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Echipa hotelului Ramada Bucharest Parc va este alaturi
cu ocazia celui mai important eveniment: nunta Dumneavoastra.
Suntem pregatiti intotdeauna sa raspundem cu promptitudine solicitarilor
Dumneavoastra intr-un cadru placut, cu servicii de inalta tinuta,
pentru a veni in intampinarea celor mai exigente cerinte.
Hotelul nostru intruneste conditiile ideale pentru organizarea nuntii perfecte,
putand face fata unor evenimente de pana la 300 de invitati.

Gradina hotelului gazduieste o frumoasa terasa care se poate transforma intr-un
cadru perfect pentru a imortaliza momentele unice ale evenimentului.
Echipa hotelului este la dispozitia Dumneavoastra pentru orice solicitare venita,
in sprijinul unei bune organizari si pentru a va oferi momente speciale
in concordanta cu evenimentul la care participati.
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70 Euro

Gustare / Starter

Mousse din branza de oi cu marar servit pe disc de rosie
Ewes cheese mousse with dill on tomato disk

Salata din icre de crap cu lime

Carp roe salad with lime

Mix de masline marinate

Mixed marinated olives

Salam Chorizo

Chorizo salami

Rulada de curcan cu ciuperci si bacon

Turkey roulade with mushrooms and bacon

Mini frigaruie cu brdnza Gouda si ardei gras

Mini Gouda cheese skewer with bell pepper

Parfait din ficat de pui cu bacon

Chicken liver parfait with bacon

Mini frigaruie din muschiulet de porc afumat cu sos dijon
Smoked pork tenderloin mini skewer with dijon sauce

Peste / Fish Dish

File de pastrav la tigaie servit cu legume ratatouille si
sos de unt cu lamaie si sofran

Pan seared trout fillet with ratatouille vegetables and
butter lime sauce with saffron

Sarmale / Traditional stuffed rolls

Sarmalute traditionale servite cu mamaliguta, bacon
crispy, ardei iute si smantana

Traditional stuffed cabbage rolls served with polenta,
crispy bacon, hot pepper and sour cream

Fel principal / Main course

Duo din ceafa de porc si pulpa de pui cu sos de

vin rosu si cimbrisor, servite cu cartof copt cu sos de
mustar si broccoli

Mix of pork neck and supreme of chicken with red
wine sauce and thyme, served with baked potato with
mustard sauce and broccoli

Salata de acompaniament / Side salad
Selectie de chifle / Bread rolls selection
Tort Festiv de nunta

Festive Wedding Cake

Apa plata si apa minerala
Still and sparkling water

Acest meniu poate contine factori alergeni sau produse congelate: gluten, crustacee, moluste, peste, alune, lupin, alune de
copac, soia, oud, lapte, telind, mustar, susan, dioxid de sulf.
This menu may contain allergens or frozen products: gluten, shellfish, molluscs, fish, peanuts, lupin, hazelnuts, soy, eggs, milk,
celery, mustard, sesame, sulfur dioxide.
Tarifele sunt exprimate in euro si nu includ TVA / Prices are in euro and do not include VAT.
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80 Euro

Gustare / Starter

Piept de rata afumat servit pe pat de salata de telina
Smoked duck breast served on a bed of celery salad
Mousse de somon fumé cu crostini, capere si lamaie
Salmon mousse with crostini, capers and lemon
Sfecla rosie cu spuma de branza de capra

si nuci proaspete

Red beetroot with goat cheese mousse and fresh nuts
Rulada din piept de curcan cu sos tartar

Turkey breast roulade with tartar sauce

Mini frigarui cu rosii cherry si mozzarella bocconcini
Mini cherry tomatoes and mozzarella bocconcini skewers
Salata Baba Ghanoush cu rodie

Baba Ghanoush salad with pomegranate

Trandafir de prosciutto cu pepene galben

Prosciutto rose with melon

Peste / Fish Dish

File de dorada servit cu sparanghel, legume julienne
si sos dulce-acrisor

Sea bream fillet served with asparagus, julienne
vegetables and sweet chilli sauce

Sarmale / Traditional stuffed rolls

Sarmalute traditionale si sdrmaélute in foi de vita
servite cu mamaligutd, bacon crispy, ardei iute si
smantana

