
* M I N I  P R O S C I U T T O  T O A S T … 1 2

* M I N I  R O A S T E D  B E E F  T O A S T … 1 2

U L T I M A T E  C H E E S E  B I T E . . 3 5

K N Y G L I  W I T H  C H E E S E . . . 1 5

P O T A T O  A N D  F E T A  V A R E N U K U . . . 1 5

B A N O S H . . . 1 5

D E R U N Y . . . 1 5  

 (CHICKEN, tomatoes,  egg pashot,  bacon)

* S A L M O N  Q U I N O A . . . 1 6
 
G R E E K  S A L A D . . . 1 5

R O A S T E D  B E E T  W I T H  C H E E S E . . . 1 5

* C A E S A R  S A L A D  W I T H  C H I C K E N . . . 1 6
 
* S T E A K  S A L A D . . . 2 0

 (baked beet,  goat cheese)

* S A L M O N  B I T E … 1 4

 S A L O  M O U S S E  B I T E . . . 1 2

(Cauliflower mousse) 

(PASTA, SHRIMPS)

(asparagus risotto)

(GRILLED VEGGIES)

C R E A M Y  M U S H R O O M . . . 1 0

* C R E A M Y  B O R S C H T . . . 1 0  

* B O U I L L A B A I S S E . . . 1 5  

* H U T S U L  B O G R A C H . . . 1 2
 

(Beef Loin, pepper, green beans, mushrooms, carrot,  Onion)

 (salted salmon, quinoa, avocado)

(Tomatoes,  cucumber, bell pepper, onion, olives,  feta)

* G O L U B T S I  W I T H  S H K V A R K I . . . 1 6

M U S H R O O M  R I S O T T O . . . 1 8

B L A C K  C H E E S E  V A R E N U K U . . . 1 5

C A R B O N A R A . . . 2 0  

 (wild mushrooms) 

(pork meat, beet,  potato, beans, sour cream)

* C H A R C U T E R I E  M E A T  B I T E . . 3 5
(HALF...  18)

* U K R A N I A N  B I T E . . . 4 0
(HALF...  20)

H E R B  B A K E D  B R I E . . 2 5

MENU
S T A R T E R S

S O U P S

^ YOU MAY NEED KNOW…
THESE ITEMS ARE COOKED TO ORDER CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,  SHELFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
^ NOTE: WE SURCHARGE 3% ON CREDIT, DEBIT CARDS
THIS AMOUNT IS NOT MORE THAN WE PAY  IN FEES.
^ FINAL GUESTS COUNT MUST BE PROVIDE NO LATER THAN 48 HOURS  PRIOR TO  EVENT  DATE
^ TAXES AND FEES NOT INCLUDE  IN PRICE 

 AUTHENTIC UKRANIAN 

modern UKRAINIAN cuisine.. .  We create delicious,  elegant food

S A L A D S

(tomato base SEAFOOD)

 (Pork, veal,  beef meat, potato bell pepper)

MAIN COURSE
(Potato inside with cheese serve with mushroom sauce)

(with potato and Feta served with sour cream) 

(Sauerkraut staffed with rise and ground pork)

(wild mushroom, parmesan)

(with Farmer cheese serve with sour cream)

(spaghetti,egg yolk,bacon)

(polenta cooked on cream, served with pork ring and feta)

(Potato Pancakes with Sour cream)

MEAT                                   FISH 
* R I B E Y E  S T E A K . . . 4 2  

*  L A M B  C H O P S . . . 3 8

* P O R K  L O I N . . . 2 1

* R O A S T E D  D U C K  L E G . . . 2 8  

* B A K E D  S A L M O N … 2 5

* B L A C K  S H R I M P  P A S T A … 2 3

* C H I L E A N  S E A  B A S S … 4 8

* B A K E D  T R O U T . . .  3 8

(Purple potato mash)

(couscous,  Veggies) 

(deruny, mashroom sauce)

(sweet potato mash)

(HALF...  18)

KIDS LOVES
*MEAT DUMPLINGS...10

BAKED POTATOES...10

*SPAGHETTI MEATBALLS...12

BUTTER PASTA...8

POTATO VARENUKU...10

CHEF'S SPECIAL 42
EXCLUSIVE FROM CHEF

K O Z A K  A P P E T A I Z E R . . . 2 5
(HERRING, BAKE POTATO)



