
ESPLANADE CATERING 
OFFER



Whether you are preparing an exclusive gathering, a business lunch, a birthday party,  

an important conference meeting or a gala dinner in one of our lavish rooms, or even putting together an 

event in one of the city’s gorgeous locations, the Esplanade’s seasoned team can offer you a luxurious 

catering menu, concocted by renowned and experienced Executive Chef Ana Grgić.

Choose what option best suits your purposes from our varied collection of menus, 

and amaze your guests with some of our delicious dishes. 

Start your event off with a lavish breakfast on our Oleander terrace, 

inclusive a selection of cheeses, fruits and lovely baked goods. 

Take a break from a business meeting with one of our themed coffee breaks – a strawberry, chocolate, 

carrot or apricot-themed ‘time-out’ is unlikely to leave anyone indifferent. 

Tailor menus to any vegetarian, halal, or gluten-free dietary restrictions your guests may have.  

Put together a charming welcome reception with our irresistibly creative canapé bites.  

Surprise guests with a live cooking station and let them witness the meal preparation for themselves. 

Make your event absolutely unforgettable with sophisticated multi-course menus or the lavish buffet offer. 

So take a look through our menu offer – we are certain you will find something to seamlessly fit 

your wishes and taste. If you are craving something different entirely, our creative team 

headed by Executive Chef Ana Grgic is at your disposal. 

Don’t hesitate to contact us. 

Leave the preparation and serving of delicious food to the professionals.

 ESP Catering Team         

EXPERIENCE HOTEL ESPLANADE’S LUXURIOUS,  
CHARMING AND EXCEPTIONAL CULINARY TRADITION 
BY ENJOYING SOME OF OUR MOST DELICIOUS DISHES 
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BREAKFAST BUFFET
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SELECTION OF COLD CUTS 

Dalmatian smoked ham, Samobor salami and Slavonian ham

DOMESTIC AND IMPORTED CHEESES

Emmentaler cheese, cottage cheese and smoked cheese

FRESH CUT FRUIT

Orange, melon, kiwi, pineapple and grapes

Fruit salad

MUESLI AND MILK PRODUCTS

Bircher muesli, natural liquid yogurt and fruit yogurts

BAKED GOODS 

Homemade bread and rolls

Italian ciabatta bread with seeds, milk rolls,

Danish pastries, cookies, croissants and apple pastries 

SAUCES, DRESSINGS AND EXTRAS 

Butter, olive oil, honey

Ketchup, mustard, Tabasco sauce 

Shallots, pickles, tomatoes, cucumbers and Olivier salad

HOT DISHES 

Homemade sausages, scrambled eggs, bacon

Roasted tomatoes, sautéed mushrooms and potato fritters

BEVERAGES

Coffee, tea, water, orange juice and milk

BREAKFAST 
BUFFET

175 kn (23 €) 
per person
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CANAPÉ OFFER
SMALL BITES AND PACKAGES
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INDIVIDUAL CANAPÉS SELECTION 
*We serve min. 3 canapés per person

COLD

Smoked salmon rolls, mascarpone and herbs

Crispy prawns in kataifi pastry, truffle foam

Pressed small octopus, tomato jam

Prosciutto with melon

Tomato and mozzarella skewers

Gazpacho shooters, celery stalk

WARM I 

Turkey satay skewers in a creamy curry sauce

Vegetable spring rolls, soy sauce

Chicken and vegetable samosas

Asparagus and salmon quiche

Classic Quiche Lorraine

Brie with almonds and walnuts

SWEET CORNER

Mini fruit tarts

Mini chocolate éclairs

Coffee panna cotta 

Fruit skewers

Mini brûlée

Chocolate tartlets

SEASONAL BITES

Welcome your guests with one of our seasonal treats - chilled fresh 

strawberries, cherries on ice, sliced fresh fruit, delicious homemade 

ice-cream, fritters and crunchy deep-fried pastries, mulled wine, 

dried figs or gingerbread delicacies. 

