
Suggested menu for 7 days    (sample menu for 200 Eur breakfast and one meal supper is 
optional  for 20 eur per person ) 
 
Menu is made optional and it depends on the guests if they prefer fish or meat food and it is to be 
adapted to the real situation as well as the possibility to supply fresh fish and meat. 
 
Meat Fish 
BREAKFAST: 
warm drink ( coffee, coffee milk, tea, milk, 
cocoa…) 
spread ( butter, marmrlade, cheese, honey, 
patty…) 
eggs, ham, salami, cheese, yogurt, cream, 
bread, rolls, fruit salad 

 

1. LUNCH – DINNER: 
Soup (beef, chicken, tomato, mushrooms 
and etc.) 
Gnocchi with tomato sauce 
Roast and boiled meat 
Salad 
Dessert 

1. LUNCH – DINNER: 
Natural soup (hors – d' oeuvre) 
Spaghetti with tuna 
Stuffed squid alla Dalmatian (main course) 
Tomato salad 
Dessert 

SUPPER: 
Tuna salad with vegetables 
Sea food risotto 
Grilled fish 
Salad 
Dessert 

SUPPER: 
Fish soup (hors – d' oeuvre) 
Black cuttle – fish risotto 
Grilled or fried mackerel (main course) 
Mixed salad 
Dessert 

2. LUNCH – DINNER: 
Cream soup or with vegetables 
Lasagne 
Veal ragout 
Stewed rice and potatoes 
Salad 
Dessert 

2. LUNCH – DINNER: 
Dalmatian soup 
Spaghetti with vongola alla Barba Dinko (hors – d' oeuvre) 
Boiled sea fish (main course) 
Salad 
Dessert 

SUPPER: 
Octopus salad 
Salad with eggs and ham 
Turkey steak or fish fillets 
Salad 
Dessert 

SUPPER: 
Frog–fish soup 
Noodles with smoked ham (hors – d' oeuvre) 
Scampi “alla brudet” (main course) 
Salad 
Ice–cream (dessert)  

3. LUNCH – DINNER: 
Veal (ragout) soup 
Green noodles with sauce 
Chicken drumstiks «alla Italiana» 
Smashed potatoes 
Mixed salad 
Dessert 

3. LUNCH – DINNER: 
Vegetable soup  
Octopuss salad (hors – d' oeuvre) 
Roasted octopuss with potatoes (main course) 
Salad 
Dessert 

SUPPER: 
Hake fillets «Orly» with tartar sauce 
Brudet (brodo) of grooper 
Hard – boiled corn mush 
Lettuce 
Dessert 

SUPPER: 
Mixed fish soup 
Fried fish marinade (hors – d' oeuvre) 
Grooper (or dentex or gilhead) with swiss chard and potatos 
(main course) 
Salad 
Dessert 

4. LUNCH – DINNER: 
Soup 
Ravioli “alla milanese” 
Roast veal 
Baked potatoes – stewed cabbage 
Mixed salad 
Dessert  

4. LUNCH – DINNER: 
Chicken soup (hors – d' oeuvre) 
Stewed lamb with vegetables  
Roasted young lamb with potatoes (main course) 
Mixed salad 
Onion, little onion 
Dessert 

SUPPER: 
Salad with boiled meat 

SUPPER: 
Mediterranean soup 
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Omelette with ham 
Platter of different kinds of grilled meat 
Potatoes – vegetables 
Salad 
Dessert 

Noodles with shrimps or scampi (hors–d' oeuvre) 
Spiny lobster alla Sailor's (main course) 
Salad 
Dessert 

5. LUNCH – DINNER: 
Soup 
Spaghetti according to someone's preference 
Grilled fish with potatoes and vegetables 
Mixed salad 
Dessert 

5. LUNCH – DINNER: 
Cauliflower soup alla Trogerian (hors–d' oeuvre) 
Mediterranean compositron from three kinds of fish (main 
course) 
Dessert 

SUPPER: 
Dalmatian fish soup 
Squid roast and filled 
Grilled orada 
Salad 
Dessert 

SUPPER: 
Soup with fish and scampi 
Sea food risotto (hors–d' oeuvre) 
Fish roasted in stewpan (main course) 
Eggplant salad, peppers, courgettes on grill 
Dessert  

