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New Year’s Eve buffet
Grča prosciutto

A selection of Slovenian cheeses with dried 
fruit

A selection of local dried meats
Marinated smoked trout

Seared vegetables with Bobek cheese
Mediterranean squid and langoustine salad

    

Creamy vegetable soup
Homemade beef soup with soup vegetables 

and noodles
    

Matured saddle of veal with herb butter
Barley risotto with Pokljuka porcini

Poached salmon fillet with grilled peppers 
and saffron sauce

Herbal cream potatoes 
Pork medallions with plum sauce

“Fuži” pasta alla carbonara

Fried chicken medallions with fries
Matured chicken breast with mustard sauce

Greek moussaka with Napolitana sauce
Gnocchi with Mediterranean vegetables and 

dried tomatoes
Roasted and boiled vegetables

    

A sumptuous salad buffet
A large selection of desserts and fruit

After midnight:
Veal cream soup with soft egg noodles
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Prosciutto selection (Spanish, venison, bear) 
Duck trio (marinated, pralines, smoked)

Beef carpaccio, rocket, Grana Padano cheese, 
pine nuts and mustard dressing

Salmon variations
King crab salad with lime and  

Granny Smith apples
Sea cocktail (langoustines, scallop, octopus)
Terrine of roasted marinated vegetables and 

goat’s cheese
Buffalo mozzarella cocktail
A selection of fresh salads 

    

A selection of mignons and pralines 
 Fruit tarts with custard 

Cakes (chocolate, tiramisu,  
raspberry, cheesecake)

Hazelnut and orange crème brûlée 
Sliced fresh fruit

A selection of local and French cheeses  
with dried fruit and honey

Price: EUR 45.00 per person

New Year’s Eve menu 
Lake Lounge
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New Year’s Eve Menu
A welcome glass of sparkling wine

    

Tartare of marinated mullet on a rice blintz 
with parsley, cold smoked garfish, warm hops 

espuma, hemp sand, white sturgeon caviar
    

Fish consommé with lobster and brunoise 
vegetables, parmesan foam, dill oil, cuttlefish 

pasta
    

A beetroot raviolo filled with lamb’s tongue, 
sweetbread steak, mango sauce, artichoke 
fricassée with button mushrooms, nuts and 

spinach 
    

New Year’s sorbet duo
    

Adriatic sea bream fillet, fresh basil gnocchi, 
fennel with Grand Marnier, smoked octopus, 

parsley gel and coriander foam 
    

Matured wagyu beef cheeks, goose confit 
with horn of plenty mushroom and suckling 

pig belly, a potato raviolo with aubergine 
caviar, fried potato cube, natural beef 

sauce, pak choi cream, selected vegetables, 
sautéed kale with onion and lovage, shimeji 

mushroom, sour mango dust
    

Grand Marnier trifle with 90% chocolate, gold 
ball with passion fruit and milk chocolate 
filling, apricot crumble, vanilla cream in a 

glass with wild strawberry foam on coconut 
sponge, green chocolate soil, citrus gummy 

candies 

    

AFTER MIDNIGHT
Selected Slovenian and French cheeses

Dried fruit and grapes with nuts
New Year’s Day sarma (stuffed cabbage rolls)

Homemade pepper gnocchi with truffles
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New Year’s Eve menu
Venison carpaccio on leafy greens with Sbrinz cheese, 

shiitake cream, cranberry gel and citrus dressing
    

Tomato consommé with brunoise vegetables, quail’s 
egg and dill oil 

    

Poached halibut fillet on saffron risotto with chives 
and watercress sauce, orange fennel

    

New Year’s Eve sorbet
    

Veal fillet in bacon with herbs and white truffles, 
saddle of Argentine beef with Port wine sauce, 

beetroot cream with ginger, dumpling with aged Jamar 
cheese, New Year’s Eve vegetables (Brussels sprouts, 

cauliflower)
    

White chocolate mousse with mint, mandarin coulis, 
blueberry espuma, crispy croquant, stuffed chocolate 

walnut, coconut dumpling
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New Year’s Eve Buffet
Karst prosciutto, Bled cheese and pickled 

vegetables
Marinated beef carpaccio on rocket,  
balsamic vinegar and aged cheese

Salmon trio (terrine, tartare, smoked)
A selection of vegetarian dishes  

(skewers, terrines, creams)
Octopus salad

Pumpkin soup with Kocbek pumpkin seed oil 
and roasted pumpkin seeds

Clear chicken soup with vegetables and meat 
dumplings

Saddle of venison in cranberry sauce,  
bread pudding

Roasted Fonda sea bass
Argentine beef in pepper sauce, Bled fritters

Gnocchi with coarse pepper and Pokljuka 
mushroom sauce

A selection of homemade rolled dumplings
Seafood risotto

Chicken medallions à la Orly
“Fuži” pasta with herb sauce and  

Provençal vegetables
Pork tenderloin with black truffle sauce

A variety of vegetable dishes

A sumptuous salad bar
A large selection of desserts and fruit

    

After midnight:
New Year’s Eve sarma (stuffed cabbage rolls),

butter potatoes and chives