Simply choose something special for your guests.

CANAPÉ  
OFFER

SMALL 
BITES

10 kn (1 €*)  
each

15 kn (2 €*)  
each

10 kn (1 €*)  
each

prices upon 
request
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MENU I 

COLD

Marinated zucchini and beef carpaccio

Prosciutto with melon

Smoked salmon with cottage cheese rolls

Crostini with brie cheese

Gazpacho shooters, fried shrimp in kataifi pastry

Octopus terrine, tomato and olive jam

Eggplant rolls with cottage cheese

Mini tomato and mozzarella cocktail, basil leaves

WARM

Chicken saltimbocca skewers

Parmesan and basil croquettes

MENU II 

SAVORY 

Spring rolls with vegetables and curry

Pressed small octopus, tomato and olive jam

Eggplant rolls with cottage cheese

Tomato with mozzarella skewers

Prosciutto with melon

Classic Quiche Lorraine

Dried tomatoes and ham croquettes

SWEET

Mini fruit tarts

Marzipan lollipops 

Coffee panna cotta 

Sacher mignon

MENU III

SAVORY

Crostini with smoked salmon and herbs

Crackers with dried ham and Pag island cheese

Parmesan panna cotta

Samosas stuffed with chicken and vegetables

Shrimp and mini tomato crostini

SWEET

Mini profiteroles with vanilla cream

Chocolate and pistachio cream

Fruit skewers

Chestnut mousse

CANAPÉ 
PACKAGES

165 kn (22 €*)  
per person

160 kn (21 €*)  
per person

155 kn (21 €*)  
per person
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CANAPÉ 
PACKAGES

155 kn (21 €*)  
per person

MENU IV

SAVORY

Parmesan biscuit with tomato and basil cream

Brie with almonds and walnuts

Salmon and asparagus quiche

Chicken satay, curry sauce

Shrimp and dried tomato croquettes 

SWEET

Mini chocolate éclairs

Pear liqueur panna cotta 

Mini brûlée

Mini chocolate tartlets
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RECEPTION
AND OFFER FROM THE BUFFET MENU
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RECEPTIONS 
 

AND OFFER 
FROM THE  

BUFFET MENU

170 kn (23 €*)  
per person

175 kn (23 €*)  
per person

195 kn (26 €*)  
per person

LIGHT RECEPTIONS 
The selection of tempting sandwiches, delicious burgers, 

creative salads, irresistible bites and attractive sweet snacks.

Available for a minimum 10 guests.

