


Tartare of aged beef steak (flavored butter, toasted  
bread, hot pepper)


Duck breast carpaccio with citrus fruit segments and homemade 
orange dressing


Crispy prawns with sweet and spicy sauce

Selection of bread and pastries
Whole grain wheat bread / Seed rolls / Sesame rolls / French bread 
/ Rustic baguette / Finnish rye bread / Bavarian pretzel / Homemade 
flatbread / Black baguette / Homemade pretzel / Homemade Italian 

focaccia (with cherry tomatoes and rosemary) / Cornbread with 
cheese / Pie with old mountain cheese / Fried cheese balls

Salad bar
Tomato / Cucumber / Mixed green salads / Cabbage / Carrot / 

Homemade peppers / Vitamin salad / Sweet corn / Cherry tomatoes / 
Marinated olives / Hot pepper / Radishes / Arugula


Lemon dressing / Black vinegar dressing / Meadow honey dressing / 
Flavored olive oil / White vinegar

Live station/Carving
Rolled suckling pig Ribeye steak


(aged marinated ribeye on the grill – sliced in front of guests)

Cured meat selection
(Selection of regional cured meats with authentic origins)

San Daniele ham  
Mediterranean dry neck with pepper 

 Italian Bresaola 

 Ventricina  
Salamino piccante  

Peppered Mortadella



- Exclusive -

Selection of international cheeses
(Selection of international cheeses with dried and nutty fruits)

Buffalo mozzarella


Italian Burrata with flavored oil


Pecorino


Parmesan


Homemade goat cheese in olive oil with herbs


Gouda


Smoked cheese in wax


Emmental


Blue cheese


Brie (white mold cheese)

Cheese Additions
Dried fig in reduced black vinegar


Flambéed dried plums in homemade brandy


Caramelized walnut


Homemade jam from dried cranberries


Red onion jam


Cherry tomato jam

Vegetarian corner
Asian salad with rice noodles and vegetables 

 – dark soy dressing


Oriental hummus on oat biscuit


Marinated avocado with cherry tomatoes on  
black bruschetta


Celery chips


Crispy zucchini sticks with parmesan

Selection of complex salads
Pasta salad with smoked turkey leg and sun-dried tomatoes and 

aioli mayonnaise dressing


Caprese salad with marinated cherry tomatoes  
and mini mozzarella


Tzatziki salad with marinated chicken fillet and iceberg lettuce 
with Greek yogurt dressing


Marinated steak on mango and vegetable salad  
with lime dressing


Greek salad with Kalamata olives and marinated feta cheese



- Exclusive -

Side dishes
Olive oil and black vinegar dressing / Spicy soy /  

Porcini mushroom sauce / Dijon mustard

Additions to main dishes and side dishes
Kajmak sauce / BBQ sauce / Dijon mustard / Creamy tomato sauce / 

Mayonnaise / Aromatic cream /  
Crispy potato chips / Nachos

Fish
Spanish paella with seafood and Adriatic prawns


Grilled sea bream fillet with lemon and mint dressing

Main courses
Slow-roasted lamb from Pirot under a clay pot lid


Turkey breasts with a light orange sauce  
and Prosecco sparkling wine


Crispy pork fillet in aromatic Parmesan crust


Roasted veal in natural juice with aromatic spices and garlic


Gnocchi in truffle and Parmesan sauce with arugula 
 and pine nuts


Roasted potatoes with rosemary


Grilled vegetables with aromatic herbs

Barbecue Specialties
Leskovac uštipak with smoked cheese


Grilled chicken drumstick


Pork fillet wrapped in bacon


Marinated pork neck in mustard


Beef ćevapi

Fruit
Freshly cut seasonal fruit

Dessert table
MANDARINA CAKE SHOP 

(selection of small cakes of various flavors)


CRNA OVCA 
(ice cream station with 6 different flavors lasting for 2 hours)



Vodka
Finlandia / Smirnoff

Whiskey
Johnnie Walker Red / Jack Daniel’s 

/Johnnie Walker Black / Gentleman Jack

Gin
Tanqueray / Hendrick’s

Tequila
Camino Silver / Camino Gold/ 

Pepe Lopez Silver / Pepe Lopez Gold

Rum
Bacardi White / Bacardi Black

Rakija
Imperian: plum / apricot / quince


Gorda: plum / apricot / quince


Zarić: plum „Kraljica“ / apricot „Magija“  / pear 
„Nirvana“ / quince „Nostalgija“ / honey 

