A SYMPHONY OF ELEGANCE AND FLAVOR

Wedding menu

MAKE YOUR WEDDING TRULY MEMORABLE
WITH OUR SOPHISTICATED CATERING
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THANK YOU FOR CONSIDERING CONCORDIA CATERING FOR YOUR WEDDING. TO
ENSURE YOUR SPECIAL DAY RUNS SMOOTHLY, PLEASE REVIEW OUR CATERING
POLICY BELOW:

1. Service Staff

We provide professional service staff for your wedding.

The cost is €25 per hour per waiter.

One waiter can serve up to 15 seated guests or 45 buffet-style guests.

For seated service, waitstaff are required to be present for the entire duration of
the event.

2. If You Opt-0ut of Our Service Staff

Should you choose not to hire our service staff, a designated person from your
side must be avadilable to handle guest requests. This person will act as a point of
contact for our chefs.

3. Additional Services

We offer wedding decorators and fresh flower arrangements for an additional fee.
Decoration costs are determined based on your project and preferences. A
personalized proposal will be provided.

4. Booking Timeline
Wedding catering must be booked at least 1 month in advance. This allows us to
prepare and coordinate every detail for your event.

5. Wedding Cakes
We also provide elegant wedding cakes to complement your celebration. Cake
designs, flavors, and sizes can be customized based on your wishes.

6. Reservation Policy

Your event date is reserved upon 70% prepayment.

The final guest count must be confirmed no later than 7 days prior to the event.
If the event is canceled:

2 weeks before the event, an administrative fee of €150 will be charged.

1 week before the event, no refunds will be provided.

WE ARE DEDICATED TO MAKING YOUR WEDDING DAY UNFORGETTABLE WITH
EXQUISITE FOOD, FLAWLESS SERVICE, AND STUNNING PRESENTATION. PLEASE
FEEL FREE TO REACH OUT FOR A PERSONALIZED CONSULTATION!

WWW.CONCORDIACATERING.NL
CONCORDIA.CATERING@GMAIL.COM
+31626767142



Recommendations for Selection

If you want to organize a luxury wedding, choose the full fine dining menu. This
includes exquisite waiter service and a wide variety of dishes.

For a wedding with a focus on style but with budget optimization, the fine dining
with a reduced menu is ideal. You will enjoy elegant service and a well-
balanced menu.

For a more relaxed atmosphere, the buffet format is perfect. Guests can enjoy a
variety of dishes, serving themselves at their convenience.

- Price p.p :
Format and Description Menu (excl. VAT) Service
Full Fine Dining Menu
; : 5 entrées, :
An elegant dinner served by waiters. , Service
) 3 mains, 150 € :
Perfect for a luxury wedding where every 11 included.
. 5 . 3 mini desserts.

guest enjoys a premium culinary
experience.
Fine Dining with a Reduced Menu

3 entrées, AL
A stylish dinner served by waiters. Ideal 1 main, 90 € Ze/rt:fclazer/vzwfiiter
for those optimizing their budget while 1 dessert. '
maintaining sophistication.
Buffet - Catering Format £ : . .

L ; . g ; 3 mini entrées, Fixed service

Mini portions of dishes in a self-service : :

1 main, 75 € charge: 80 €
format. Ideal for a more relaxed i

2 mini desserts. (excl. VAT).
atmosphere.

WE ARE DEDICATED TO MAKING YOUR WEDDING DAY UNFORGETTABLE WITH
EXQUISITE FOOD, FLAWLESS SERVICE, AND STUNNING PRESENTATION. PLEASE

A
} FEEL FREE TO REACH OQUT FOR A PERSONALIZED CONSULTATION!

WWW.CONCORDIACATERING.NL
CONCORDIA.CATERING@GMAIL.COM
+31626767142




WEDDING MENU IN MODERN UKRAINIAN STYI.E

Entrée

Veal tartare with pickled mushrooms and horseradish

mousse
Pair with red wine Cabernet Sauvignon.

Roasted beetroot salad with goat cheese and walnuts
Recommended white wine: Riesling.

Yellow tomato carpaccio with burrata cream and basil

sdauce
Serve with light white wine Chardonnay.

Marinated herring fillet with young potato and dill mousse
Perfect with sparkling Brut Nature.

Lightly salted cod with pumpkin cream and lemon sauce
Suggested wine: Pinot Grigio.

Chaud Plat

Braised veal cheeks in red wine with Jerusalem artichoke

and apple sauce
Pair with red wine Merlot.

Sea bass fillet with roasted celery root cream and

vegetables
Accompany with white wine Sauvignon Blanc.

Galoushki (gnocchi) with duck confit, chanterelles, and black

currant sauce
Recommended red wine: Syrah.

Dessert

Airy Kyiv cake with nuts and buttercream
Pair with dessert wine Tokaji Asza.

Cottage cheese pancakes with orange cream and sea

buckthorn sauce
Perfect with sparkling wine Asti.

Chocolate-cherry mousse with nut crumble and cherry

sdauce
Ideal pairing. Port Tawny.
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Entrée

Foie gras with fig jam and brioche
Serve with dessert wine Sauternes.

Salmon crudo with avocado, citrus dressing, and capers
Pair with white wine Chablis.

Tuna tartare with lime cream and tobiko caviar
Perfectly paired with Sancerre.

Nicoise salad with anchovies and quail eggs
Serve with white wine Verdicchio dei Castelli di Jesi.

Mini tartlets with goat cheese, honey, and rosemary
Recommended wine: Viognier.

Chaud Plat

Duck confit with Dauphinoise potatoes and orange-

pomegronote sauce
Pair with red wine Pinot Noir.

Sea bream fillet baked with Provencal vegetables and lemon

sauce
Perfect with white wine Pouilly-Fume.

Osso Buco with saffron risotto and vegetable sauce
Recommended red wine: Barolo.

Dessert

Tarte Tatin with vanilla ice cream
Pairs wonderfully with Muscat de Beaumes-de-Venise.

Chocolate fondant with a molten center and fresh berries
Serve with red dessert wine Banyuls.

Lavender panna cotta with raspberry sauce
Accompany with sparkling Prosecco.
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WEDDING MENU IN SPANISH MAROCCAIN STYLE

Entrée

Seared scallops with saffron aioli and crispy chorizo
Pair with white wine Albaririo.

Grilled octopus with harissa yogurt and preserved lemon
Perfect with a light Verdejo.

Beef carpaccio with ras el hanout, roasted almonds, and

pomegrcmc:te seeds
Serve with red wine Garnacha.

Jamon ibérico with marinated manchego, quince paste,

and olive tapenade
Recommended wine: Rioja Reserva.

Prawns al ajillo with garlic, chili, and fresh cilantro
Accompany with sparkling wine Cava Brut.

Chaud Plat

Slow-braised Moroccan-style beef ribs with cinnamon and

dates
Serve with red wine Monastrell.

Roasted seabass with chermoula and roasted root

vegetables
Perfect with white wine Rueda Verdejo.

Paella negra with cuttlefish, prawns, and squid ink
Recommended wine: Godelfo.

Dessert

Saffron and cardamom panna cotta with caramelized figs
Accompany with sparkling Moscato d'Asti.

Dark chocolate tart with sea salt and Moroccan mint tea

sorbet
Fair with sweet wine Moscatel de Valencia.

Date and pistachio mousse with cinnamon tuile
Perfect with a glass of Cream Sherry
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