Mix of traditional stuffed cabbage rolls and stuffed vine
rolls served with polenta, crispy bacon, hot pepper and
sour cream

Fel principal / Main course

Mix grill din ceafa de porc, piept de pui si cdrnat
proaspat servit cu cartofi gratinati cu brénza si rosii
cherry

Mixed grill of grilled pork neck, chicken breast and
fresh sausage served with gratinated potatoes with
cheese and cherry tomatoes

Salatd de acompaniament / Side salad
Selectie de chifle / Bread rolls selection

Tort Festiv de nunta
Festive Wedding Cake

Apa plata si apa minerala
Still and sparkling water

Acest meniu poate contine factori alergeni sau produse congelate: gluten, crustacee, moluste, peste, alune, lupin, alune de
copac, soia, oud, lapte, telind, mustar, susan, dioxid de sulf.
This menu may contain allergens or frozen products: gluten, shellfish, molluscs, fish, peanuts, lupin, hazelnuts, soy, eggs, milk,
celery, mustard, sesame, sulfur dioxide.
Tarifele sunt exprimate in euro si nu includ TVA / Prices are in euro and do not include VAT.
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90 Euro

Gustare / Starter

Icre de stiuca pe disc de limeta cu topping de icre negre
Carp roe on lime disk with black caviar topping

Terina de branza cheddar in crusta de fistic

Cheddar cheese terrine in pistachio crust

Trandafir de somon fumé pe lamaie cu sos de hrean
Smoked salmon rose on lemon with horseradish sauce
Prune confiate invelite in coppa

Dried plums rolled in coppa

Mousse de rata cu salsa de ananas si ardei iute

Duck mousse with pineapple salsa and hot pepper
Crostina de vita cu castraveciori cornichon si sos de
trufe cu maioneza

Beef crostini with pickles, truffles and mayo sauce
Crevete crocant servit cu pumpernickel si sos glenn
Crispy shrimp served with pumpernickel and glenn sauce

Peste / Fish Dish

File de somon servit cu conopida gratinata, mix de
ciuperci si sos bearnaise

Salmon fillet served with gratinated cauliflower, mix of
mushrooms and bearnaise sauce

Sarmale / Traditional stuffed rolls

Sarmalute in foi de vita servite cu mamaliguta, bacon
crispy, ardei iute si smantana

Stuffed vine rolls served with polenta, crispy bacon, hot
pepper and sour cream

Fel principal / Main course

Confit din pulpa de rata servit cu piure de cartofi, trufe si
sos de portocale

Duck confit served with mashed potatoes, truffles and
orange sauce

Salata de acompaniament / Side salad
Selectie de chifle / Bread rolls selection

Tort Festiv de nunta
Festive Wedding Cake

Apa plata si apa minerala
Still and sparkling water

Acest meniu poate contine factori alergeni sau produse congelate: gluten, crustacee, moluste, peste, alune, lupin, alune de
copac, soia, oud, lapte, telind, mustar, susan, dioxid de sulf.
This menu may contain allergens or frozen products: gluten, shellfish, molluscs, fish, peanuts, lupin, hazelnuts, soy, eggs, milk,
celery, mustard, sesame, sulfur dioxide.
Tarifele sunt exprimate in euro si nu includ TVA / Prices are in euro and do not include VAT.






100 Euro

Gustare / Starter

Bresaola cu sparanghel

Bresaola with asparagus

Mousse de rata cu whiskey in tartaleta

Duck mousse with whiskey in tart

Icre rosii cu oua de prepelita pe tartina de paine wasa
Red caviar with quail eggs served on wasa canape
Ton in crusta de susan

Tuna in sesame crust

Crevete cu avocado si mere granny

Shrimp with avocado and granny apple

Rosii colorate cu mozzarella

Colored tomatoes with mozzarella

Peste / Fish Dish

File de lup de mare servit cu baby creveti, orez negru
cu parmezan si rosii cherry coapte

Sea bass fillet served with baby shrimps, black rice with
parmesan cheese and baked cherry tomatoes

