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nd cream cheese, fried carp,

fried trout, chicken soup,
ancake Vienna, ¢ ustards, ho

meatball soup, tripe soup, beans with
memade cake, Brown ice ¢ :

ream, apple strudel, tiramisu cake.
- Eggs and products thereof are

found in: chicken eagle
ngue breaded, breaded frog leg

s, crispy fillets, pork schnitzel, chi
S, cheese snacks, cheese

breaded nuggets, breaded cheese, b
ieese with bacon bites, melted cheese nuggets, cheese Thracian, cheese Bolyar,. breaded
‘pper burck, Hemendeks, eggs Panagurski, fried peppers with eggs and cheese, scrambled
tatnik, polenta, scrambled e ggs with tsalapishki Babek, pancakes, omelettes, broccoli panels,
epherd's salad , Northern salad, Caesar salad, green salad Ribeiro salad, a Ia Harry easter
atball soup, tripe soup, pancake Vienna, custards, homemade cake, apple strudel, brownies wi
shand fishery products are found in: bruschetta with salm,

onand cream cheese, green Ribeiro lettuce sal;
fried carp, carp on fire, trout, sea bream, sea bass, mackerel.

: Peanut.

products: fried mushrooms with soy sauce, garnished with sauteed potatoes with mushroon
ham and bacon.

se shoppe, cheese pobolyarski, cheese Thracian, ch

breaded, cheese breaded nuggets, cheese and bacon |

ed, medley pepper burek, eggs Panag urski, scrambled
th cheese, home-fried potatoes with cheese, potatoes
ethno salad, harvest time salad, shepherd Slateno, Sho
salad, tomato salad cheese, salad Lebanese; cabbage mayonnaise and corn, Nort
sar salad, Svishtovska ordinal salad corn, steamed vegetables, Rhodope break

" puree in Sliven puree, puree with roasted pepper, lettuce puree, ice

soup, tripe soup, ta:amrrsheep-cheesf‘,'mﬁgﬁfblu
’s€, cheese, buttermil chocolate.ani e

Appuccino, pan

2

alad with ice-cream.

onds and products are ¢
Wwith ice-cream, ice cream

ontained in: pancake Vienna pan
» Yogurt with honey and walnuts, s

of, are contained in: bun with sesame, master's



LIS
Trust usanﬂ:vve; _-pmfesslonallsm and precision, will plan,
organize and serve your garden, corporate and private parties,
birthdays, graduations or any other occasion.

Dayana Catering offers professional equipment, including tents, tables,
chairs, tablecloths, full range of services and cutlery, sound system,
facilitating you in organizing the events.

For your comfort during the event will see a team of professionals.

Our food is always freshly prepared from selected ingredients and served with style.
Our approach to organization and implementation of catering contracts and services
will make you feel special!



PECIALTY , BROTHERS” 2400 g.

ork neck, chicken fillet, chicken drumstick, veal meat from suckling,
omemade sausages, vegetables

CHICKEN SWORD 700 =
marinated chicken thigh meat

IUSHROOM SWORD 700 £

Iv.
he weight of

—

all of the assorlments in the menu, which require

Coo Ing, 15 1N raw s




A\UCASIAN TRIDENT ON COAL 2100 g.
ICKEN PORK

518 ©5,00 |,

MEATBALL SWORD 8 pcs.
spiced with turmeric

ICKEN 450 g. PORK 450 g.

rinated chicken thigh meat marinated pork neck,

nered with potato puree, garnered with potato puree,
ccoli and carrots broccoli and carrots

VEGETABLE
SWORD 700 g.

LAMB 450 g,

marinated lamb shoulder meat,
garnered with potato puree,
broccoli and S




. CHICKEN 500 &
marinated chicken
thigh meat

PORK |300g

marinated p

VEAL 500 g
marianted veal meat
from a suckling

COMBINED 500 g.
marinated pork and
chicken meat

- VEAL SOUVLAK -3 o, | £

LAMB SOUVLAKI 500 g. Iv.