A P E R O L  S P R I T Z . . . 1 5  

M O J I T O . . . 1 5  

T H E  O L D  F A S H I O N E D . . . 1 5  

G I N  T O N I C . . . 1 5

C A P E  C O D . . . 1 5

M U L E  ( C R A N B E R R Y ) . . . 1 5  

M U L E  ( B L A C K B E R R Y ) . . . 1 5  

M U L E  ( P A S S I O N  F R U I T ) . . . 1 5  

V E L O U R . . . 1 5  

L Y C H E E  M A R T I N I . . . 1 5  

D R A G O N B E R R Y . . . 1 5

L E M O N  S P L A S H . . . 1 5  

E X P R E S S O  M A R T I N I . . . 1 5  

T R O P I C A L . . . 1 5

V I L L A  C A T E R I N A  P R O S E C C O  ^  I T A L Y . . .  8 / 2 6  
C H A N D O N  B R U T ^  . . .  / 7 0  
V E U V E  C L I C Q U O T  C H A M P A G N E  ^  F R A N C E  . . . / 1 5 0  
C H A M P A G N E  M O E T  I M P E R I A L  ^ F R A N C E  . . . .  / 1 0 0  
V I L L A  C O R N A R O  P R O S E C C O  ( 1 8 7 M L ) ^  I T A L Y  . . . / 1 2  

(aperol,prosecco)

(vodka, mint ,  flavored syrop, lime) 

(whiskey, bourbon)

(gin, tonic,  lemon splash) 

(cranberry, vodka)

(vodka,lime,cranberry juice)

(vodka, ginger beer, blackberry ,lime)

 (vodka, ginger beer, passion fruit ,  lime) 

WINE & COCKTAILS
C O C K T A I L S M A R T I N I

BUBBLES

(MIDORI,VERMOUTH, LEMON SQUEZZE) 

(vodka, lyCHEe, splash of triple sec)  

(BACARDI,PUREE MIX) 

(LEMON VODKA, PASSION PUREE)

(VODKA,RUM,COFFEE)  

(GIN,LEMON,VODKA) 

WHITES
B R O W N S T O N E  W I N E R Y  (  P I N O T  G R I G I O ) . . . 8 /  3 2     
H O R O L O G I S T  ( S A U V I G N O N  ) N E W  Z E A L A N D . . . 8 /  3 2   
T O M  L E G E N D  P A S O  ( C H A R D O N N A Y ) . . . 1 0 /  3 8  
H E S S  C O L L E C T I O N  ( N A P A  V A L L E Y  C H A R D O N N A Y ) ) . . . 1 6 / 8 0  
C H I A R L E  P I E M O N T E  ( M O S C A T O )  I T A L Y  . . . 1 0 / 4 7    
E Z I M I T  V I O G N I E R  ( R I E S L I N G )  N O R T H  M A C E D O N I A … 1 0 / 4 7
J . L O H R  ( C H A R D O N N A Y , G R E E N F I E L D  C A ) . . . 1 2 / 5 5
S I L V E R  P E A K  ( C H A R D O N N A Y )  N O R T H  C O A S T  C A L I F O R N I A . . . 1 4 / 6 0  

B R O W N S T O N E   ( P I N O T  N O I R )  C A L I F O R N I A … 8 / 2 8    
B R O W N S T O N E  ( M E R L O T )  C A L I F O R N I A … 8 / 2 8   
K I N D Z M A R A U L I  G E  ( S E M I  S W E E T )   G E O R G I A N … 1 0 / 4 0    
R U T H E R F O R D  ( C A B E R N E T  S A U V I G N O N )  C A L I F O R N I A  … 1 0 / 5 0   
J O S H  (  C A B E R N E T  S A U V I G N O N  ( C A L I F O R N I A . . . 1 0 / 4 8  
L O U I S  J A D O T  B O U R G O G N E (  P I N O T  N O I R )  F R A N C E … 1 4 / 6 0
B E A U J O L A I S - V I L L A G E S  (  B U R G U N D Y )  F R A N C E . . . 1 2 / 5 0
J . B  P R O T A G O N I S T  ( C A B E R N E T  S A U V I G N O N )  C O L U M B I A  V A L L E Y ,  W A … 2 8 / 1 4 0