Fel principal / Main course

Piept de rata rumenit servit cu varza cilita

Seared duck breast served with cabbage

Muschi de vita Black Angus servit cu Foie Gras in sos
de trufe, piure de telina si morcov caramelizat

Black Angus Beef fillet served with Foie Gras in truffle
sauce, celery purée and caramelized carrot

Selectie de chifle / Bread rolls selection

Tort Festiv de nunta
Festive Wedding Cake

Apa plata si apa minerala
Still and sparkling water

Acest meniu poate contine factori alergeni sau produse congelate: gluten, crustacee, moluste, peste, alune, lupin, alune de
copac, soia, oud, lapte, telind, mustar, susan, dioxid de sulf.
This menu may contain allergens or frozen products: gluten, shellfish, molluscs, fish, peanuts, lupin, hazelnuts, soy, eggs, milk,
celery, mustard, sesame, sulfur dioxide.
Tarifele sunt exprimate in euro si nu includ TVA / Prices are in euro and do not include VAT.






Servicii optionale

Bauturi (Drinks)
10 Euro /persoana /person

Pachet nelimitat de bauturi racoritoare si cafea
Sucuri carbogazoase si sucuri naturale
Selectie de cafea proaspat macinata
Unlimited package of refreshments and coffee
Carbonated juices and natural juices
Freshly brewed coffee selection

12 Euro /persoana /person

Pachet nelimitat de vin alb, vin rose si vin rosu roméanesc
Unlimited package of white, rose and red Romanian wine
Sampanie pentru primirea invitatilor
Welcoming champagne

18 Euro /persoana /person

Pachet nelimitat de bauturi spirtoase
Whisky, Vodka, Gin, Bitter, Irish-cream Whisky
Unlimited package of spirits
Whisky, Vodka, Gin, Bitter, Irish-cream Whisky

La accesul clientului cu bauturi din exterior se va percepe taxa de dop in valoare de
4 euro /persoana
For outside drinks access the customer will be charged with a corkage fee of
4 euro /person

Tarifele sunt exprimate in euro si nu includ TVA / Prices are in euro and do not include VAT.
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ALL

INCLUSIVE

105* Euro

Gustare / Starter

Mousse din branza de oi cu marar servit pe disc de rosie
Ewes cheese mousse with dill on tomato disk

Salata din icre de crap cu lime

Carp roe salad with lime

Mix de masline marinate

Mixed marinated olives

Salam Chorizo

Chorizo salami

Rulada de curcan cu ciuperci si bacon

Turkey roulade with mushrooms and bacon

Mini frigaruie cu branza Gouda si ardei gras

Mini Gouda cheese skewer with bell pepper

Parfait din ficat de pui cu bacon

Chicken liver parfait with bacon

Mini frigaruie din muschiulet de porc afumat cu sos dijon
Smoked pork tenderloin mini skewer with dijon sauce

Peste / Fish Dish

File de pastrav la tigaie servit cu legume ratatouille si
sos de unt cu lamaie si sofran

Pan seared trout fillet with ratatouille vegetables and
butter lime sauce with saffron

Sarmale / Traditional stuffed rolls

Sarmalute traditionale servite cu mamaliguta, bacon
crispy, ardei iute si smantana

Traditional stuffed cabbage rolls served with polenta,
crispy bacon, hot pepper and sour cream

Acest meniu poate contine factori alergeni sau produse congelate: gluten, crustacee,
moluste, peste, alune, lupin, alune de copac, soia, oud, lapte, telind, mustar, susan,
dioxid de sulf.

This menu may contain allergens or frozen products: gluten, shellfish, molluscs, fish,
peanuts, lupin, hazelnuts, soy, eggs, milk, celery, mustard, sesame, sulfur dioxide.

