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Dear guests, partners, and friends of
Hotel International, it is our pleasure to
present our Christmas and New Year's
Eve fairy tale.

We have prepared a wide selection of
creative offers for you, and we have no
doubt that you will find something to
suit; including Christmas receptions,
traditional and always popular Christmas
cakes and cookies, different kinds of
mulled wine, and, of course — our New
Year's Eve party, which many look
forward to all year.

We hope you will have fun browsing

our brochure. Feel free to reach out if
you need any information, as well as for
reservations and suggestions — we are at
your service

HOTEL INTERNATIONAL
Miramarska 24

10000 Zagreb

Tel: +3851 6108 800
events.zagreb@maistra.hr
www.maistra.com
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A Christmas banquet at

Hotel International is a truly
unforgettable experience. Our
team's individual approach will
make your event one of a kind.

We thank you for your trust and
hope you find the perfect place
for your happy moments with us...




HOLIDAY BANQUET OPTIONS AT HOTEL INTERNATIONAL

Christmas Joy

SERVED CHRISTMAS MENU
Creamy zucchini soup with croutons

Turkey medallions in cranberry sauce
Mashed potatoes with caramelized onions

Arugula and orange salad with asparagus and almonds
A selection of Croatian cheeses with honey and nuts

Apple cake with whipped cream and cinnamon

30 € PER PERSON

Elegant Tradition

SERVED CHRISTMAS MENU
Scallops with mignonette sauce and lemon

Beef fillet in truffle sauce
Potato au gratin with hand-torn noodles
and caramelized butter

Arugula and olive salad with feta cheese
Caviar with crackers and whipped cream

Chocolate cake with raspberries and lemon sorbet

30 € PER PERSON




HOLIDAY BANQUET OPTIONS AT HOTEL INTERNATIONAL

Luxury Christmas Feast

SERVED CHRISTMAS MENU
Caviar on mini blinis with sour cream
Creamy wild mushroom soup with truffles

Salmon fillet with Mediterranean caper sauce
Lamb fillet with rosemary and potato au gratin

Arugula salad with parmesan and balsamic vinegar
A selection of luxury cheeses with honey and nuts

Chocolate lava cake with vanilla and raspberries

40 € PER PERSON




HOLIDAY BANQUET OPTIONS AT HOTEL INTERNATIONAL

Christmas Cocktail |

OCKTAIL BUFFET MENU

Mini prosciutto rolls with honey
prosciutto wrapped around goat cheese with honey

Salmon in brioche with dill
salmon tartare on brioche with dill

Pasta with ham and porcini mushrooms
mini portions of pasta with ham and porcini mushrooms

Mini tortillas stuffed with local young beef
tortillas filled with minced meat

Chicken with cranberries
mini chicken in cranberry sauce

Lamb with onions
pieces of lamb with caramelized onions

Grilled goat cheese with honey and walnuts
warm grilled goat cheese with honey and walnuts

Mini pancakes with whipped cream and fruit
pancakes with whipped cream and fruit

Triple chocolate cake with fruit, biscuits and nuts
3D chocolate fantasy

Fruit martini cocktails
cocktails with fruit and champagne

25 € PER PERSON



HOLIDAY BANQUET OPTIONS AT HOTEL INTERNATIONAL

Christmas Cocktail 1l

OCKTAIL BUFFET MENU

Salmon and avocado toast
mini Toast with salmon, avocado and lemon butter

Flambé scallops with mignonette sauce
scallops with shallot sauce

Caviar on blinis
caviar on small pancakes

Octopus salad tropic
octopus salad with tropical fruits

Mini quattro quiche with cheese
small quiche with cheese

Goat cheese in pancakes
baked pancakes with goat cheese and honey

Mini beef Wellingtons
small sandwiches with beef in dough

Smoked salmon with horseradish
sliced smoked salmon with horseradish

Chicken in mini waffle cones
chicken in small cones

Small cannelloni with ricotta
cannelloni filled with ricotta and spinach

Mini grilled lamb skewers
skewers with lamb and mint sauce

Mini croque monsieur
mini sandwiches with ham, cheese and sauce

Fruit plate
fresh fruits and berries on the plate

Chocolate pillows with champagne
mini chocolate pillows with champagne

35 € PER PERSON




HOLIDAY BANQUET OPTIONS AT HOTEL INTERNATIONAL

Christmas Cocktail I

OCKTAIL BUFFET MENU

Roast beef on coleslaw salad
roast beef from local beef on a refreshing salad

Grissini with prosciutto
delicious snacks

Ham rolls with homemade
cow cheese on a pepper salad
colourful story from Zagorje