REDS

https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010979&id=800000002952181612
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010979&id=800000002952181612
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010979&id=800000002952181614
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010979&id=800000002952181616
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010979&id=800000002952181616
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010979&id=800000002952181616
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000003252408132
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010979&id=800000002952181614
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000002952242286
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000002952242286
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000002952242286
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000002952242286
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000003252408124
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000002952242286
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000003252408132
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000003252408132
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000003252408132
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002952010981&id=800000003252408128


R O S E  L A T T E . . . 6 . 9 9
L A V E N D E R  L A T T E . . . 6 . 9 9  
L A T T E . . . 6 . 9 9
C A P P U C C I N O . . . 6 . 9 9  
A M E R I C A N O . . . 5 . 9 9
E S P R E S S O . . . 3 . 9 9

H O T  C O C O A . . . 6 . 9 9
H O T  M A T C H A . . . 6 . 9 9
B L O O M I N G  T E A . . . 6 . 9 9  
F L O W E R  T E A . . . 6 . 9 9
T E A B O M B . . . 8 . 9 9
T E A P O T . . . 1 2
C O F F E E  P I T C H E R … 4 0  

C O F F E E  B E A N …  1 1 . 9 9

V E L O U R … 1 1 . 9 9

A P P L E … 1 1 . 9 9

A P R I C O T … 9 . 9 9

C H E R R Y … 1 1 . 9 9

B L A C K  C U R R A N T … 1 1 . 9 9

S T R A W B E R R Y  C O C O N U T … 1 1 . 9 9

S N I C K E R S …  1 1 . 9 9

R A F A E L L O  …  1 1 . 9 9  

C O F F E E  T I M E

KRAFT MOUSSE DESSERTS

NON-ALCOHOLIC BEVERAGES

(COFFEE MOUSSE,CHOCOLATE BISCUIT)

(MATCHA, PISTACHIO, RASPBERRY)

(APPLE, CARAMEL, ALMOND CRUNCHY LAYER) 

(DULCEY MOUSSE, APRICOT, ALMONd BISCUIT)

(CHOCOLATE MOUSSE, FEUILLETINE , SOUR CHERRIES)

(CHEESE MOUSSE, BLACK CURRANT, CHOCOLATE BISCUIT)

(COCONUT MOUSSE, MASCARPONE, STRAWBERRY,mango
puree)

F R E E D O M … 1 1 . 9 9

T R O P I C A L … 1 1 . 9 9

R A S P B E R R Y … 1 1 . 9 9

P A S S I O N  F R U I T … 1 1 . 9 9

L Y C H E E  C L O U D … 1 1 . 9 9

P E A R … 1 1 . 9 9

T A R T … 9 . 9 9

P A V L O V A … 1 1 . 9 9

(WHITE CHOCOLATE MOUSSE, HAZELNUT, BISCUIT, HAZELNUT
PRALINE,FEUILLETINE)

( WHITE CHOCOLATE MOUSSE, ALMOND BISCUIT, PINEAPPLE,MANGO,
KIWIFRUIT)

(raspberry MOUSSE, cheese,  poppy BISCUIT)

(MILK CHOCOLATE, MANGO, PASSION FRUIT, HAZELNUT PRALINE,
HAZELNUT BISCUIT)

(CHESSE MOUSSE, LYCHEE, HAZELNUT BISCUIT)

(CHEESE MOUSSE, PEAR,cinammon,poppy BISCUIT)

(BLUEBERRY, RASPBERRY ASSORTED)

(mascarpone,meringue,fruits)

(CARAMEL,MILK CHOCOLATE BUSCUIT,CHOCOLATE
MOUSSE,NUTS)

(COCONUT,COCONUT MOUSSE,COCONUT BUSCUIT)

P A N N A  W A T E R … 6 . 5  

S P A R K L I N G  W A T E R … 6 . 5  

B O R J O M I … 6 . 5  

C O K E … 3 . 5

S P R I T E … 3 . 5  

P E P S I … 3 . 5  

K I D S  J U I C E … 3 . 5  
J U I C E  P I T C H E R … 1 5  
U Z V A R  P I T C H E R … 1 0
C O K E  P I T C H E R  … 1 2  



L V I V S K E  ( U K R A I N E )  9
M Y K H O L A  ( U K R A I N E )  1 0
L V I V S K E  R O B E R T  D O M S  ( U K R A I N E )  9  
S A M S O N  ( C Z E C H  R E P U B L I C )  7  
H O F E B R A U H A U S  F R E I S I N G  ( G E R M A N Y )  8
H O F E B R A U H A U S  F R E I S I N G  J A G E R B I E R  ( G E R M A N Y )  8  