Fel principal / Main course

Duo din ceafa de porc si pulpa de pui cu sos de

vin rosu si cimbrisor, servite cu cartof copt cu sos de
mustar si broccoli

Mix of pork neck and supreme of chicken with red
wine sauce and thyme, served with baked potato with
mustard sauce and broccoli

Salatd de acompaniament / Side salad
Selectie de chifle / Bread rolls selection

Tort Festiv de nunta
Festive Wedding Cake
Apa plata si apa minerala
Still and sparkling water

Pachet nelimitat de bauturi racoritoare si cafea
Sucuri carbogazoase

Sucuri naturale

Selectie de cafea proaspat macinata

Unlimited package of refreshments and coffee
Carbonated juices

Natural juices

Freshly brewed coffee selection

Pachet nelimitat de vin alb, vin rose si vin rosu roméanesc
Unlimited package of white, rose and red Romanian wine

Sampanie pentru primirea invitatilor
Welcoming champagne

Pachet nelimitat de bauturi spirtoase

Whisky, Vodka, Gin, Bitter, Irish-cream Whisky
Unlimited package of spirits

Whisky, Vodka, Gin, Bitter, Irish-cream Whisky

Tarifele sunt exprimate in euro si nu includ TVA.
Prices are in euro and do not include VAT.
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115* Euro

Gustare / Starter

Piept de rata afumat servit pe pat de salata de telina
Smoked duck breast served on a bed of celery salad
Mousse de somon fumé cu crostini, capere si lamaie
Salmon mousse with crostini, capers and lemon
Sfecla rosie cu spuma de branza de capra

si nuci proaspete

Red beetroot with goat cheese mousse and fresh nuts
Rulada din piept de curcan cu sos tartar

Turkey breast roulade with tartar sauce

Mini frigarui cu rosii cherry si mozzarella bocconcini
Mini cherry tomatoes and mozzarella bocconcini skewers
Salata Baba Ghanoush cu rodie

Baba Ghanoush salad with pomegranate

Trandafir de prosciutto cu pepene galben

Prosciutto rose with melon

Peste / Fish Dish

File de dorada servit cu sparanghel, legume julienne
si sos dulce-acrisor

Sea bream fillet served with asparagus, julienne
vegetables and sweet chilli sauce

Sarmale / Traditional stuffed rolls

Sarmalute traditionale si sarmalute in foi de vita
servite cu mamaligutd, bacon crispy, ardei iute si
smantana

Mix of traditional stuffed cabbage rolls and stuffed vine
rolls served with polenta, crispy bacon, hot pepper and
sour cream

Acest meniu poate contine factori alergeni sau produse congelate: gluten, crustacee,

moluste, peste, alune, lupin, alune de copac, soia, oud, lapte, telind, mustar, susan,
dioxid de sulf.

This menu may contain allergens or frozen products: gluten, shellfish, molluscs, fish,
peanuts, lupin, hazelnuts, soy, eggs, milk, celery, mustard, sesame, sulfur dioxide.

Fel principal / Main course

Mix grill din ceafa de porc, piept de pui si cdrnat
proaspat servit cu cartofi gratinati cu branza si rosii
cherry

Mixed grill of grilled pork neck, chicken breast and
fresh sausage served with gratinated potatoes with
cheese and cherry tomatoes

Salatd de acompaniament / Side salad
Selectie de chifle / Bread rolls selection

Tort Festiv de nunta
Festive Wedding Cake

Apa plata si apa minerala
Still and sparkling water

Pachet nelimitat de bauturi racoritoare si cafea
Sucuri carbogazoase

Sucuri naturale

Selectie de cafea proaspat macinata

Unlimited package of refreshments and coffee
Carbonated juices

Natural juices

Freshly brewed coffee selection

Pachet nelimitat de vin alb, vin rose si vin rosu roméanesc
Unlimited package of white, rose and red Romanian wine

Sampanie pentru primirea invitatilor
Welcoming champagne

Pachet nelimitat de bauturi spirtoase

Whisky, Vodka, Gin, Bitter, Irish-cream Whisky
Unlimited package of spirits

Whisky, Vodka, Gin, Bitter, Irish-cream Whisky

Tarifele sunt exprimate in euro si nu includ TVA.
Prices are in euro and do not include VAT.
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125* Euro

Gustare / Starter

Icre de stiuca pe disc de limeta cu topping de icre negre
Carp roe on lime disk with black caviar topping

Terina de branza cheddar in crusta de fistic

Cheddar cheese terrine in pistachio crust

Trandafir de somon fumé pe lamaie cu sos de hrean
Smoked salmon rose on lemon with horseradish sauce
Prune confiate invelite in coppa

