CATERING BORGO AGNESE

...gastronomii realizujeme to,
co si ostatni jen predstavuji....
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WELCOME DRINK & CANAPES

Klasicky Francouzsky Kir Royal (casis likér a sekt) / 80,-
Classic Franch Kir Roayal (cassis liquer and sparkling wine)
Perlivé a neperliva voda / 1,51/ 75,-

Sparklin and still water

Welcome drink bude servirovan z plati¢ek / welcome drinks will be served from plates

Kanapes ks /osoba

Tartar z lososa s bazalkou a pestem

Tartar from salmon and basil pesto

Terinka z kufecich stehen s Waldorf salatem (salat s ofechd, celerti a jablek)
Terrine from chicken legs with Waldorf salad

Bruscheta s olivovou tapenadou

Bruschetti with olives

BORGO

AGNESE




STUDENY BUFFET/ cold meals

studeny raut a salaty 200gr / osoba

cold meals and salads 200g / person

Klasicky salat Nicoise s ¢erstvym turidkem ( fazole,vejce ,brambory)

Classic Nicoise salad ( beans, eggs, potatoes)

Mot'sky salat z krevet a kalamaér s ¢erstvou zeleninou a ratatouille

Seafood salad from prawns, calamars and ratatouille vegetables
Francouzska susena sunka z melounem Galia

Franch dried ham with Galia meloune

Domaci losos suseny v motské soli se zeleninovym tartarem a creme fraiche
Home made in salt dried salmon with vegetable tartar and creme fraiche
Krevety s ¢erstvou vanilkou

Prawns with fresh vanilla

Cely tunidk porcovany pfed hostma /sashimi, sushi, tartar....steaky / 20-30kg tutidka
Whole tuna carved for guests / sashimi, sushi, tartar...steaks / 20-30kg

Pred hosty krajené francouzské speciality 20 gr / osoba+ tunak

Fresh cut franch specialites by cook
Velké kola francouzskych syrd : Comté, Munster, Camembert, Roquefort, Morbier, Crottin de Chavignol

Whole round franch cheeses: Comté, Munster, Camembert, Roquefort, Morbier, Crottin de Chavignol

Degustace oliv a olivovych oleji :
Degustation of olive oils and olives BORGO
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Studeny raut/cold meals

e Terinka z uzeného kolene a Foie Gras se susenou merurikou
e Terinne from smoken pork knee, foie gras and dried apricot
e Tartar z Charloise s lanyZovym aroma ( plemeno byka)

e Tartar from Charloise with truffle aroma (franch beef)

e Rostbeaf z kacetich prs na dynovém chipsu

e Roastbeef from duck breast served on pumpkin chips

e Teleci rostbeaf s aioli ( cesnekova omacka)

e Veal roastbeef with aioli (garlic sauce)




TEPLY BUFFET/Warm dishes

Teply bufet - maso 200 gr a 200 gr priloha/osoba

Warm meals - meat 200¢g + 200 side dish per person

Kabeljau posirované v Safranovém velutée s fefichovym puré ( treska obecna - skvéld)
Cod cooked in saffron sauce watwercress purée

Kufteci Casoullete s bramborovou kasi ( gulas v jednom kotliku)

Chicken Casoullete with fine mashed potatoes

Pomalu pe¢eny kohout na ¢erveném viné a glazovana zelenina

Slowly backed cock in red wine, vegetables

Svickova Wellington pecend v celku s houbovou fasi ( v listovém tésté cela svickova)
Backed whole sirloin Wellington with mushrooms (backed in leaf dought)

T -Bone steak z byka Charloise krajeného pred hosty podavané na rukole

T-bone steak from Charloise beef served onrocked salad (cut by cook for each guest
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PULNOCNI MENU/Midnight menu

Dezerty 100 gr /osoba
Deserts 100g/person
Cokoladova péna s chilli

Chocolate mouse with chilli

Baby creme brulée

Small creme brulée

Domaci pralinky Borgo Agnese 5 druhti
Home made pralines/ 5 kinds

Baba au Rhum ( babovka s rumem)

Tarte Tatin (jable¢ny kolac¢ sester Tatinovych)
Tarte tatin(apple cake)

Jable¢na Charlotte - kolac¢-buchta

Apple Charlotte-cake

Pulnoéni menu 150 gr /osoba

Midnight menu 150g/person

Hovézi vystafeny krk po Burgundsku s dynovym pyré( na cerveném vine)
Beef aged neck in burgugne style with pumpkin purée

Flambované palac¢inky s ovocem a zmrzlinou

Pancakes au flambe with fruit and ice cream

100g/ osoba

100g/ person
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TECHNICAL NOTES

Rautové stoly budou dekorovany do barev: ruda, zlata, ¢ernd a Zluta
Tables ware decorated in red, gold, black and yellow colours

V kalkulaci neni kalkulovano s kvétinovou vyzdobou z zivych kvétin
Fresh flowers will be counted separetely

V celkové kalkulaci je zahrnuta, plnohodnotny a kvalifikovany servis a
dostate¢né mnozZstvi inventate potfebného pro realizaci a zajisténi akce
po celou dobu jejtho trvani

Professional service and inventory are included

Cena studeného a teplého bufetu, 895/ osoba

Price for 1person 870czk

Tunaka za kilogram / 900,- Tuna per kilogram 900czk

Palno¢ni menu 100,-  Midnight menu 100czk

Ceny jsou uvedeny bez DPH. |

Prices without state tax (DPH) BORGO




GARANCE & KONTAKT

Garantem a odpovédnou osobou za pripravu a kompletni
realizace akce pro spolecnost je pan Michal Prachar a team
personalu spolecnosti Magnum Gastronomy s.r.o.

Whole food and service were prepared by
Michal Prachar and Borgo Agnese team and
We garantee best quality

Kontakt: Michal Prachar
Telefon: +420 603 583 280

Email: infoaborgoagnese.cz “
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