D O N  R A M O N  A N E J O  T E Q U I L A ^  M E X I C O  … 8 / 6 0  
P A T R O N  S I L V E R ^ M E X I C O . . . 1 2 / 1 1 0  
C A S A  M A E S T R I  A N E J O  ^  M E X I C O  … 1 6 / 2 0 0
C A B R I T O  R E P O S A D O  … 5 / 7 5  
C L A S E  A Z U L ^  M E X I C O … / 4 2 5
A D I C T I V O  E X T R A  A N E J O ^  M E X I C O … / 3 7 5

K E R N  W H I S K E Y  1 2  ^  I R I S H … 8 / 9 0  
K E R N  W H I S K E Y  ^  I R I S H … 6 / 6 0
J A M E S O N  ^ . . . . 8 / 8 2  
J A C K  D A N I E L ’ S  O L D ^ . . . 7 / 7 0
D A V I D S O N  S T R A I G H T  B O U R B O N  W H I S K E Y …  9 / 7 5
J O H N I E  W A L K E R  B L  ^ U S A …  9 / 9 0
M A C A L L A N  1 2  D O U B L E  C A S K … 1 8 / 2 2 0

G R E Y  G O O S E ^  F R A N C E  … 8 / 7 5
K E T E L  O N E  ^ … 8 / 6 0
H E T M A N  1 0 0 0 M L  … 8 / 9 0

B E E R

SPIRITS

WHISKEY

TEQUILA

HORILKA

https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=800000002968329050&id=800000003251137384


LOADED RAINBOW VEGGIE BOARD...40 
ULTIMATE CHEESE BOARD...80
UKRAINIAN BOARD...100
CHARCUTERIE MEAT BOARD...100
FRUIT BOARD...60
SEA BOARD WITH RED CAVIAR...120
SEA BOARD WITH OSETRA BLACK CAVIAR...130

*SALMON QUINOA...75

ROASTED BEET WITH CHEESE.. .50

*CAESAR SALAD WITH CHICKEN...75

CAPRESE SALAD...50

GREEK SALAD...50

*STEAK SALAD...80

*SEAFOOD COCTAIL.. .80

B I T E  P L A T E S SALADS

CANAPE

MAIN COURSE

MEAT & FISH

EVENT MENU

(SAULTED SALMON,BROWN QUINOA,AVOCADO)

(BAKED BEETS,GOAT CHEESE)

( CHICKEN, TOMATOES, EGG,)

(COLORFUL TOMATOES, BURRATA CHEESE) 

(SERVE 10 PERSON) (SERVE 10 PERSON)

( BEEF LOIN ,PEPPER,GREEN
BEANS,MUSHROOMS,CARROT,ONION)

(OCTUPUS,SCALOOPS, CALAMARI,MUSSEL,
MANGO SAUCE)

(SERVE 10 PERSON)

(SERVE 10 PERSON)

BLUE CHEESE PROFITEROLES. . . 75  
*L IVER PATE PROFITEROLES. . . 75
AVOCADO BLACK CAVIAR
PROFITROLE. . .90  
BRIE  PEAR. . . 50  
BRUSCHETTA. . . 50
*PROSCIUTTO BRUSCHETTA. . . 75
*SALMON BRUSCHETTA. . . 75
*ROASTBEEF BRUSCHETTA. . . 75
MASHROOM PROFITROLES. . . 75
*SALMON TARTAR. . .90
SALO BITE CANAPE. . . 75
HERRING BITE CANAPE. . . 75
RED CAVIAR. . .  MARKET PRICE
BLACK CAVIAR . . .MARKET PRICE

KNYGLI  WITH CHEESE. . .80

BANOSH. . .80

BLACK CHEESE VARENUKU. . .90

POTATO AND FETA VARENUKU. . .90

*GRILLED POTATO. . .50
GRILLED VEGGIES. . . 70

(WITH SOUR CREAM)

(FETA AND BACON) 

(WITH SOUR CREAM)

WITH SOUR CREAM) 

(SERVE 10 PERSON)

