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NEW YEAR PARTY

Catch the Christmas mood at Original Sokos Hotel Olympia Garden! A real
fireplace with crackling logs, the cozy and holiday atmosphere of the large hall
or a winter fairy tale on the terrace with panoramic windows overlooking the
garden. For those who enjoy boisterous partying, we have prepared a special

festive programme.We will treat our guests to sparkling wine and music.

Sports’ Bar 84 will make an excellent after-party venue! Set the mood for

2019 - welcome the new year at Original Sokos Hotel Olympia Garden!

NAME OF THE VENUE Ny 520
WHITE CABINET up to 16
RESTAURANT TERRACE Mr. Grén .40-70
RESTAURANT Mr. Grén 180
SPORTS’ BAR 84 100-150
SPORTS’ BAR 84, BILLIARDS ZONE 30-50
BANKET HALL «AMERICA» 80-180

ON DECEMBER 14, 20 AND 21,
ONLY THE “ALL-INCLUSIVE” OFFER IS VALID.

On the listed dates, an entertainment programme
will be hosted at Mr. Gron restaurant.

All the prices are in rubles and include VAT.

+7 921639 24 73 | +7 812 335 22 70 (ext. 1432) | sales.spb@sok.fi
Bataisky pereulok, 3A | 190013 St.Petersburg, Russia



BANQUET MENU -

.—\_.-- -

-F:,..n-"

'2/900 P

STARTERS

Tartlets with delicate cream and red caviar
Fish platter (salmon, oilfish, swordfish)
Meat platter (roast beef, buzhenina, turkey)
Assorted fresh vegetables

Assorted pickles (gherkins, marinated black olives,
mushrooms, Korean carrot salad)

Russian salad with beef
Nicoise salad with tuna fish
Greek salad

Salad with chicken, potatoes, and dried tomatoes

MAIN COURSE

(BUFFET)
Roast beef with cranberry sauce
Salmon served on leek
Potato gratin with vegetables

Grilled vegetables
DESSERT

Assorted mini desserts
Fruit salad with mango sauce

Bread basket
DRINKS
Fresh berry drink / Tea / Coffee

WE CAN SERVE YOUR OWN SPIRITS AT THE EVENT.
In such a case, the corkage fee will be 600 rubles per person




STARTERS
Tartlet with delicate cream and red caviar
Fish platter (salmon, oilfish, swordfish)
Meat platter (roast beef, buzhenina, turkey)
Assorted fresh vegetables

Assorted pickles (gherkins, marinated black olives,
mushrooms, Korean carrot salad)

Russian salad with beef
Nicoise salad with tuna fish
Greek salad
Salad with chicken, potatoes, and dried tomatoes

MAIN COURSE

(BUFFET)

Roast beef with cranberry sauce

Salmon served on leek
Potato gratin with vegetables
Grilled vegetables

DESSERT

Assorted mini desserts
Fruit salad with mango sauce
Bread basket

DRINKS
Fresh berry drink / Tea / Coffee

Sparkling wines, white and red wine,
vodka, Scotch whiskey, juices