„Medena“ 


Klekovača BB

Brandy
VECCHIA ROMAGNA / Vinjak 5 / Stari Hrast Vinjak

Cognac
vecchia Romagna

Liquer
Jägermeister / Amaro Montenegro

Aperitif
Prosecco / Select Spritz / Disaronno Velvet / 

Baileys

Beer
Pilsner Urquell / Peroni

- Exclusive -



White wines
Erdevik Bella Novela / Deurić 

Gewürztraminer / Despotika Dodir / Despotika 
Morava / Tri Morave /Kovačević Chardonnay / 

Radovanović Sauvignon / Zvonko Bogdan 8 
Tamburaša / Santa Cristina

Rosé wines
Erdevik Roza Nostra / Deurić Urban Rose / 

Despotika Nemir / Zvonko Bogdan Rose / 
Chichateau Pink Punk

Red wines
Erdevik Trianon / Deurić Merlot / Tri Morave / 

Despotika Trag / Aurelius Kovačević / 
Radovanović Cabernet / Terra Mazzei / Santa 

Cristina 

Dessert wines
Kovačević Bermet beli / Kovačević Bermet 

crveni

Non-alcoholic beverages
Coca-Cola / Coca-Cola Zero / Sprite / Fanta / 

Schweppes Bitter Lemon / Schweppes Tonic 
Water / Cockta / Cockta Free  

Next juices: apple / orange / blueberry

Cider
Somersby

Water
Rosa NEGAZIRANA / Rosa gazirana

Tea and Coffee

Energy Drinks
Ultra energy / Guarana / Red Bull

- Exclusive -



- Luxury -

Cold specialties by „The DREAM“
Foie Gras (goose liver with raspberry jelly)


Duck rillette with caramelized apple


Tuna tataki with avocado


Glazed galantine of turkey with toasted pistachios


Steak tartare with flavored butter and horseradish


Marinated mussels with Mediterranean dressing on ice


Adriatic prawns marinated with orange and mint

Selection of dry-curred meats
(Selection of regional cured meats with authentic origin)

Spain: Jamon Serrano ham / Spicy Chorizo salami


Italy: San Daniele ham / Bresaola / Ventricina / Spicy Salamino / 
Mortadella with pepper


Serbia: Mediterranean dried neck / Pork cracklings / Spicy sausage

Salad bar
Tomato / Cucumber / Mixed greens / Cabbage / Carrot / Homemade 

chili peppers / Vitamin salad / Sweet corn / Cherry tomatoes / 
Marinated olives / Spicy chili pepper / Radishes / Arugula


Lemon dressing / Black vinegar dressing / Meadow honey dressing / 
Flavored olive oil / White vinegar

Selection of bread and pastries
Whole grain wheat bread / Bread rolls with seeds / Sesame bread 

roll / French bread / Rustic baguette / Finnish rye bread / Bavarian 
pretzel / Homemade flatbread / Black baguette / Homemade pretzel 
/ Homemade Italian focaccia (with cherry tomatoes and rosemary) / 

Cornbread with cheese / Pie with mountain cheese / Fried cheese 
balls

Live Station/Carving
Rolled pig  

Lamb under the bell


Salmon fillet


Sea fish (seasonal)


SIDES: Tršćan dressing / Lemon dressing / Tomato and basil salsa



- Luxury -

Sushi station by „SAKURA“
(Selection of sushi rolls with pickled ginger and wasabi paste)

Dragon roll / Salmon Nigiri / Tuna Nigiri / 
 California roll / Tuna Maki roll

Selection of international cheeses
(Selection of international cheeses with dried and nuts fruits)

Buffalo mozzarella


Italian burrata with flavored oil


Pecorino


Parmesan


Homemade goat cheese in olive oil with herbs


Gouda


Smoked cheese in wax


Emmental


Blue cheese


Brie (white mold cheese)