*FOUR EPIC MEAT BOARD...180

*FISH PLEASE BOARD...180

*GLAZED DUCK WITH PEAR...200 

*RIBEYE STEAK...220

*LAMB CHOPS...180

*BAKE SALMON...180

*BACON WRAPED PORK LOIN...90

*DUCK LEGS WITH CHERRY SAUCE...220

*RIVER TROUT...160

*SEAFOOD MIX...220

^ YOU MAY NEED KNOW…
THESE ITEMS ARE COOKED TO ORDER CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,  SHELFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
^ NOTE: WE SURCHARGE 3% ON CREDIT, DEBIT CARDS
THIS AMOUNT IS NOT MORE THAN WE PAY  IN FEES.
^ FINAL GUESTS COUNT MUST BE PROVIDE NO LATER THAN 48 HOURS  PRIOR TO  EVENT  DATE
^ TAXES AND FEES NOT INCLUDE  IN PRICE 



S T A R T E R S

M A I N  C O U R S E

THIS PACKAGE INCLUDED...

U L T I M A T E  C H E E S E  B O A R D . . .
(CHEESE, HONEY, CROUTONS) 

* U K R A I N I A N  B O A R D . . .
(SALTED FRESH LARD (SALO)GARLIC, SALT, PEPPER)

G R E E K  S A L A D . . .

^ YOU MAY NEED KNOW…
THESE ITEMS ARE COOKED TO ORDER CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,  SHELFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
^ NOTE: WE SURCHARGE 3% ON CREDIT, DEBIT CARDS
THIS AMOUNT IS NOT MORE THAN WE PAY  IN FEES.
^ FINAL GUESTS COUNT MUST BE PROVIDE NO LATER THAN 48 HOURS  PRIOR TO  EVENT  DATE
^ TAXES AND FEES NOT INCLUDE  IN PRICE 

F R U I T  B O A R D . .

* B A N O S H . . .
(FETA AND BACON)

* F O U R  E P I C  M E A T  B O A R D . . .
(RIBEYE STEAK, PORK MEDALION, CHICKEN, 
LAMB CHOPS)

* C H A R C U T E R I E  M E A T  B O A R D . . .
(DRY MEAT, SALAMI, CROUTONS)

* S A L M O N  B R U S C H E T T A . . .
(SALTED SALMON, TOAST WITH CREAM CHEESE)

* L I V E R  P A T E  P R O F I T E R O L E S . . .
(CHICKEN LIVER PATE, SALTED PROFITROLE)

* C A E S A R  S A L A D  W I T H  C H I C K E N …
(BAKED CHICKEN, TOMATOES, EGG)

(BELL PEPER, CUCAMBER)

(SEASONAL FRUITS)

G R I L L E D  P O T A T O . . .
(WHIPPED GARLIC WHITE SAUCE)

* F I S H  P L E A S E  B O A R D . . .
(GRILLED SALMON, TROUT, CATFISH,
 SHRIMPS)

G R I L L E D  V E G G I E S . . .
(GRILLED SEASONAL VEGGIES)

^ 1 BOTTLE OF CHAMPAGNE PER 10 GUESTS 
^COKE, WATER, BREAD
^ GRATUITY (21%)

GREEN PACKAGE…
P E R  P E R S O N

145$



U L T I M A T E  C H E E S E  B O A R D . . .
(CHEESE, HONEY, CROUTONS)

S T A R T E R S

* U K R A I N I A N  B O A R D . . .
(SALTED FRESH LARD (SALO)GARLIC, SALT, PEPPER)

* S T E A K  S A L A D . . .

C A P R E S E  S A L A D . . .

* B A N O S H . . .
(FETA AND BACON)

K N Y G L I  . . .
(MASHROOM SAUCE)

* F I S H  B O A R D . . .
(SALTED SALMON, WHITE FISH, EEL, RED CAVIAR)

* B R U S C H E T T A . . .
(FRESH TOMATOES, TOAST WITH BASIL PESTO)

* S A L M O N  B R U S C H E T T A . . .
(SALTED SALMON, TOAST WITH CREAM CHEESE)

* M A S H R O O M  P R O F I T R O L E S . . .
(MASHROOM PATE, SALTED PROFITROLE)

(BEEF LOIN, PEPPER, GREEN BEANS, OSTER KING
 MASHROOM, CARROT, ONION)

(COLORFUL TOMATOES, BURRATA CHEESE, PESTO)

* F O U R  E P I C  M E A T  B O A R D . . .
(RIBEYE STEAK, PORK MEDALION, CHICKEN, 
LAMB CHOPS)

G R I L L E D  P O T A T O . . .
(WHIPPED GARLIC WHITE SAUCE)