ADRIATIC

SELECTION OF APPETIZERS

Dalmatian prosciutto and melon

Open sandwiches with smoked salmon, mini omelette with chives, cream

Cheese tartlets, baked mini tomatoes, lemon

Bruschetta with tomatoes, olive oil, roasted pine nuts

Mozzarella, zucchini carpaccio, basil pesto

SWEET SNACKS

Seasonal fruit tartlets

Mini croissants with jam and Nutella

Tiramisu in a cup

Cut seasonal fruit

AMERICAN

CHOICE OF OPEN SANDWICHES

Steak sandwiches on tomato focaccia bread 

Mini club sandwiches with chicken, bacon and eggs

Mini hamburgers and cheeseburgers

Red cabbage salad

Baked potato slices

SWEET SNACKS

Fruit brochette

Muffins with dark chocolate

Mousse in small cups

ASIAN

SAVORY

Chicken laksa soup with coconut and lemongrass

Sashimi and sushi, tuna and salmon with wasabi and soy sauce

Spring rolls with crunchy vegetables and soy sauce

Samosas with chicken and curry

Prawn crackers, avocado cream, prawn tartare

SWEET SNACKS

Exotic fruit salad served in melon

Papaya mousse
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RECEPTIONS 
 

AND OFFER 
FROM THE  

BUFFET MENU

280 kn (37 €*)  
per person

255 kn (34 €*)  
per person

Q1O HEALTHY MENU 

SAVORY

Avocado, arugula and cherry tomato salad

Cold-warm chicken, spinach and peanut salad

Cauliflower cream soup

Lightly baked salmon fillet, sesame crust, broccoli cream

Tuna, sautéed spinach and chickpeas, tahini sauce

Beefsteak tagliata, arugula and cherry tomatoes

GLUTEN-FREE MENU

Crispy falafel, cucumber and mint salad, yogurt and cumin sauce

Crunchy bread, smoked Istrian ham, black olive tapenade

Caesar salad with chicken, Pag island cheese tuiles 

Broccoli and almond toast, smoked salmon mousse

Crunchy vegetable and rice paper salad, avocado cream, shrimp 

Quinoa cracker, beans and smoked cheese cream

Quinoa salad and herbs, citrus dressing

Mozzarella and tomato salad, basil pesto, arugula
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BUFFET MENU OFFER



RETURN TO  
CONTENT 14

BUFFET
MENU 
OFFER

220 kn (29 €*)  
per person

If you decide to offer selection of dishes from the buffet table, 
check our tempting menus that will enchant your guests.

Offers are valid for minimum 10 to maximum 30 guests.

MEDITERRANEAN

APPETIZERS

Dalmatian prosciutto and melon

Black olives marinated with smoked chili

Fromage de chèvre (goat cheese) with chicory and dried tomatoes

Bruschetta with tomatoes, olive oil and parsley

Grilled vegetables

Arugula with Parmesan cheese and roasted garlic

SALADS

Iceberg lettuce, radicchio, tomato, cucumber and grated carrot

WARM DISHES

Chicken saltimbocca with sage butter

Gnocchi with smoked tomatoes, Italian salami and roasted peppers

Dried tomatoes and basil quiche

Zucchini and feta cheese flan

DESSERTS

Fresh fruit salad

Tiramisu

Panna cotta

Baklava

ADRIATIC FISHERMEN’S 

COLD APPETIZERS

Seafood salad with crunchy nori seaweed

Caesar salad with small Adriatic shrimp 

Shrimp cocktail

Smoked salmon, poached lemon and lettuce leaves

Sushi with salmon

SALADS

Iceberg lettuce, radicchio, tomato, cucumber and grated carrot

WARM DISHES

Salmon poached in a fennel cream

Grilled calamari glazed with sea urchin butter

Seafood soup

Ratatouille with herbs, small shrimp tempura
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BUFFET
MENU 
OFFER

240 kn (32 €*)  
per person

250 kn (33 €*)  
per person

250 kn (33 €*)  
per person

DESSERTS

Passion fruit mousse

Vanilla roulade, spiced berry sauce

Fresh fruit salad

Walnut cake

ORIENT 

COLD APPETIZERS

Chicken salad with peanuts, sweet chili and plum sauce

Tuna and salmon sashimi, wasabi and soy sauce

Tuna and salmon sushi

WARM DISHES

Chicken laksa with coconut and lemongrass

Sweet and sour pork

Lemon chicken with roasted almonds

Hake in soy and ginger, steamed vegetables

Spring rolls

Samosas filled with curry and vegetables

DESSERTS

Bavaroise papaya cream

Exotic fruit salad served in melon

Crème brûlée with green tea

Coconut panna cotta

AMERICANO 

COLD APPETIZERS

Caesar salad with bacon baked in maple syrup

Cherry tomatoes with baby corn

Choice of open sandwiches

Red cabbage salad

SANDWICHES

Mini club sandwiches

Mini hamburgers and cheeseburgers

Steak sandwich with tomato focaccia bread 

WARM DISHES

Spicy potato slices

Grilled rump steak medallions 

Mashed potatoes with fried onions and sauce

Corn on the cob

DESSERTS

Fruit and marshmallow skewers

Dark chocolate muffins

Fresh cut fruits

Caramelized apples
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LIVE COOKING STATION
CULINARY STATION
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LIVE 
COOKING 
STATION

Impress your guests with the attractive and innovative culinary station, 
which along with a selection of sumptuous delicacies 

offers an interactive mingling with chefs with live preparation 
of top treats for your guests.

