
Corporate party  

AT SOLO SOKOS HOTEL VASILIEVSKY



A CORPORATE PARTY
AT SOLO SOKOS HOTEL VASILIEVSKY

A Bohemian-style corporate New Year party among paintings and sculp-
tures by modern artists is a sign of refined taste and a tribute to St. Peters-
burg traditions.

Solo Sokos Hotel Vasilievsky is an unusual and exciting alternative to noisy 
corporate parties and large-scale ceremonies. 

Say goodbye to 2018 while surrounded by works of art and enjoying 
the comfort of the interiors at Repin restaurant. Our Chef has prepared a  
special banquet menu. The entertainment and music programme to your 
taste will be a nice addition to the magic of this evening that you and your 
colleagues will remember for many years to come!

NAME OF THE VENUE
NUMBER  

OF GUESTS

BOLSHOY PROSPEKT up to 40

VASILIEVSKY up to 30

TEA ROOM up to 25

LIBRARY up to 25

REPIN RESTAURANT up to 200

+ 7 921 746 32 30  I  +7 812 335 22 94  |  sales.spb@sok.fi
V.O. 8 Liniya 11-13  I  199034 St. Petersburg, Russia

We can serve your own spirits at the event.
In such a case, the corkage fee will be 600 rubles per person.



NEW YEAR CORPORATE MENU
AT REPIN RESTAURANT

 
2 800 Р  / person

COLD STARTERS 
Fish starters: mild-cured whitefish and salmon, cold-smoked salmon, pike-perch terrine

Meat starters: homemade buzhenina (Russian-style roasted pork leg),
beef tongue, roast beef, chicken roll

Pickles and fresh vegetables 
Marinated green olives

Assorted cheeses: Brie, blue cheese, Gruyere, Maasdam
Bread 

 SALADS (3 DISHES OF YOUR CHOICE)

 Russian salad
“Dressed” herring

Country salad with tongue
Calamari salad

Greek salad
Green salad with Italian dressing

Pickled mushrooms with sour cream

 HOT STARTER (1 DISH OF YOUR CHOICE)

 Stuffed champignons with ham
Potato pancakes with wild mushrooms

Coulibiac (traditional Russian pie)
Eggplant with tomatoes and homemade cheese

 MAIN COURSE (2 DISHES OF YOUR CHOICE)

 Rabbit in kvass wort with chateau vegetables 
Pike-perch medallions with potato timbale

Pork medallions with potato gratin
Salmon with wild rice

 DESSERT
Assorted mini cakes:

roll with licorice and mint sauce, sea buckthorn parfait, mini bouchée

DRINKS
 Homemade fresh berry drink or water

Tea and coffee



COLD STARTERS

Fish starters: mild-cured whitefish and salmon, cold-smoked salmon, pike-perch terrine
Meat starters: homemade buzhenina (Russian-style roasted pork leg), beef tongue, roast beef, chicken roll

Pickles and fresh vegetables, marinated green olives
Assorted cheeses: Brie, blue cheese, Gruyere, Maasdam

Bread

SALADS (3 DISHES OF YOUR CHOICE)

Russian salad
“Dressed” herring

Country salad with tongue
Calamari and mushroom salad

Quail salad with shoestring vegetables
Salad with blue mussels

Greek salad
Green salad with Italian dressing

Pickled mushrooms with sour cream

HOT STARTER (1 DISH OF YOUR CHOICE)

Stuffed champignons with ham
Potato pancakes with wild mushrooms
Potato pancakes accompanied by caviar

Coulibiac (traditional Russian pie)
Eggplant with tomatoes and homemade cheese
Wild mushrooms with sour cream in a rye bun

MAIN COURSE (2 DISHES OF YOUR CHOICE)

Ladoga whitefish with celery mousse
Chateaubriand with mushrooms and potato gratin

Moscow-style sterlet with potato timbale
Sherry-marinated duck with caramelized vegetables

DESSERT

Assorted mini cakes: roll with licorice and mint sauce, sea buckthorn parfait, mini bouchée

DRINKS

Homemade fresh berry drink or water
Tea and coffee

NEW YEAR CORPORATE MENU
AT REPIN RESTAURANT 

 
4 000 Р / person



 THE OPEN BAR OPERATING DURING  
YOUR CORPORATE NEW YEAR PARTY

AT REPIN RESTAURANT  
(for events lasting no more than 4 hours) 

 
1 600 Р / person

 House dry white wine

House dry red wine

Light craft beer on tap (Russia)

Sparkling wine
 

 The cost of each extra hour
will be 950 rubles per person

 

 

House dry white wine

House dry red wine

Light craft beer on tap (Russia)

Sparkling wine

 Vodka “Russian standart”

 Whiskey

  The cost of each extra hour
will be 1500 rubles per person

2 200 Р / person



COLD STARTERS

Pancakes with creamy salmon
Baltic sprat toasts

Herring on potatoes
Meat snacks (with bruschetta):

homemade buzhenina (Russian-style roasted pork leg),
beef tongue, roast beef, chicken roll

Pickles and fresh vegetables, marinated green olives

SALADS (2 DISHES OF YOUR CHOICE)

Russian salad
“Dressed” herring (roll)

German bacon salad
Greek salad

MAIN COURSE

Mini beef burgers
Shrimps in chili sauce

Teriyaki salmon

SIDE DISHES

Idaho potatoes
Baked champignons

Potato chips

SAUCES

Barbecue, spicy tomato, tartar, red island

DESSERT

Assorted mini cakes: 
roll with licorice and mint sauce,  

sea buckthorn parfait, mini bouchée

NEW YEAR
CORPORATE MENU

8th LINE PUB 
 

2 500 Р  / person



Dark craft beer on tap (Russia)

Light craft beer on tap (Russia)

House dry white wine

House dry red wine

Sparkling wine

Homemade berry drink, juice, water
 

 The cost of each extra hour
will be 950 rubles per person

 

 

Assorted beer on tap (Germany, Czech Republic, Belgium)

Dark craft beer on tap (Russia)

Light craft beer on tap (Russia)

House dry white wine

House dry red wine

Sparkling wine

Homemade berry drink, juice, water
 

 The cost of each extra hour
will be 1500 rubles per person

 THE OPEN BAR OPERATING DURING  
YOUR CORPORATE NEW YEAR PARTY  

8th LINE PUB  
(for events lasting no more than 4 hours) 

 
1 600 Р / person

2 200 Р / person