* B A K E D  S A L M O N . . .
(BAKE SALMON, VEGGIE QUINOA, OSTER 
KING MASHROOM)

* S E A F O O D  C O C T A I L . . .
(BAKED OCTOPUS, SCALLOPS, CALAMARI,
 MUSSELS, MANGO SAUCE)

F R U I T  B O A R D . . .
(SEASONAL FRUITS)

BEIGE PACKAGE…175$
P E R  P E R S O N

M A I N  C O U R S E

^ YOU MAY NEED KNOW…
THESE ITEMS ARE COOKED TO ORDER CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,  SHELFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
^ NOTE: WE SURCHARGE 3% ON CREDIT, DEBIT CARDS
THIS AMOUNT IS NOT MORE THAN WE PAY  IN FEES.
^ FINAL GUESTS COUNT MUST BE PROVIDE NO LATER THAN 48 HOURS  PRIOR TO  EVENT  DATE
^ TAXES AND FEES NOT INCLUDE  IN PRICE 

THIS PACKAGE INCLUDED...
^ 1 BOTTLE OF CHAMPAGNE PER 10 GUESTS 
^COKE, WATER, BREAD
^ GRATUITY (21%)



U L T I M A T E  C H E E S E  B O A R D . . .
(CHEESE, HONEY, CROUTONS)

* U K R A I N I A N  B O A R D . . .
(SALTED FRESH LARD (SALO)GARLIC, SALT, PEPPER)

* S A L O  B I T E /  H E R R I N G  C A N A P E . . .

B R I E  P E A R . . .

* D U C K  L E G  C O N F I T  W I T H  P E A R . . .
(DUCK LEG, PEAR)

V A R E N Y K Y  M I X . . .
(PPOTATO FETA, SALTED CHESSE, SOUR CREAM)

* C H A R C U T E R I E  M E A T  B O A R D . . .
(DRY MEAT, SALAMI, CROUTONS)

* F I S H  B O A R D . . .
(SALTED SALMON, WHITE FISH, EEL, BLACK CAVIAR)

B L A C K  P R O F I T R O L E . . .
(AVOCADO PATE, BLACK CAVIAR, BL PROFITROLE)

* P R O S C I U T T O  B R U S C H E T T A . . .
(PROSCIUTTO, TOAST, CREAM CHEESE)

BURACHKI, SALO/HERRING ONION)

(BAKED PEAR WITH BRIE)

* R I B E Y E  S T E A K . . .
(RIBEYE STEAK MASH POTATO, GRILLED VEGGIES)

G R I L L E D  P O T A T O . . .
(WHIPPED GARLIC WHITE SAUCE)

* S E A F O O D  M I X . .
(BAKED OCTOPUS, CALAMARI, MUSSELS, SCALLOPS)

* S T E A K  S A L A D . . .
(BEEF LOIN, PEPPER, GREEN BEANS, OSTER
 KING MASHROOM, CARROT, ONION)

G R E E K  S A L A D . . .
(BELL PEPER, ONION, CUCAMBER,)

* S E A F O O D  C O C T A I L . . .
(BAKED OCTOPUS, SCALLOPS, CALAMARI, MUSSELS, 
MANGO SAUCE)

F R U I T  B O A R D . . .
(SEASONAL FRUITS)

GOLD PACKAGE…
P E R  P E R S O N

195$
S T A R T E R S

M A I N  C O U R S E

^ YOU MAY NEED KNOW…
THESE ITEMS ARE COOKED TO ORDER CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,  SHELFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
^ NOTE: WE SURCHARGE 3% ON CREDIT, DEBIT CARDS
THIS AMOUNT IS NOT MORE THAN WE PAY  IN FEES.
^ FINAL GUESTS COUNT MUST BE PROVIDE NO LATER THAN 48 HOURS  PRIOR TO  EVENT  DATE
^ TAXES AND FEES NOT INCLUDE  IN PRICE 

THIS PACKAGE INCLUDED...
^ 1 BOTTLE OF CHAMPAGNE PER 10 GUESTS 
^COKE, WATER, BREAD
^ GRATUITY (21%)



U L T I M A T E  C H E E S E  B O A R D . . .
(CHEESE, HONEY, CROUTONS)

* U K R A I N I A N  B O A R D . . .
(SALTED FRESH LARD (SALO)GARLIC, SALT, PEPPER)

* S A L O  B I T E /  H E R R I N G  C A N A P E . . .