The weight of all of the assortments in the menu, w
g




IXED GRILL 500 g.

isered pork meat,

rnache, pork skewer,

atball and kebapche, sauces:
stard, garlic and chilli

irinated chicked thigh

ak, marinated pork neck,
skewer and karnache,
oy, garlic and

CHOPPED HOMEMADE
SAUSAGE FOR
CONNOISSEURS 300 g.

400 g.
HICKEN RUMPS ON COAL  400g. __
RILLED PORK EARS 200 ¢. | /343 |/

: i ke 3
The weight of all of the assortments in the menu, which require cooking, 1s il raw St




BAVARIAN PORK
STEAKS 300 g,

PORK NECK POR NECK
MARINATED 300 g. KAISERED 300 g.

STEAI\ “FLINTSTONE garnished 700 g,

4493

AMB CHOI’S /FRF,NCH RACK NEW ZE

5{99 . 3oow

chopped ¢ hu ken and
veiled meat, with melted cl
and grilled pepper

PORK RIBS ON COAL
with chilli sauce 450 g.



pes. x 60 g.

ICKEN THIGH STEAK 300 g.

rinated/ not marinated




CARP ON COAL price per100 g.
OUT ON COAL '

CRAB ROLLS WITH
BACON ON COAL

BREADED SQUID WITH
LEMON JUICE 200 g.

,ortments 1n the menu, which rec



M GARNISH 200 g.
. potato puree,
imed vegetables

| SUMMER GARNISH 200 g.
tomatoes, cucumbers,
ll french fries

INDS OF PUREE 150 rp.

n potaotes, broccoli and carrots

MON 1 pcs.

YONNAISE 50 g.
ETCHUP 70 g.
CHILLI 70 g.

GARLIC SAUCE 70 ml.

TARTAR 70 ml.
SOY SAUCE 70 ml.
MUSTARD 70 ml.
FISH SAUCE 30 g.

| WINTER GARNISH 200 g,

pickled veggies, french fries,

i chutney




PORK STEAK ON A PAN
WITH GRAVY 350 g.
garnished with sauteed

baby string beans and

baby carrots

! BAVARIAN STYLE
! PORK STEAKS 350 ¢
! garnished with mixed gree
salad and cherry tomatoes

CHICKEN F[LLET
' WITH SNAIL SAUCE
AND RISOTTO 350 g.

CHICKEN FILLET
ON A PAN 450 g.

garnished with sauteed potatoes
and mushrooms

"HICKEN

>CALLOPS 350 g.
vith cream, pesto sauce and potato fj
uree, carrots and broccoli '

VEAL

PEPPER STEAK 250 g.
garnished with french fries

VILLAGE CHICKEN LIVERS 400 g.

with tomatoes, onion, mushrooms and peppers
Iv.

The weight of all of the assortments in the menu, which require co



PARLENKA ( Arabic bread ) 1 pcs.:

with cheese
with yellow cheese

RLENKA WITH BUTTER
OM ARAB BREAD 1 pcs.

NSKI SATCH
rk neck, chicken fillet
1 vegetables

steamed vegetables, mushrooms,
pickels and cr

! VEGETABLES ON A

SATCH 700 g.




Spicy
CHICKEN
BITES 250 g.

CHICKEN
SKINS
CHIPS 500 g,

B

CHICKEN BITES
IN BACON 250 ¢,

CRUNCHY
| BREADED ! CHICKEN
| CHICKEN 250 g.

! BREADED MELTED
CHEESE WITH
| CORNFLAKES 200 g,




HICKEN JULIENNE 350 g. Iv.
RIED CHICKEN HEARTS 300 g.

Iv.

HICKEN SCHNITZEL 150 o
om chicken fillet

Iv.

HICKEN GIZZARDS
TEAMED IN BUTTER 200 g.

FRIED CHICKEN
WINGS 300 g. with garlic sauce and ketchup

Iv.
READE CHICKEN GIZZARDS 250 g.

Iv.

RIED CHICKEN LIVERS 400 g.
= v

{IX CHICKEN GIBLETS 400 g.