For minimum 35 persons.

STEAK & FISH BARBEQUE 

OYSTER STATION

Fine de Claire oysters with traditional condiments

HEAD WAITER STATION

Caesar salad with Parmesan cheese slices, anchovy dressing  

and Mediterranean prawns

Steak Tartare 

APPETIZERS

Octopus, nettle and black olive tapenade

Mussels cooked in coconut milk, lemongrass

Langoustine cocktail

Smoked swordfish with spicy lemon slices

Monkfish carpaccio with pineapple gel

Marinated octopus with caramelized olives and roasted tomatoes

Pineapple, prawn and coriander salad

Arugula with goat cheese, salmon, almond crumble

Artichoke confit with truffle cream

Salmon with beetroot and spicy grapefruit 

Lettuce, cherry tomatoes, arugula, grated carrot, cabbage, cucumber 

Capers, olives marinated in marjoram, sun-dried tomatoes, chili peppers

DRESSINGS

Thousand Island, thyme and lemongrass oil

Blue cheese dressing, garlic and chives aioli, balsamic essence

CHOOSE FROM GRILLED, CHARCOAL GRILLED OR FRIED DELICACIES

Fresh sea bream with herbs

Sea bass fillet, baked tomato, olives, arugula 

Lobster, herb butter

Shrimp skewers, black sesame paste

SELECTION OF STEAKS

Beef steak, green pepper sauce

American Black Angus striploin

Lamb chops, herb crust

Veal T-Bone Steak
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SIDE DISHES

Corn on the cob topped with lemon and wild garlic

Baked potato, crème fraîche with fennel

Grilled zucchini with dried tomatoes and rosemary

Caramelized tomatoes with pesto

Basmati with lemon and curry

Herb butter, butter with sardines, BBQ sauce, curry ketchup

Butter with lemon, butter with tomatoes and parsley

DESSERTS

Creamy and chilled Campari gels

Exotic fruit skewers 

Lemon and basil pie

Honey and lavender biscuit

Stewed apples with rosemary

LIVE 
COOKING 
STATION

620 kn (83 €*)  
per person
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SWEET BUFFET TABLE
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SWEET
BUFFET

TABLE

A beautifully styled table full of divine cakes, tempting fruits, 
alluring desserts and delicious cream –simply hard to resist. 

Whether you would like this amazing sweet table to offer your guests 
at the beginning of your celebration with a welcome drink or perhaps 

after dinner – we’re sure that everyone will be delighted with the vibrant 
perfect harmony of colour and flavour.

Chocolate crème brûlée with berries

Vanilla crème brûlée and sugared mango

Seasonal berry mousse

Cheesecake, fruit and chocolate cake served on a stand

Tiramisu cream in glasses

Fruit baskets

Cut fruits served on glass

Selection of crispy cookies

Crumbly apple cake 

170 kn (23 €*)  
per person
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TASTING MENUS
COURSE MENUS
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TASTING 
MENUS

LIGHT TASTING MENUS
Served three-course menu for lunch.