Cheese Accompaniments
Dried fig in reduced black vinegar


Flambéed dried plums in homemade brandy


Caramelized walnut


Homemade dried cranberry jam


Red onion jam


Cherry tomato jam

Barbecue specialties
Beef ćevapi


Marinated pork neck in mustard


Smoked hanging tender


Spicy chicken leg Diavolo


Chicken skewer with curry marinade


Grilled pork tenderloin

Fish
Seafood in Burgundy Chardonnay wine with tomatoes


Sea bass fillet with ratatouille vegetables

Additions to main courses and sides
Kajmak cream sauce / BBQ sauce / Dijon mustard / Creamy tomato 

sauce / Mayonnaise / Aromatic cream / Crispy potato chips / Naćosi



- Luxury -

Vegetarian corner
Eggplant rolls with julienne vegetables marinated in sweet-spicy 

sauce


Bruschetta with sun-dried tomato pesto and sliced toasted 
almonds


Crispy vegetable sticks with Parmesan


Oriental hummus


Bruschetta with Finnish bread with dried chili and marinated 
avocado


Spring rolls

Assortment of complex salads
Salad with blue cheese, poached pears in white wine, and hazelnut


Marinated seafood with fennel and arugula salad


Smoked turkey leg on mango and pomegranate salad


Caesar salad with grilled turkey and crispy bacon, drizzled with 
Parmesan cream


Caprese salad with marinated mini mozzarella and tomatoes


Pasta salad with fresh vegetables and mortadella – ranch dressing


Asian vegetable salad with dark soy dressing and fried sesame 
seeds

Main courses
Confit duck leg with Cumberland sauce and orange segments


Turkey fillet with caramel sauce and glazed green apples


Beef shanks cooked for 24 hours in vegetable sauce with gnocchi


Juicy veal ribs slow-cooked with thyme


Panko mini mozzarella


Penne with blue cheese sauce, smoked chicken, pine nuts,  
and arugula


Roasted potatoes with rosemary


Grilled vegetables with aromatic herbs

Fruits
Freshly cut seasonal fruits

Dessert table
MANDARINA CAKE SHOP 

(selection of small cakes of various flavors)


CRNA OVCA 
(ice cream station with 6 different flavors lasting for 2 hours)



Vodka
Finlandia / Smirnoff / Belvedere

Whiskey
Johnnie Walker Red / Jack Daniel’s 

Johnnie Walker Black / Chivas Regal

Gin
Tanqueray N°10 / Hendrick’s

Tequila
Jose Cuervo Silver / Jose Cuervo Gold 

Pepe Lopez Silver / Pepe Lopez Gold

Rum
Captain Morgan White / Captain Morgan Black

Rakija
Imperian: plum / apricot / quince


Gorda: plum / apricot / quince


Zarić: plum „Kraljica“ / apricot „Magija“  / pear 
„Nirvana“ / quince „Nostalgija“ / honey 

„Medena“   

Klekovača bb

Brandy
Vinjak 5 / Stari Hrast Vinjak

Cognac
Vecchia Romagna / Hennesy VS

Liquer
Jägermeister / Amaro Montenegro

Aperitif
Prosecco / Select Spritz / Disaronno Velvet / 

Baileys

Beer
Pilsner Urquell / Peroni

- Luxury -



White wines
Erdevik Bella Novela / Deurić 

Gewurztraminer / Despotika Dodir / Despotika 
Morava / Tri Morave / Kovačević Chardonnay / 

Radovanović Sauvignon / Zvonko Bogdan 8 
Tamburaša / Gewurztraminer Schlumberger / 

Chablis Louis Latour / Onyx White Cilić

Rosé wines
Erdevik Roza Nostra / Deurić Urban Rose / 
Despotika Nemir / Zvonko Bogdan Rose / By 

Ott

Red wines
Erdevik Trianon / Deurić Merlot / Tri Morave / 

Despotika Trag / Aurelius Kovačević / 
Radovanović Cabernet / Chianti Fonterutoli 

