
 

 

We are glad you decided to use the wellness & congress services of our Hotel 
Partizán****. Our dishes are prepared from ingredients of the highest quality 
and we also use products produced at the hotel’s farm Ajax. We hope you and 
the participants of your company event will enjoy the stay at our hotel. 

 
The Kič family with the team of co-workers.  

 

 
 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Five-course wedding menu 
 

 

Menu 1 
 

Prosecco / Hubert 
Corn chicken galantine served on crunchy summer salad 

with home-made honey and pastry 
Traditional chicken soup with home-made noodles, meat and vegetables 

Sirloin Wellington served with mushroom cappuccino, potatoes and green asparagus 
White chocolate mousse served with forest fruit 

 
Menu 2 

 
Prosecco / Hubert 

Marinated salmon in beet root served on toasted baguette with tangerine oil 
Traditional chicken soup with home-made noodles, meat and vegetables 

Baked spring chicken filled with fruit served on watercress rice with parsley pesto 
Pineapple ravioli filled with lime mascarpone served with fresh mint leaves and strawberry 

 
Menu 3 

 
Prosecco / Hubert 

Traditional chicken soup with home-made noodles, meat and vegetables 
Creamy asparagus risotto with duck liver and grilled apple 

Pork loin “sous vide” with home-grown herbs served in potato pancake 
and strong cranberry sauce with roasted mushrooms 

Home-made apple strudel with vanilla ice cream 