)

Ivicy - P
ORK SCHNITZEL 150 g.

PORK LIVER WITH OYSTER SAUCE

AND MUSHROOMS 500 g.
lv. A

EAL TRIPE IN BUTTER 200 g.

Iv.
READED VEAL TONGUE 150 g.

Iv.
ONELESS LAMB’S
EAD 400 g.

lv.
READED YELLOW CHEESE150g. __1v.

READED CHEESE 150 g. ol lv.

READED CHEESE BITES _
'ITH BACON 250 g. Iv.




BREADED FROG'S
LEGS 6 pcs.

&

COURGETTES WITH
ONION SAUCE 300 g,

FROG’S LEGS IN
SPICY SAUCE 6 pcs.

! GREEK COURGETTES
| WITH GARLIC SAUCE 300 g.

VINE SARMI WITH
MINCED MEAT 250 g.

COURGETTES WITH

| GOAT CHEESE 350 g.




[ED PEPPERS IN

IMATO SAUCE 300 g. e Iv.
IED AUBERGINE WITH ONION

ND TOMATO SAUCE 300 g. lv.
EADED PEPPER STUFFED

TH COTTAGE CHEESE 1 pcs. : Iv. 4
s e B s
SENZHEN STYLE
AUBERGINE 250 g.
aubergine, garlic, oyster sauce
spicy chilli pepper, virgin oil

MELETTE WITH CHEESE 1 ps.

MELETTE MIX 1 pcs. Iv.

NS e

i - ; )

FRIED PEPPERS WITH EC
AND CHEESE 350 g.

RHODOPA
PATATNIK 450 g.

with cheese and feta

Vi

10

OMINY WITH CHEESE,
-G AND BUTTER 300 g.

| PANAGYURSKI
EGGS 300 g.

‘%‘c' : Iv

The weight of all of the assorlments in the menu, which require cc g, 1S 1N r'aw S



HOME FRIED POTATOES WITH DILL
AND GARLIC 500 g.

SAUTEED
POTATOES 300 g.

POTATO
NOISETTES 250 g.

POTATO
CROQU ETTES 250

ISPICY
I POTATOES 250 g.




KCNTIC /| r-.le}_,
LN UL S b

OPSKI STYLE
EESE 350 g.
ese, tomatoes
chilli, onion

L TONGUE, TRIPE,
EESE, MUSHROOM 300 g,




SHEPHERD'S SALAD 450 g.
tomatoes, cucumbers, mushrog
ecg, ham, feta, cheese, onion

BULCARIAN ETHNIC S ‘\LAD 100{] g.
no:llu rn and I irin salad, lunm[uek ch RE APER’ SA]_, i\D 450 g.

s, katak, dairy m]mi tomatoes, cucumber, peppers,
se, ONnion, cormn




PRESE SALAD 450 g.
atoes, mozzarella,
I pesto, virgin oil

DENER'S SALAD 450 g, e B A
itoes, cucumbers, marinated red beet, ! TOMATOES WITH BUFFALO CHEESE 3

i} tomatoes, sliced in a round shape, marinated

GREEN SALAD WITH BEET AND
GOAT CHEESE 300 g,

¥ lettuce, be oat cheese, rucola,




=

SVISHTOVSKA ORDINAL SA D 400

baked and fried peppers, aubergin garlic,

tomato, dai uct with salty and sour taste, seasoned
2 oper, cow cheese

-

NORTHERN SALAD 400
cabbage, lettuce carrots,

garlic sa
chee

'ILLAGE SALAD 450 g
tomatoes, cucumbers, baked pep

resh peppers, cheese, onion

| GOLDEN TOMATO

I} tomato,

PIRINSKA SALAD 300 8.
beans, picjles
corn, chutne

» onion, baked pepper:



JCUMBERS 400 g. lv.