Dried plums rolled in coppa

Mousse de rata cu salsa de ananas si ardei iute

Duck mousse with pineapple salsa and hot pepper
Crostina de vita cu castraveciori cornichon si sos de
trufe cu maioneza

Beef crostini with pickles, truffles and mayo sauce
Crevete crocant servit cu pumpernickel si sos glenn
Crispy shrimp served with pumpernickel and glenn sauce

Peste / Fish Dish

File de somon servit cu conopida gratinata, mix de
ciuperci si sos bearnaise

Salmon fillet served with gratinated cauliflower, mix of
mushrooms and bearnaise sauce

Sarmale / Traditional stuffed rolls

Sarmalute in foi de vita servite cu mamaliguta, bacon
crispy, ardei iute si smantana

Stuffed vine rolls served with polenta, crispy bacon, hot
pepper and sour cream

Acest meniu poate contine factori alergeni sau produse congelate: gluten, crustacee,
moluste, peste, alune, lupin, alune de copac, soia, oud, lapte, telind, mustar, susan,
dioxid de sulf.

This menu may contain allergens or frozen products: gluten, shellfish, molluscs, fish,
peanuts, lupin, hazelnuts, soy, eggs, milk, celery, mustard, sesame, sulfur dioxide.

Fel principal / Main course

Confit din pulpa de rata servit cu piure de cartofi,
trufe si sos de portocale

Duck confit served with mashed potatoes, truffles
and orange sauce

Salatd de acompaniament / Side salad
Selectie de chifle / Bread rolls selection

Tort Festiv de nunta
Festive Wedding Cake

Apa plata si apa minerala
Still and sparkling water

Pachet nelimitat de bauturi racoritoare si cafea
Sucuri carbogazoase

Sucuri naturale

Selectie de cafea proaspat macinata

Unlimited package of refreshments and coffee
Carbonated juices

Natural juices

Freshly brewed coffee selection

Pachet nelimitat de vin alb, vin rose si vin rosu roménesc
Unlimited package of white, rose and red Romanian wine

Sampanie pentru primirea invitatilor
Welcoming champagne

Pachet nelimitat de bauturi spirtoase

Whisky, Vodka, Gin, Bitter, Irish-cream Whisky
Unlimited package of spirits

Whisky, Vodka, Gin, Bitter, Irish-cream Whisky

Tarifele sunt exprimate in euro si nu includ TVA.
Prices are in euro and do not include VAT.
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135* Euro

Gustare / Starter

Bresaola cu sparanghel

Bresaola with asparagus

Mousse de rata cu whiskey in tartaleta

Duck mousse with whiskey in tart

Icre rosii cu oua de prepelita pe tartina de paine wasa
Red caviar with quail eggs served on wasa canape
Ton in crusta de susan

Tuna in sesame crust

Crevete cu avocado si mere granny

Shrimp with avocado and granny apple

Rosii colorate cu mozzarella

Colored tomatoes with mozzarella

Peste / Fish Dish

File de lup de mare servit cu baby creveti, orez negru cu
parmezan si rosii cherry coapte

Sea bass fillet served with baby shrimps, black rice with
parmesan cheese and baked cherry tomatoes

Fel principal / Main course

Piept de rata rumenit servit cu varza calita

Seared duck breast served with cabbage

Muschi de vita Black Angus servit cu Foie Gras in sos
de trufe, piure de telina si morcov caramelizat

Black Angus Beef fillet served with Foie Gras in truffle
sauce, celery purée and caramelized carrot

Acest meniu poate contine factori alergeni sau produse congelate: gluten, crustacee,
moluste, peste, alune, lupin, alune de copac, soia, oud, lapte, telind, mustar, susan,
dioxid de sulf.

This menu may contain allergens or frozen products: gluten, shellfish, molluscs, fish,
peanuts, lupin, hazelnuts, soy, eggs, milk, celery, mustard, sesame, sulfur dioxide.

