
Simply enjoy your most special moment... Let our professional banquet team organize your event with a mindset 

of excellent service enriched with delicious banquet menu options.

BANQUET AND EVENT OR�NI�TION



WEDDING MENUS
Created by award-winning chefs, our banquet menus combine special tastes from Turkish and other 

cuisines to perfectly meet the requests of the bride and the groom. Before the wedding day, 
the couples can have a rehearsal dinner with the menu they have chosen.

o  STARTERS
Metropolitan Appetizer Plate

Hot spicy tomato dip, fresh mint flavored tarator, stuffed Capia pepper with olive oil, Russian salad, 
lentil balls with fresh herbs, Circassian chicken with butter, cheese and creamy yogurt mix seasoned with herbs, 

Indian hummus with honey, roasted eggplant and pepper dip, Ezine white cheese, 
kasseri cheese, bryndza with walnuts

Metropolitan Hors d'oeuvre Plate
Red beet with yogurt, roasted red pepper and walnut dip, carrot tarator, stuffed leaves with olive oil, 

hot bulgur dish, Atom appetizer with apple and walnuts, home-style bulgur salad with pomegranate syrup, 
summer squash with yogurt and green onions served with nuts, roasted eggplant dip with garlic, 

Ezine white cheese, string cheese, smoked Circassian cheese

o  MAIN COURSES (WHITE MEAT)
Chicken Steak with Fresh Spices

Pilaf with almonds and pine nuts, roasted potatoes with butter and 

colored pepper and wild thyme

Grilled Chicken with Pesto Sauce
Served with eggplant puree, sautéed vegetables flavored with basil

Seasoned Chicken Chops
Served with pilaf seasoned with walnuts and fresh herbs, baby potatoes puree with 

Sriracha and tomato sauce

Chicken Roll with Spinach and Kasseri Cheese
Served with Anatolian-style ground wheat dish with butter and chickpeas, 

grilled tomatoes and peppers

o  MAIN COURSES (RED MEAT)
Kebab Seasoned with Wild Thyme and Served with Puree

Seasoned beef settled for 24 hours, vanilla flavored mashed potatoes, grilled vegetables, and crispy tortilla

Beef Stroganoff
Served with potato souffle with poppy seeds, and Ratatouille vegetables

Roasted Beef with Demiglace Sauce
Served with pilaf with almonds and pine nuts, and spicy sauteed potatoes

Sauteed Beed with Oyster Mushrooms
Served on ground wheat Risotto and butter with grilled baby tomatoes and peppers

o  WEDDING CAKES
Chocolate mousse cake with pistachio, raspberry mousse cake, chocolate Truffle with pistachio dragee, 

fruit Truffle, chocolate brownie, caramel tres leches, 

white pudding with orange sauce, classic wedding cake and varieties

o  UNLIMITED SOFT DRINKS
*Alcoholic drinks you have supplied may be served free of charge.



WEDDING PAC��

o Banquet Menu

Metropolitan hors d'oeuvre or appetizer plate, warm starters, main course, 

wedding cake, unlimited soft drinks

o Venue Decoration

White or cream stretch fabric chair covers, chair ties

o Table Decoration

Four-arm candle holder with candles and artificial flowers on a mirror stand

o Wedding Table

Fresh flowers on tables, quilted high chairs, chairs for marriage witnesses, 

background

o Sound and Lighting System

o Sound Technician

o Accommodation in a Suite Room

o  Preparation Room
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SafIR HAll
Featuring column-free architecture, Safir hall brings warmth and intimacy to your wedding ceremonies.

Our large halls are equipped with a sound and lighting system to help you to entertain your guests
 in a spacious environment and turn your special day into an unforgettable experience.