IMATOES 400 g. lv.
XED

LAD 400 g. DT
atoes and cucumbers

RROTS 250 g. ~
BBAGE

TH CARROTS 300 g. Iv.
BBAGE, CORN AND

\YONNAISE 400 g. Iv.
"KLED

/ICUMBERS 250 g. Iv.
RN 200 g. ' Iv.
IVES SALAD 200 g. P gy,
ILED POTATO

LAD 300 g. Pei L
[ILYANSKI

ANS SALAD 200 g. lv.
A HARRY SALAD 250 g. _ Iv.
'y salad and boiled eggs

IRY PRODUCT WITH

LTY AND SOUR TASTE 200 g. Iv.
IRY PRODUCT WITH

LTY AND SOUR TASTE 200 g._  Ivh

ase, parsley

NA SALAD 180 g.

IANEE:E ‘)ALAD 4[]'0 g
1ce, tomatoes, cucumbers, baked pepper,
ic, cheese, onion

I DAIRY PRODUCT WITH SALTY
| AND SOUR TASTE WITH BAKED PEPPERS 200

Iv.



LETTUCE, SWEET C
TUNA FISH 400 g,

225 %

2

T ; i ¢ =

¥

Ll =
rd

b

-
N

ICEBERG WITH BLUE CHEESE 500 g, ICEBERG WITH SHRIMP 300 5

ice oes, cucumbers,

il iceberg, shrimp, crab rolls, lettuce,
» Croutons, salad dressing '

ng

A

00g.



ARISTOCRAT SALAD 200 g,

s spinach, rucola, carrots,
LTHY SALAD 300 g.

erg, baby spinach, rucola, red cat

! TABBOULEH SALAD WITH KINOA 2

tomatoes, kinoa, onion, parsley

ICEBERG WITH DRIED
TOMATOES 250 g.

iceberg, sundri atoes, chickpea

5 ull\ es, sauce “Tartar” i cherry tomalo




PLATEAU OF APPETIZERS 400 g.

diary salad, spiced with dill, walnuts and garlic,
macedonian kyopolu, green ivar, courgettes with
katak, garlic, dill and virgin oil

MACEDONIAN KYOPOL
IVAR spicy 200 8-




URGETTES WITH CREAM CHEESE
D DILL 350 g.

\..Z-h il

USCHETTA WITH SALMON AND
EAM CHEESE 300 g.

S LIVENSKI KATAK 200 g.

lairy product with salty and sour taste, seasoned
*ese, butter, garlic, black pepper

T
%

RHODOPE BREAKFAST 200

Lk




KYOPOLU 250 g.

LATEAU OF APPETIZERS 400 g.
liary salad, spiced with dill, walnuts and garlic,
macedonian kyopolu, green ivar, courgettes with
catak, garlic, dill and virgin oil

MACEDONIAN KYOPOL

| GREEN IVAR 200 g



BepHra

BEANS SOUP WITH SAUSAGE 400 g.

OZARELLA 125 g. . HGOAT CHEESE 100 g.




'NNA PANCAKE 300 g.
| caramel, apples, walnuts, raisins,
col jam, ice cream

OCOLATE BROWNIE,
\LNUTS AND ICE CREAM

B,

NCAKE WITH CHIOCOLATE1 pcs.
NCAKE WITH JAM 1 pcs. lv.
NCAKE, HONEY, WALNUTS 1 pcs. Iv.

NCAKE WITH HONEY iyl
E CREAM CAKE 1 plece

IUT SALAD 250 g,

h ice cream

E CREAM 200 g. 1v.

UIT PLATEAU 500 g. £ 3 Iv.

ATER MELON 300 g. Iv. 4

ELON 300 g. = Vol FROZEN YOGHURT IN A

Iv.