TASTING MENU I

Fried prawns in kadaif 

Creamy zucchini with truffles, young salad greens 
u

Sea bass fillet with herb and olive crust 

Smoked sweet potato cream, olive oil 
u

Mango mascarpone cream 

Homemade ladyfingers, caramelized mango

TASTING MENU II

Crispy rolls stuffed with porcini mushrooms 

Porcini mushroom marmelade, parmesan cheese cream 
u

Smoked beef fillet 

Oven-roasted potatoes, caramelized carrots, rosemary sauce 
u

Flambéed apples stuffed with walnuts 

Pistachios, caramel sauce

TASTING MENU III

Roasted foie gras 

Crunchy brioche, apple jam, Port wine sauce 
u

Pork fillet 

Mustard plant sauce, pickled radishes, brown butter béarnaise 
u

Poppy seed sponge cake 

Honey and citrus mousse, candied kumquat

TASTING MENU IV

Salad with roasted asparagus 

Crispy prosciutto, poached egg 
u

Creamy black risotto 

Smoked squid and prawns in tempura 
u

Carrot and ginger cake 

Homemade cinnamon ice cream

330 kn (46 €*)  
per person

345 kn (48 €*)  
per person

360 kn (50 €*)  
per person

285 kn (38 €*)  
per person
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TASTING 
MENUS

305 kn (41 €*)  
per person

TASTING MENU V

Burrata cheese 

Roasted tomatoes, olive oil, arugula, crostini, basil leaves 
u

Beef cheeks in thick herb sauce 

Jerusalem artichoke cream, crispy Jerusalem artichokes 
u

Shortcrust chocolate cake 

Citrus chantilly cream, raspberries
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GOURMET
TASTING

MENUS

Served four-course menus for lunch or dinner.

MENU I

Fried prawns in kataifi 

Creamy zucchini with truffles, young salad greens 
u

Creamy asparagus soup 

Goat curd 
u

Sea bass fillet with herb and olive crust 

Smoked sweet potato cream, olive oil 
u

Mango mascarpone cream 

Homemade ladyfingers, caramelized mango

MENU II

Roasted foie gras 

Crunchy brioche, apple jam, Port wine sauce 
u

Crispy rolls stuffed with porcini mushrooms 

Porcini mushroom marmelade, parmesan cheese cream 
u

Beef cheeks in thick herb sauce 

Jerusalem artichoke cream, crispy Jerusalem artichokes 
u

Flambéed apples stuffed with walnuts 

Pistachios, caramel sauce

MENU III

Marinated octopus 

Istrian olive oil, homegrown olives, fried rosemary 
u

Creamy risotto 

Smoked prawns and truffles 
u

Sea bass fillet with herb crust 

Smoked sweet potato, Swiss chard 
u

Dalmatian-style crème caramel with crème anglaise 

Fresh berries

450 kn (60 €*)  
per person

545 kn (73 €*)  
per person

510 kn (68 €*)   
per person
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GOURMET
TASTING

MENUS

535 kn (72 €*)  
per person

525 kn (70 €*)  
per person

MENU IV

Shrimp carpaccio 

Citrus dressing, crispy olive oil cracker, pickled samphire 
u

Crispy porcini mushroom tarte 

Roasted curd, arugula oil
u

Poached John Dory fillet in olive oil 

Oven-roasted celery with truffles, spinach cream 
u

Međimurje strudel 

Apple and cinnamon cream

MENU V

Drniš prosciutto 

Pag island cheese, crispy polenta, olive tapenade 
u

Asparagus terrine 

Crispy shrimps in kataifi, lemon grass foam 
u

Veal tenderloin 

Oven-roasted potatoes, thick sauce of black trumpet mushrooms,  

caramelized carrots 
u

Shortcrust chocolate cake with crème anglaise 

Fresh strawberries, mint
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GALA 
MENU

Served five-course menu for lunch or dinner.

GALA GOURMET CHOICE

Prawn carpaccio 

Caper powder, olive oil cream, crispy vegetables 
u

Porcini mushroom velouté 

Fregula, scampi 
u

Foie gras ravioli 

Vitelotte potato foam
u

Veal 

Polenta with truffles, celery foam 
u

Light chocolate pudding 

Yogurt and spicy raspberries
610 kn (82 €*)  
per person
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VEGAN & VEGETARIAN MENU
MULTI-COURSE MENUS
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VEGAN &  
VEGETARIAN

Served multi-course menus.