Mazzei / Château Greysac

Dessert wines
Kovačević White Bermet / Kovačević Red 

Bermet

Non-alcoholic beverages
Coca-Cola / Coca-Cola Zero / Sprite / Fanta / 

Schweppes Bitter Lemon / Schweppes Tonic 
Water / Cockta / Cockta Free  

Next juices: apple / orange / blueberry

Cider
Somersby

Water
Still Rosa / Sparkling Rosa

Tea and Coffee

Energy Drinks
Ultra energy / Guarana / Red Bull

- Luxury -



- Royal -

Cold kitchen specialties
Foie Gras – Goose liver terrine


Lobster with lime and wild garlic cream


Oysters on ice with lemon cream and sparkling wine


Venison carpaccio with marinated figs


Duck raclette with homemade orange jam


Aged beef tartare with flavored butter and mustard


Tuna Tataki with udon noodles and soy dressing


Turkey galantine with pistachios


Smoked pork terrine with truffles


Gravlax salmon with aromatic herbs


Octopus with citrus segments


Marinated prawns with mint, orange, and pomegranate juice


Caprese salad with mini mozzarella and basil pesto


Mango salad with marinated salmon and prawns


Greek salad (Horiatiki)


Hummus with smoked salmon


Avocado, cherry tomatoes, and mozzarella salad


Salad with blue cheese and poached pears


Ajvar / Kajmak / Urnebes 

Hot kitchen specialties
Venison meat in red wine


Slow-roasted lamb shoulder


Caramelized confit duck leg with meadow honey and cinnamon


Turkey medallions in apple sauce


Prawns with tomato and white wine sauce


Serbian mixed grill (sausage / minced meat rolls / savory pancake / 
smoked pork neck / chicken leg)


Casarecce pasta with truffles and Parmesan cheese


Roasted potatoes with rosemary


Grilled vegetables with aromatic herbs


Barley and wild mushroom risotto

Sushi station by „SAKURA“
(Selection of sushi rolls with pickled ginger and wasabi paste)

Dragon roll / Salmon Nigiri / Tuna Nigiri / 
 California roll / Tuna Maki roll

Fruit
Freshly cut seasonal fruit



- Royal -

Selection of premium cured meats & cheeses
Iberico Ham – live station (carved in front of guests)


Bresaola (Italian air-dried beef)


Chorizo (Spanish traditional sausage)


Caciocavallo (full-bodied cheese in wine)


Goat cheese (aged for one year)


Burrata (authentic Italian soft cheese)


Camembert de luxe


Guest cheese (with aromatic herbs and olive oil)

Salad bar
Tomato / Cucumber / Mixed green salads / Cabbage / Carrot / 

Homemade hot peppers / Vitamin salad / Baby corn / Cherry tomatoes 
/ Marinated olives / Hot chili pepper / Radishes / Arugula


Lemon dressing / Black balsamic dressing / Meadow honey dressing 
/ Flavored olive oil / White vinegar

Selection of breads and pastries
Whole grain wheat bread / Seed rolls / Sesame seed roll / French 

bread / Rustic baguette / Finnish rye bread / Bavarian pretzel / 
Homemade flatbread / Black baguette / Homemade pretzel / 

Homemade Italian focaccia (with cherry tomatoes and rosemary) / 
Cornbread with cheese / Pie with old mountain cheese / Fried cheese 

balls

Straight from the sea
Monkfish tail


Wild sea bass


Sea bream on Himalayan salt


ACCOMPANIMENTS: Cherry tomato and caper salsa / Wild garlic pesto 
/ Lemon and honey dressing

Live Station/Carving
Rolled suckling pig


Veal Bajadera


Beef steak in pepper crust


Potato and truffle cream


ACCOMPANIMENTS: Mushroom sauce / Rosemary sauce / Glazed aronia

Dessert table
MANDARINA CAKE SHOP 

(selection of small cakes of various flavors)


CRNA OVCA 
(ice cream station with 6 different flavors lasting for 2 hours)



Champagne
Moet & Chandon Brut / Moet & Chandon Rose

Vodka
Belvedere / Beluga

Whiskey
Johnnie Walker Double Black  

/ Chivas Regal 18 / Nikka

Gin
Hendrick’s / Monkey 47

Tequila
Herradura Reposado / Herradura Plata 

Patron Silver / Patron Anejo

Rum
Diplomatico / Pyrat

Rakija
Imperian: plum / apricot / quince


Gorda: plum / apricot / quince


Zarić: plum „Kraljica“ / apricot „Magija“  / pear 
„Nirvana“ / quince „Nostalgija“ / honey 