KED PUMPKIN 200 g. CLAY POT 150 g.
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; =& N _j-rfi_lv
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; RAA4ABUWRA =
i SO s S
e (a 2&5 Iv. CIMBOBA s9g
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RSKA BRANDY
MEZEK BRANDY i
SUNGURLARSKA SPECIAL
TROYANSKA PLUM BRANDY
SLIVEN PEARL

SLIVEN PEARL 12 YEARS



ANISE DRINKS

e @ e
?ARALIA 50 ml. _'L&_lv. ouzo 50 ml. ﬁ

Guzo  200ml. _5.98 v ploinari 20y ],
[ﬁ]&l@@ﬂ][ﬂﬁl}_@@ LIS @]@ 50ml. _774 v,
KAPHOBATCKA S a7 b ﬂ[ /20 200ml

OUZO TSANTALI50ml. _d.6Z Iv. TEKIRDAG 50 ml. ...‘LiL!v
OUZO MITILINI 50 ml. _4./3> Iv. PERNOD 50 ml 4.5& 1.
QUZO MITILINI 200 ml. 4.2 Iv. MASTIKA Iv.
YENI RAKI 50 ml. - 3.99 Iv. ZAARSKA 50 ml. )

VODKA 50 ml.

B
SAVOY

SIlW.R VODKA

BLACK RAM

SCOTTISH, IRISH
TENNESSY WHISKY
12-15YEARSOLD



e

RANDY ANDCOGNAC 5
(U

BACCARDI -
SANTIAGO DE CUB

ESPRESSO MOLINARI REGU
ESPRESSO MOLINARI DOSE
ESPRESSO MOLINARI DOSE D
VIENNA COFFEE 150 ml. ‘
CAPUCCINO WITH ESFR
ICE COFFEE 110 ml.
NESCAFE 6 g.
TEA 200 ml.:
HERBAL
+ FRUIT
~ *BLACK
MILK WITH COCOA 180 ml.
:E CREAMER 10 ml. .




Draught Beers

For true beer lovers it is a sin if you order something different in a place where draught beer is available. Due to the fact that beer is
stored in special kegs, the taste quality is preserved to the maximum for real freshness.

Zagorka Special Ariana Heineken

SlylL Lager, Alc. 5%, Densi

Style: Lager, Alc. 4,5%, Density: 10° Style: Lager, Alc. 5%, Density: 11.4

HEINEREN

X Tl e
300ml ml%
:_\.'L.‘L_‘-ll':"l', ST

Stolichno Bock

Style: Bock, Alc. 6,5%, Density: 16

250m ‘q g lv. e
oo DKM .

Starobmo

Sryl Lager, Alc. 5% Density: 11,67

chacolate ¢
fistinctice

i 4 id L th
<=~ A00ml] - . 500ml l"-
LAGER Beers

LAGER is the most common type of beer in the world,_And this is not accidental, due 1o the long uging period or lagering,
as the Germans call it. The beer is drinkable, lighter, with o Lalanced flavor und tust
Must be consumed well chilled,

Zlkg;' 330ml lv. W 500mi lv.

D PETIO

500ml lv.

30ml Iv

= -0 EXTA.
Fias e oooml l\r. — :

O,
AMSTEL oo EXFER..

Prrsios Piase e

__ mm’ i

Specialty Beers
Specialty beers inspire with their history, origin and method of preparation: No compromise on gquality no matter whether it is o dark

Back, whose history begins in the XV century in the town of Einbeck or Weiss,
beloved throughout Bavaria, orany other of our specialty beers.

é\% P11 Jumrty o 5 Je—rre - 400ml

e EXE, S EXEA, S ENER, Sili ENEA.
'/.r,

Wy s :

AFPLE CIDERY.

Other

ssou (R M oo [
MORT MORT
SUBITE  WHITE LAMBIC 250mn ne. SUBITE  KRIEK LAMBIC 250mn ne.




NON-ALCOHOLIC DRINKS

ICE - NECTAR 250 mI ST
'muxro JUICE 200 ml 41—
AYRAN 200 mI 4294 =

~ AYRAN JUG 1000 mi ¢

FRESH 200 ml:,
orange

LEMONADE 500 ml
HOMEMADE LEMONADE jug 1000 ml e Iv
HOMEMADE ORANGEADE jug 1000 m!

HOMEMANDE REFRE

- RED BERRY

— . R —

= SOUR CHER
W




NON-ALCOHOLIC DRINKS

MONSTER
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