6. LUNCH – DINNER: 
Tomato soup 
Spaghetti «alla Bolognese» 
Tuna in papar sauce, vegetables 
Salad 
Dessert 

6. LUNCH – DINNER: 
Lamb soup (hors–d' oeuvre) 
Smoked ham and cheese 
Stewed lamb (main course) 
Salad with chalotte, peppers and tomatoes 
Dessert 

SUPPER: 
Ham and cheese salad 
Leafy dough with cheese 
Turkey button with mushrooms 
Baker potatoes 
Salad 
Dessert 

SUPPER: 
Tomato soup 
Marinade pilchards (hors–d' oeuvre) 
Fried pilchards (main course) 
Lettuce 
Dessert 

7. LUNCH – DINNER: 
Hungarian goulash soup 
Slavonian plate flavored salami, ham, chese 
Fish with side dish 
Salad 
Dessert 

7. LUNCH – DINNER: 
Hake soup (hors – d' oeuvre) 
Fish and courgetre kabobs 
Stuffed hake (main course) 
Stewed potatoes and onion salad 
Fritula (dessert) 

SUPPER: 
Sailor's salad 
Tortellini with mushroom sauce 
Roasted chicken 
Fried potatoes – string (green) beans 
Salad 
Dessert 

SUPPER: 
Natural soup (hors – d' oeuvre) 
Tuna fish salad (hors – d' oeuvre) 
Shells alla Buzara sauce (main course) 
Hard–boiled corn mush 
Grill fried bread 
Dessert 
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MENU FOR 7 DAYS ONYX  ( 105,00 eur , breakfast and one meal, supper is optional) 
 
1. BREAKFAST: 
warm drink: 
coffee, coffee milk, tea, milk, cocoa… 
spread: 
butter, jam, marmelade, cheese, honey, patty… 
others: 
eggs, ham, cheese, salame, yogurt, cream, fruit, 
vegetables, olives, flavored salami… 
bread, rolls, fruit salad and other seasonal 

4. LUNCH – DINNER: 
Tomato soup 
Baked fish with vegetables 
Leafy dough with cheese 
Fruit 
4. SUPPER: 
Cutlet grilled 
French fries 
Sallad 
Pudding 

1. LUNCH – DINNER:  
Beef soup 
Boiled beef 
Baked veal meat 
Ptatoes, carrots, peas 
Salad 
1. SUPPER: 
Tune salad 
Mushroom omelette 
Breaded eggplant 
Banana with ice–cream  

5. LUNCH – DINNER: 
Fish soup 
Filled squid 
Squid grilled 
Boiled broccoli and cauliflower 
5. SUPPER: 
Turkey meat salad 
Tortellini  
Mixed salad 
Dessert 

2. LUNCH – DINNER: 
Cream soup of mushrooms 
Breaded cheese with Tartar sauce 
Tagliatelle with turkey meat 
Salad 
Dessert 
2. SUPPER: 
Trout in white wine 
Swiss chard and boiled potatoes 
pancakes 

6. LUNCH – DINNER: 
Beef soup 
Filled pork kare ( loin roast) 
Peas, smashed potatoes 
Mixed salad 
Cake 
6. SUPPER: 
Spaghetti with sea food 
Fish anchovy fillets and tartar sauce 
Potato salad 
Dessert 

3. LUNCH – DINNER: 
Chicken soup 
Chicken drumsticks 
Croquette and smashed potatoes 
Salad 
Leafy dough with apricot 
3. SUPPER: 
Octoppus salad 
Spaghetti alla Carbonara 
Mixed salad 
Ice – cream, fruit 

7. LUNCH – DINNER: 
Cream broccoli soup 
Turkey meat, veal meat, pork 
Stewed vegetables 
Rise 
Pancakes 
7. SUPPER: 
Tuna salad 
Sea food risotto 
Breaded mussels 
Salad 
Cake 

 
Alternative food: Dumplings of potato dough (Gnocchi) with goulash, Turky meat with potatoes, Pork 
with vegetables, Grooper forno, Cheese salad, Ham salad  
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