INTERCONTINENTAL

BUDAFEST

RESTAURANT & TERRACE

20th August

Dear Guest!

Please be informed about our gala dinner in the Corso Restaurant on 20" August.
The dinner starts at 19:00PM.

During the night we will provide a buffet dinner for which we have two packages:

The first one includes the full buffet selection and one glass of Sauska Rozé sparkiling wine,
coffe and tea, its price is 25.900 HUF(approx. $88usd) / person plus 12% service charge.

The second one is 32.900 HUF(approx. $112usd) /person plus 12% service charge and it
includes the full buffet selection and one glass of Sauska Rozé sparkiling wine and a

beverage package with wine selection, local beer ,soft drink, coffee, tea.

Under 6 years the dinner is free for the kids, between 6 and 17 they get 50 % discount and
we charge the full price over 17 years.

Reservations will only be guaranteed with payment of the full price of the dinner (personally
cash or credit card or via bank transfer).

If you are interested in our offer, please do not hesitate to contact us!

Phone number: 06-1-327-63-92
E-mail address: corso.restaurant@ihg.com

Best regards,
Corso Restaurant

Due to the increasing number of the reservations for the 20th August Gala Dinner, would
you be so kind to write us if you are still interested in our offer?

Please let us know by the 9th of August.
Thank you for your answer in advance.

Best regards,



INTERCONTINENTAL 20t August, 2019

BUDAPEST e
RESTAURANT & TERRACE

Buffet Dinner
Standard: 25.900 HUF (approx. $88usd)/ person (buffet dinner, Sauska Rozé Magnum sparkling wine, coffee and teaq)
Premium: 32.900 HUF (approx. $112usd)/ person (buffet dinner, Sauska Rozé Magnum sparkling wine, wine, beer, juices,
coffee and teq)
(A discretionary 12% service charge will be added to final bill)

Cold dishes

Goose liver terrine, apricot steamed in AszU wine
Poultry terrine, apple chutney 4
Tatar beefsteak 9
Waldorf salad, smoked duck breast, caramelized walnut 4,7,9,10
Prawn salad 3,5,7,9
Cold and warm smoked salmon, dill sweet mustard 5,9
Smoked trout, apple horseradish foam 7
Sushi 5

Antipasti

Eggplant cream, pomegranate 4,7,9
Marinated olives
Grilled paprika with basil
Grilled zucchini with tomato
Marinated mini onions with thyme
Jalapeno paprika filled with cheese 7

Salads

Vegetable crudité
Red lolo, green lolo, eisberg salad, radicchio, frisée salad
Tomato, cucumber, paprika, carrots
Dressings: French, Italian, vinaigrette, olive oil, balsamic vinegar
Rosemary bread crouton 2

Mixed salads

Seafood salad 1,59
Quinoa salad, baby spinach, fomato dressing 9
Olive chickpea salad
Bulgur and parsley salad 2,9
Cucumber salad with dill and sour cream 7
Pickled cucumber 2
Tomato and mozzarella, pesto 7,10
Bread station: Assorted bread selection and fresh baked rolls / butter 2,7

Soups
Ujhdzy chicken broth, noodles 1,24
Fish soup 5
Summer apple soup 2,7
Grilled dishes

BBQ porkrib (roasted in Green egg) 13
Chicken skewer in piquant marinade, coriander yoghurt sauce 7
Butterfish, citrus sauce 5,7
Live cooking dishes

Black mussel with white wine, garlic baguette 1,2,7,8



Main dishes

Beef tenderloin, Budapest ragout
Turkey medallions, flap mushroom sauce 2,7
Breaded chicken 2,4
Caftfish paprika, cottage cheese “csusza” pasta 2,4,5,7
Grilled salmon, saffron mussel 5,7,8

Garnish

Vegetable lasagne 2,4
Steamed vegetables 7
Jasmine rice
Sautéed new potato 7
Squash stew 2,7

Carving station

Crispy pig, Riesling cabbage, grand jus 1
English beefrib eye
Duck leg

Cheese selection

Hungarian handmade cheese 7,10
International cheese 7,10

Fruits

Sliced melon
Sliced pineapple
Fruit salad with mint
Sliced orange
Sliced water melon
Whole fruit

Cold desserts

Country's cake 2,4,7,10
Cranberry cake 2,47
Raspberry, lemon, green tea cake 2,4,7
Salted caramel tart 2,4,7,13
Apple strudel 2,4,7
Vanilla cream bun 2,4,7
Floating island 4,710
Ruby mousse, mango 7

Warm desserts

Baked apple, walnut, apricot jam bread pudding 2,4,7,10

Chocolate fountain

Marshmallow skewer
Fruit skewer

Giant pancake, waffle and ice cream selection 2,4,7

Food allergens:

1: celery, 2: gluten, 3: crustacean, 4: eggs, 5: fish, é: lupin, 7: milk, 8: molluscs, ?: mustard,
10: nuts, 11: peanuts12: sesame seeds, 13: soya, 14: sulphur dioxide
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