„Medena“ 


Klekovača BB

Brandy
Vinjak 5 / Stari Hrast Vinjak

Cognac
Vecchia Romagna / Hennesy VSOP

Liquer
Jägermeister / Amaro Montenegro

Aperitif
Prosecco / Select Spritz / Disaronno Velvet / 

Baileys

Aperitif Cocktail
Royal Aperol Spritz (with champagne)

- Royal -



Beer
Peroni Nastro Azzurro / Asahi / Grolsch

White wines
Babaroga / Malvazija Kozlović / Kamnik 

Tamjanika / Chablis / Gavi di Gavi

Rosé wines
Erdevik Rosa Nostra / Onyx Rose / By Ott

Red wines
Marlon Delon Erdevik / Kamnik Ten Barrels 

Syrah / Brunello Altesino / Chateau Greysac / 
Cepa 21

Dessert wines
Moscato d’Asti

Non-alcoholic drinks
Coca-Cola / Coca-Cola Zero / Sprite / Fanta / 

Schweppes Bitter Lemon / Schweppes Tonic 
Water / Cockta / Cockta Free  

Next juices: apple / orange / blueberry

Premium non-alcoholic drinks
Fever Tree Premium Tonic / Fever Tree 

Elderflower Tonic / Fever Tree 
Mediterranean Tonic / Fever Tree Ginger Ale

Cider
Somersby

Premium cocktail station
(For 2 hours)

Water
Rosa NEGAZIRANA / Rosa gazirana

Tea and coffee

Energy drinks
RED BULL

- Royal -





Business terms of „THE DREAM“ 
event center

Space capacity
270 guests.

Duration of celebration: 7 hours
Optional extension of the celebration is possible by agreement, with special 
conditions that the newlyweds can define with the event center management.

Price for additional hour – 1000€
Maximum of 2 additional hours can be booked and  
paid for.

Deposit for the celebration is  2000€
Prices are quoted excluding VAT

Possibility of customized offers
According to additional requests, we can create a special offer tailored to the 
wishes of our newlyweds.

Welcome cocktail / Welcome drink
All our packages include a welcome cocktail for 30 minutes.

Bridal suite
Our newlyweds have access to the bridal suite throughout the day.

Hotel
All our newlyweds receive accommodation in one of the exclusive hotels in 
Belgrade from „The DREAM“ event center.

Public parking
Parking is available to all guests of „The DREAM“ event center. It is charged 
according to the current JKP „Parking Servis“ price list.

Elegantly uniformed professional staff

Authentic garden
The event center has a garden of 200 m2 with a direct view of the river. It is 
suitable for gatherings, welcome cocktails, and civil wedding ceremonies.

Premium champagne service
During the cake cutting, „Moet & Chandon“ champagne is served to the 
newlyweds.



Business terms of „THE DREAM“ 
event center

Final guest list
The newlyweds submit the guest list 7 days before the celebration, and the final 
billing is based on the reported number of guests.

Exclusive ceiling flower decoration
Our event center has a ceiling decoration with more than 10 000 flowers.

Buffet and dessert table decoration
All our packages include complete furniture: premium luxury medallion chairs, 
white cotton tablecloths and overlays, branded white cotton napkins, gold 
cutlery, porcelain plates.

Wedding services
The newlyweds are not obligated to choose our photographer, videographer, 
decoration agency, or wedding organizer, but we can certainly provide 
recommendations.

Food and beverage services package
Participants in the organization and execution of the celebration are charged 
50% of the selected package price. There is no charge for children under 3 years 
old. Children aged 3 to 12 are charged 50% of the selected package price.   

Our offer is based on a BUFFET TABLE service style. Our team of chefs is 
available for buffet service throughout the entire wedding.

Consultations and wedding protocol creation 
Our professional team of event managers is available to the newlyweds for all 
consultations and the creation of a detailed wedding protocol.

We will gladly accommodate your desires and requests.

Our professional team is at your service for any 
additional information.

 * „„The DREAM“ event center reserves the right to adjust the menu and drink list 
with prior notice.

Karađorđeva 2–4 (Beton hala), 11 000 Belgrade


+381 64 94 94 994   info@dreamevent.rs    www.dreamevent.rs