VEGAN MENU I

Sweet potato glass noodles

Crunchy vegetables, sesame foam
u

Creamy quinoa

With smoked tempeh, soy sprouts
u

Chocolate mousse

Caramelized forest berries

VEGAN MENU II

Falafel with crispy salad

Tahini sauce, herb crostini
u

Cous-cous with tofu

Dried tomatoes and turmeric
u

Berry

Vanilla and soy cream crumble

VEGAN MENU III

Avocado and roasted tomato salad

Arugula and citrus cream
u

Seitan fried in kataifi pastry

Zucchini foam, creamy spinach
u

Caramelized apples

Walnut croquant, caramel sauce

260 kn (35 €*)  
per person

265 kn (35 €*)  
per person

275 kn (37 €*)  
per person
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VEGAN &  
VEGETARIAN

345 kn (46 €*)  
per person

VEGETARIAN MENU IV

Mini tomato salad

Smoked burrata, aceto jelly
u

Creamy risotto

Asparagus carpaccio and cream 
u

Bitter chocolate

Olive oil, vanilla foam
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PICNIC PACKAGES
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PICNIC  
PACKAGES

Perfect to take out on a trip or to enjoy in a park.

PICNIC I 

Ham and emmentaler cheese baguette with cornichons and chives

Muesli bar

Fresh fruit

Water

Fruit juice

PICNIC II 

Dalmatian ham and Pag island cheese baguette

Tuna and pickled vegetable roll

Muesli bar

Fresh fruit

Water

Fruit juice

PICNIC III 

Smoked salmon and brie baguette

Dalmatian ham and black olive ciabatta bread

Fresh fruit

Salt potato crisps

Muesli bar

Still water

95 kn (13 €*)  
per person

125 kn (17 €*)  
per person

150 kn (20 €*)  
per person
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COFFEE BREAKS
PACKAGES AND THEMED COFFEE BREAKS
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PACKAGES CLASSIC 

Coffee, selection of teas and mineral water

BUSINESS 

Coffee, selection of teas and chilled juices, 

mineral water, dry cookies

FRUIT

Coffee, selection of teas and chilled juices, 

mineral water, fresh seasonal fruit

AVANT-GARDE 

Coffee, selection of teas and chilled juices, mineral water

Selection of small croissants

Mini raisin rolls

Mini pastries filled with chocolate

Apple snack

40 kn (5 €*)  
per person

70 kn (9 €*)  
per person

80 kn (11 €*)  
per person

95 kn (13 €*)  
per person
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THEMED  
OFFERS

STRAWBERRY

(only in season)

Strawberries in chocolate

Strawberry tartlets

Danish pastry with strawberries

Strawberry clafoutis 

Strawberry macarons 

Strawberry and nougat smoothie 

Strawberry and apple juice

Coffee and tea

Mineral water

CHOCOLATE 

Chocolate cake

Chocolate Bavarois 

Chocolate Sacher 

Chocolate milkshake

Hot chocolate

Tea and coffee

Mineral water

BANANA

Banana cake

Banana cookies

Banana and oat brûlée 

Pancakes with bananas and maple syrup

Banana smoothie

Coffee and mint tea

Mineral water

CHEESE

Cheesecake with berries

Cheesecake with mint and lemon

Ricotta cheese dumplings and strawberries with nuts

Cheese and grapes on toothpicks 

Homemade cheese with lemon and warm focaccia bread 

Fresh juices

Coffee and herbal tea

Mineral water

145 kn (X €*)  
per person

150 kn (X €*)  
per person

140 kn (X €*)  
per person

165 kn (22 €*)  
per person
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THEMED  
OFFERS