Muffins with rosemary and cooked ham
savoury fragrant muffins

Smoked salmon canapé with horseradish sauce
cold smoked salmon, fresh horseradish sauce

Istrian fuzi with prawns and saffron
homemade Asian fusion pasta

Poached salmon wrapped in zucchini
salmon fillet wrapped in marinated zucchini

Kremsnite (Vanilla slices)
Christmas cookies
Makovnjaca

30 € PER PERSON






HOLIDAY BANQUET OPTIONS AT HOTEL INTERNATIONAL

Croatian Heritage With
a Touch of the New Age

ADVENT BUFFET MENU |

Cold starters:
Modern scone with plums and ¢varci cream

Adriatic trout tartare with beer foam and olive oil

Lamb carpaccio with Dijon mustard and olives

Warm starters:
Risotto with truffles and porcini mushrooms

Pork shank with caramelized apples and honey

Main dishes:
Stuffed tenderloin with truffles and corn medallions

Roasted duck with Lika potatoes and pickled peppers

Beef stroganoff with porcini mushrooms and homemade bread

Desserts:
Krem3nita (Vanilla slice) in a glass with honey and lavender

KroStule with orange zest and chocolate

35 € PER PERSON




HOLIDAY BANQUET OPTIONS AT HOTEL INTERNATIONAL

Croatian Flavours
INn a New Guise

ADVENT BUFFET MENU II

Cold starters:

Cod carpaccio with cuttlefish black,
oyster mushroom cream and horseradish

Venison tartare with marinated plums and figs

Prosciutto in ciabatta with arugula and sweet fig butter

Warm starters:
Young lamb on Dubrovnik sweet potato with lemon zest

Clam ravioli with bay leaf and homemade salsa

Main dishes:
Istrian boskarin with asparagus and hand-torn noodles

Pork shank with pea cream and pancetta

Lobster on black pasta with Swiss chard pesto sauce

Desserts:
Honey cake with lavender and caramelized figs

Pancakes with tangerine sorbet and sage butter

40 € PER PERSON




HOLIDAY BANQUET OPTIONS AT HOTEL INTERNATIONAL

Croatian Flavours
in Inspired Forms

ADVENT BUFFET MENU Il

Cold starters:
Classic potato salad with smoked trout and black truffles

Sardines in olive oil with olive mousse and sun-dried tomatoes

Warm starters:
Veal fillet with sautéed leeks and celery cream

Prawn risotto with saffron and lime

Main dishes:

Seafood peka (Seafood cooked “under the bell”),
potatoes and Swiss chard

Poached salmon wrapped in zucchini

Mediterranean pork fillet in sage and garlic sauce

Desserts:
Panna cotta with fruit gel and orange zest

Krostule with lavender flavour and white chocolate

45 € PER PERSON




HOLIDAY BANQUETS BEVERAGE PACKAGES

Beverage Package |

1selection of Croatian aperitifs - 0,03 |
0,375 | quality wine bottled
0,375 | mineral water

15 € PER PERSON

Beverage Package Il
0,11 sparkling wine or juice

1selection of Croatian aperitifs - 0,03 |
0,375 | quality wine bottled

0,375 | mineral water

19 € PER PERSON

Beverage Package Il
0,11 sparkling wine or juice

1selection of Croatian aperitifs - 0,03 |
0,375 | quality wine bottled

0,375 | mineral water

0,3 | beer

20 € PER PERSON




Wishing you happy holidays
and a prosperous New Year 2025!

INTERNATIONAL

HOTEL

Miramarska 24, 10000 Zagreb, Tel: +3851 6108 800
events.zagreb@maistra.hr, www.maistra.com