Selectie de chifle / Bread rolls selection

Tort Festiv de nunta
Festive Wedding Cake

Apa plata si apa minerala
Still and sparkling water

Pachet nelimitat de bauturi racoritoare si cafea
Sucuri carbogazoase

Sucuri naturale

Selectie de cafea proaspat macinata

Unlimited package of refreshments and coffee
Carbonated juices

Natural juices

Freshly brewed coffee selection

Pachet nelimitat de vin alb, vin rose si vin rosu roménesc
Unlimited package of white, rose and red Romanian wine

Sampanie pentru primirea invitatilor
Welcoming champagne

Pachet nelimitat de bauturi spirtoase

Whisky, Vodka, Gin, Bitter, Irish-cream Whisky
Unlimited package of spirits

Whisky, Vodka, Gin, Bitter, Irish-cream Whisky

Tarifele sunt exprimate in euro si nu includ TVA.
Prices are in euro and do not include VAT.






Servicil Incluse

Chiria de sala
Aranjament festiv de sala
(huse de scaun, fete de masa, fundite si servete standard)
Degustarea meniului ales
Bar de fructe in sala la primirea invitatilor
Fantana de ciocolata (valabil pentru meniurile Rubin si Diamant)
Mix de alune si covrigei pe mese
Un apartament gratuit cu acces la Vitality Wellness Club
Parcare gratuita pentru organizatori
Tarife preferentiale pentru cazarea invitatilor la hotel
Lista de invitati si schema salii afisate la intrare
Numere si meniuri festive pentru fiecare masa
Recomandari pentru servicii extra

SERVICII OFERITE CADOU
Ciorba ,de potroace” cu discount de 20% la preparatele din meniul a la carte al restaurantului
Cina festiva pentru miri, la aniversarea unui an de la nunta






Salonul La Parc

Cu o arhitectura ce imbina stilul modern cu influentele traditionale romanesti,
Salonul La Parc are o suprafata de 300 de metri patrati si este locatia preferata
de catre foarte multi clienti ai nostri. In Restaurantul La Parc se pot organiza
nunti de pana la 300 de persoane. Situat intr-o oaza de verdeatd, salonul are
deschidere catre terasa si grading, iar peluza verde din fata restaurantului ofera
posibilitatea organizarii ceremoniei religioase in aer liber.

Salonul Terra Grand Ballroom

Sunteti in cautarea unui salon pentru organizarea unei nunti perfecte?
Destinat exclusiv evenimentelor elegante si cu stil, Terra Grand Ballroom, are o
inaltime de aproape 6 metri, 300 de metri patrati si poate gazdui evenimente

festive de pana la 220 de persoane.

Salonul Mincu

Avand o suprafata de 210 metri patrati, dotat cu parchet si un decor special,

Salonul Mincu poate gazdui evenimente festive de pana la 100 de persoane.

Salonul Mincu dispune de lobby pentru primirea invitatilor, acces separat din
exterior si de locuri de parcare destinate exclusiv mirilor si invitatilor.
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Salonul Europe

Cu un design modern, salonul Europe ofera lumina naturala datorita peretilor
vitrati pe toata inaltimea si are o suprafata de 152 metri patrati, fiind locatia
ideala pentru evenimente de pana la 80 de invitati. Bucurati-va de serviciile

noastre, de o echipa de profesionisti si de o serie de optiuni si
pachete diversificate pentru o experienta exceptionala!

Salonul Jasmine

Situat in centrul Complexului nostru, salonul Jasmine ofera o atmosfera
primitoare, fiind locatia ideala pentru nunti de pana la 100 de invitati. Salonul
beneficiaza de vedere asupra piscinei exterioare a clubului Vitality, acces
direct din lobby-ul hotelului, precum si de dotari speciale pentru organizarea
evenimentelor cu servire de tip bufet.



2/

Super tarife pentru nuntile organizatein zilele de duminica!

BUCHAREST CONVENTION CENTER BUCHAREST PARC

3-5 Poligrafiei Blvd. 013704, Bucharest 1, Romania
tel.: +4 021 549 2500 / +4 021549 2600 / +4 021 549 2599
fax: +4 021 549 2330
mobile: + 40 (744) 974 530 / + 40 (740) 500 818 / + 40 (756) 716 816
e-mail: events@ramadaplazabucharest.ro
www.ramadabucharestparc.ro | www.ramadaplazabucharest.ro