B R I E  P E A R . . .

* B A K E D  S A L M O N . . .
(BAKE SALMON, VEGGIE QUINOA, OSTER 
KING MASHROOM)

V A R E N Y K Y  M I X . . .
(PPOTATO FETA, SALTED CHESSE, SOUR CREAM)

* C H A R C U T E R I E  M E A T  B O A R D . . .
(DRY MEAT, SALAMI, CROUTONS)

* F I S H  B O A R D . . .
(SALTED SALMON, WHITE FISH, EEL, BLACK CAVIAR)

B L A C K   P R O F I T R O L E . . .
(AVOCADO PATE, BLACK CAVIAR, BL PROFITROLE)

* P R O S C I U T T O  B R U S C H E T T A . . .
(PROSCIUTTO, TOAST, CREAM CHEESE)

(BURACHKI, SALO/HERRING ONION)

(BAKED PEAR WITH BRIE)

* R I B E Y E  S T E A K . . .
(RIBEYE STEAK MASH POTATO, GRILLED VEGGIES)

B A N O S H  W I T H  S C A L L O P S . . .  (  S E R V E  I N D U V I D U A L )
(POLENTA, VEGGIES, BAKE SCALLOPS)

* P O R K  M E D A L L I O N S  . . .
(BACON WRAPED PORK WITH DERENY, 
MASHROOM SAUCE)

* S A L M O N  T A R T A R …
(FRESH SALMON, CUCUMBER, ONION, DILL)

L I V E R  P A T E  P R O F I T E R O L E S . . .
(CHICKEN LIVER PATE, SALTED PROFITROLE)

* S E A F O O D  C O C T A I L . . .
(BAKED OCTOPUS, SCALLOPS, CALAMARI, MUSSELS, 
MANGO SAUCE)

F R U I T  B O A R D . . .
(SEASONAL FRUITS)

* S T E A K  S A L A D . . .
(BEEF LOIN, PEPPER, GREEN BEANS, OSTER KING MASHROOM, 
CARROT, ONION)

G R E E K  S A L A D . . .
(BELL PEPER,  CUCAMBER)

VELOUR PACKAGE…235$
P E R  P E R S O N

S T A R T E R S

M A I N  C O U R S E

^ YOU MAY NEED KNOW…
THESE ITEMS ARE COOKED TO ORDER CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,  SHELFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
^ NOTE: WE SURCHARGE 3% ON CREDIT, DEBIT CARDS
THIS AMOUNT IS NOT MORE THAN WE PAY  IN FEES.
^ FINAL GUESTS COUNT MUST BE PROVIDE NO LATER THAN 48 HOURS  PRIOR TO  EVENT  DATE
^ TAXES AND FEES NOT INCLUDE  IN PRICE 

THIS PACKAGE INCLUDED...
^ 1 BOTTLE OF CHAMPAGNE PER 10 GUESTS 
^COKE, WATER, BREAD
^ GRATUITY (21%)



BREAKFAST MENU

(MOUSSE AND SOUR CHERRIES)
MINI CHEESECAKES…15

(CHICKEN, MUSHROOMS AND CHERRY TOMATOES WITH HOLLANDEZ SAUCE)
SPINACH WAFFLE…16

(EGG PASHOT, SPRING MIX, AVOCADO, CUCUMBER,MINI DERYN, CHESSE, CRACKERS)
MANAGER BREAKFAST…15

SALMON, CREAM CHEESE, CUCUMBER, CAVIAR, BASIL PESTO)
SALTED MINI CHEESECAKES…18

(EGG PASHOT, GUACAMOLE, CUCUMBER, HOLLANDEZ SAUCE)
SALTED SALMON CROISSANT…15

CHEF'S SPECIAL OMLETTE…12

^ YOU MAY NEED KNOW…
THESE ITEMS ARE COOKED TO ORDER CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,  SHELFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS.
^ NOTE: WE SURCHARGE 3% ON CREDIT, DEBIT CARDS
THIS AMOUNT IS NOT MORE THAN WE PAY  IN FEES.
^ FINAL GUESTS COUNT MUST BE PROVIDE NO LATER THAN 48 HOURS  PRIOR TO  EVENT  DATE
^ TAXES AND FEES NOT INCLUDE  IN PRICE 

https://www.instagram.com/velour.restaurant?igsh=cTc1NzhjNnc1N3Vt&utm_source=qr