145 kn (19 €*)  
per person

155 kn (21 €*)  
per person

145 kn (19 €*)  
per person

145 kn (19 €*)  
per person

ORANGE 

Orange Bavarois

Orange cake 

Bitter orange cake 

Dark chocolate and orange mousse

Orange and cinnamon jam

Coffee and tea

Mineral water

COFFEE

Coffee cake, mocha cream

Coffee and cinnamon custard

Caffé latte panna cotta

Croissants with chocolate cream

Freshly brewed aromatic coffee

Fresh juices

Coffee

Mineral water

CARROT

Cheese, carrot and marzipan mini cakes

Carrot and honey smoothie

Carrot panna cotta 

Carrot and mascarpone cheese flan

Muesli with carrots and baked bananas

Freshly brewed coffee and tea

Fresh juices

Mineral water

APPLE

Caramelized apples with walnuts and Chantilly cream

Milk chocolate apples with cardamom

Apple muffins

Apple frangipane 

Tarte Tatin 

Apple chips 

Tea and coffee

Mineral water



RETURN TO  
CONTENT 36

THEMED  
OFFERS

135 kn (18 €*)  
per person

135 kn (18 €*)  
per person

SPA

Freshly squeezed juices:

orange, lemon with mint, carrot

Rye bread with tofu and turmeric

Oat and banana brûlée

Avocado and vanilla smoothie

Carrot and orange muffins

AMERICAN

Hot chocolate with marshmallows 

Chocolate, blueberry and banana muffins

Vanilla, apricot and chocolate donuts

Warm waffles with maple syrup

Pumpkin and muesli with raisins in maple syrup

Coffee and tea selection

Mineral water
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DRINK OFFER
WELCOME COCKTAIL, PACKAGES, COCKTAIL STATION



RETURN TO  
CONTENT 38

WELCOME 
COCKTAIL

Light background music, impressive surroundings and friendly staff all 
contribute to a warm welcome for you and your guests.  

Simply select between the splendid Oleander Terrace or one of the  
luxurious hotel spaces setting the scene for a joyous celebration toast 

with a glass of champagne and irresistible snacks.

DOMESTIC FRUIT BRANDY

0,03 l

25 kn   3 €*

SPARKLING WINE & CHAMPAGNE

Tomac Millenium, Brut, Plešivica, Hrvatska

Bottle 0,75 l

295 kn   39 €*

Glass 0,15 l

59 kn   8 €*

Tomac Rosé, Brut, Plešivica, Hrvatska

Bottle 0,75 l

350 kn   46 €* 

Glass 0,15 l

70 kn   9 €*

Moët & Chandon Impérial, Brut, Champagne, France

Bottle 0,75 l

765 kn   102 €* 

Glass 0,10 l

153 kn   20 €*

Veuve Cliquot Ponsardin, Brut, Champagne, France

Bottle 0,75 l

820 kn   109 €* 

Glass 0,10 l

164 kn   22 €*

Dom Pérignon, Champagne, France

Bottle 0,75 l

2000 kn   267 €*

Glass 0,10 l

365 kn   49 €*
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BEVERAGE 
PACKAGES

In order to make your choice a little easier, we have designed  
several beverage packages. When it comes to creating your own 

package, as well as pairing wines and champagnes with your selected 
menu, Croatia’s very first sommelier, Ivan Šneler, will be at hand sharing  

his invaluable expertise and advice.

NON-ALCOHOLIC

Coffee or tea

Mineral and still water (0,5 l)

Natural juice (0,2 l)

STANDARD

Mineral and still water (0,5 l)

Natural juice (0,2 l)

Wine (0,15 l) or beer (0,33 l)

SUPERIOR

Mineral and still water (0,75 l)

Natural juice (0,2 l)

Two glasses of wine (0,15 l) or beer (0,33 l)

DELUXE

White and red wine from the Krauthaker winery 

Beer 

Mineral water 

Still water 

Coffee 

Juices 

(Orange, apple, currant, Coca Cola, Coca Cola Zero, Schweppes Tonic) 

Liqueur

(Campari, Amaro, Herbs brandy, Jägermeister, Rum Brugal, Whisky,  

Jack Daniels, Vodka Smirnoff)

