MENU 1

Cold Starters
Ezine cheese, Izmir Tulum cheese, yogurt-herb dip, zucchini yogurt, spicy tomato paste, lentil
balls, carrot-red cabbage dip, tomatoes, cucumbers, lemon

Hot Starter
Ravioli
With Parmesan, sun-dried tomatoes, and pesto sauce

Salad
Quinoa Salad
Quinoa, cucumber, bell pepper, dill, spring onion, pickles, corn, walnuts, sumac

Main Course
Lamb Chops
Lamb chops coated with green parsley, mini carrots, vegetable arrangement, polenta, tuile,
stuffed mushrooms with spiced cream sauce

Dessert
Cheesecake with raspberry sauce

Fruit
Seasonal fruits according to the guests' preference



MENU 2

Cold Starters
Ezine cheese, Roquefort cheese, paprika-walnut dip (Muammara), yogurt-herb dip, olives,
artichokes in olive oil, shrimp nigiri, beef roast beef, za'atar salad, tomatoes, cucumbers,
lemon

Hot Starter
Bohga Kebap
Pastry filled with basil, vegetables, chicken, in tomato sauce

Salad
Mediterranean Salad
Lollo Rosso lettuce, carrot, corn, tomatoes, red leaves

Main Course
Beef Wellington
Wheat rice, Parisian carrots, Parisian potatoes, broccoli, pearl onions, risotto with fresh
herbs, and demi-glace sauce

Dessert
Tiramisu
Decorated with the initials of the bride and groom on the plate

Fruit
Seasonal fruits according to the guests' preference



MENU 3

Cold Starter
Izmir Tulum cheese, cherry tomatoes stuffed with cheese balls, stuffed red peppers, tahini
dip, spinach baroni, yogurt-herb dip, bulgur salad, tomatoes, cucumbers, lemon

Hot Starter
Pacanga Borek
With concassé sauce

Salad
Gavurdag Salad
Tomatoes, red onions, Charleston peppers, cucumbers, walnuts, parsley, olive oil,
pomegranate syrup, sumac

Main Course
Beef Roll
With a vegetable bouquet, mashed potatoes, peas, fried okra, mushrooms, served with
hollandaise sauce

Dessert
Sweet Pear
Decorated with the initials of the bride and groom on the plate

Fruit
Seasonal fruits according to the guests' preference



MENU 4

Cold Starter
Ezine cheese, paprika-walnut dip (Muammara), yogurt-herb dip, artichokes in olive oil,
shrimp nigiri, beef roast beef, za'atar salad, tomatoes, cucumbers, lemon

Hot Starter
Lasagna Rolls
With basil, vegetable filling, ground meat

Salad
Caesar Salad
Iceberg lettuce, Parmesan slices, mayonnaise, mustard

Main Course
Chicken Gordon Blue
Mini carrots, Swiss chard vegetables, tuile, stuffed mushrooms served with a

dill-blue cheese- dip

Dessert
Panna Cotta
With raspberry sauce

Fruit

Seasonal fruits according to the guests' preference



MENU 5

Cold Starter
Ezine cheese, yogurt-herb dip, zucchini yogurt, lentil balls, carrot-red cabbage dip, tomatoes,
cucumbers, lemon

Hot Starter
Muska Borek
With concassé sauce and pesto sauce

Salad
Mediterranean Salad with Orange Sauce
Mediterranean leafy greens, cherry tomatoes, feta cheese

Main Course
Chicken on a Wheat Rice Bed
With pumpkin puree, vegetable arrangement, stuffed mushrooms, broccoli, pearl onions,
served with fresh herbs and demi-glace sauce

Dessert
Tiramisu
Decorated with the initials of the bride and groom on the plate

Fruit
Seasonal fruits according to the guests' preference



MENU 6

Cold Starter
Cherry tomatoes stuffed with cheese balls, stuffed peppers, tahini dip, spinach baroni,
yogurt-herb dip, bulgur salad, tomatoes, cucumbers, lemon

Hot Starter
Avci Borek
With ground meat and vegetables on a tomato sauce

Salad
Arugula Salad
With arugula, cherry tomatoes, pine nuts, Parmesan cheese

Main Course
Sesame Chicken Rolls
On a bed of fresh beans, with mashed potatoes, peas, fried okra, mushrooms, served with
avocado sauce

Dessert
Sweet Pear
Decorated with the initials of the bride and groom on the plate

Fruit
Seasonal fruits according to the guests' preference



MENU 7

Cold Starter
Smoked chicken sausage, stuffed peppers, tzatziki, Waldorf salad, spicy tomato paste,
spinach, bulgur salad, artichokes in olive oil, hummus, tomatoes, cucumbers, lemon

Cheese Platter
White cheese, Ezine cheese, Misket cheese, herb cheese, walnuts

Dessert
Sweet Quinces
With raspberries and whipped cream
Decorated with the initials of the bride and groom on the plate

Fruit
Seasonal fruits according to the guests' preference