45 kn (6 €*)  
per person

85 kn (11 €*)  
per person

115 kn (15 €*)  
per person

290 kn (39 €*)  
per person
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BEVERAGE 
PACKAGES

425 kn (57 €*)  
per person

560 kn (75 €*)  
per person

PREMIUM

Malvazija Kozlović 

Pinot Crni Krauthaker 

Beer 

Mineral water 

Still water 

Coffee 

Juices 

(Orange, apple, currant, Coca Cola, Coca Cola Zero, Schweppes Tonic) 

Liqueur 

(Campari, Amaro, Herbs brandy, Jägermeister, Rum Brugal, Gin Bombay, 

Whisky Jack Daniels, Vodka Smirnoff) 

GRAND

Zlatni Plavac Grand Cru Plenković – Hvar 

Gran Malvazija Coronica 

Muškat Kozlović 

Beer 

Mineral water 

Still water 

Coffee 

Juices 

(Orange, apple, currant, Coca Cola, Coca Cola Zero, Schweppes Tonic) 

Liqueur 

(Campari, Amaro, Herbs brandy, Jägermeister, Rum Brugal, Gin Bombay, Vodka 

Akvinta, Whisky Jack Daniels, Vodka Absolut)
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COCKTAIL STATION



RETURN TO  
CONTENT 42

COCKTAIL  
STATION

JUST FOR 
YOUR GUESTS

Surprise and delight your guests with a superb variety of cocktails and 
impressive rhapsody of colour, smell and taste.  

Simply let Croatia’s best cocktail masters impress everyone with their 
handy bartender skills and cocktail expertise. Whether you choose a  

popular classic, a refreshing iced combination, an alcoholic or  
non-alcoholic beverage, or go for an entirely new and exciting recipe – 

enjoying a cocktail is always a great choice.

COCKTAIL SELECTION

NON-ALCOHOLIC

Oleander

Pineapple, coconut, lime, strawberry

40 kn   5 €*

Virgin Colada

Coconut, pineapple, cream 

40 kn   5 €*

ALCOHOLIC

Martini Dry

Gin, Martini vermouth 

45 kn   6 €*

Mojito

Rum, fresh lime, mint, sugar

60 kn   8 €*

The original Mai Tai

Rum, golden rum, dark rum, triple sec 

60 kn   8 €*

Cuba Libre

Rum, lime, cola

55 kn   7 €*

Cosmopolitan

Vodka, cointreau, lime, cranberry

55 kn   7 €*

Long Island Ice Tea

Gin, rum, vodka, tequila, cointreau

65 kn   9 €*

For the complete selection of cocktails, please contact the person  
in charge for the organizing events at the Esplanade Zagreb Hotel.  

For your event our cocktail masters 
can create a special recipe and a cocktail in selected color.



In an effort to reduce harmful environmental impact, 

the Esplanade Zagreb Hotel, in cooperation with the World Wide Fund for Nature (WWF), 

has become Croatia’s first hotel to join the global project Food Waste, 

in order to lead by example and influence individuals and businesses 

to fight food waste and contribute to the protection of the planet Earth.

We invite you to partner with us!

Sensibly adjust your selection of food and drinks to match 

the number of your guests and help us reduce food waste. 

Our trained and fierce Meetings and Events team will be happy 

to assist you with the calculations as well as 

answer any additional questions you may have!

Esplanade & WWF 
Food Waste program  



Meetings & events organisation team:

T. +385 1 4566 023

T. +385 1 4566 035

T. +385 1 4566 037

meetings.events@esplanade.hr 

mailto:meetings.events@esplanade.hr


Esplanade Zagreb Hotel

Ul. Antuna Mihanovića 1 • 10000 Zagreb • Croatia

T. +385 1 4566 666 • F. +385 1 4566 050

info@esplanade.hr

www.esplanade.hr

mailto:info@esplanade.hr
https://www.esplanade.hr/hr/mainpage.html



