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SWISSOTEL GRAND EFES AYRICALIGI ILE SIK BIR BALO SALONU

FF: UYAkflil o DbulGL.J,N“' YA DA KEYIFLI BIR BAHCE DUZENI
omantik bir digtin ve balayr icin : . .
Swissétel Blylk Efes, hayallerinizin de &tesinde IHTIYACINIZ OLAN HER SEYI

farkli deneyimler sunuyor. SUNUYORUZ.

A dream wedding with SWISSOTEL GRAND EFES |
whether it's for an elegant wedding Whether you require an elegant ballroom

and a romantic honeymoon... or a more relaxed garden setting
we offer everything you need.

SWISSOTEL BUYUK EFES offers a range of
different experiences to ensure everything is
beyond your imagination.




HAYATINIZ BOYUNCA
HATIRLAMAYA DEGER
BIR DUGUN...

A wedding to remember for the rest of your life...




TURK MUTFAGINDAN DUNYA MUTFAGINA KADAR UZANAN,
BASTAN CIKARAN, ENFES DUGUN YEMEKLERI..

Detayci bir yaklasim ile ihtiyaglarinizi tahmin ediyor,
tim segenekleri sunuyoruz.

Wedding menus with tempting
culinary choices...
From international to Turkish Cuisine.

We anticipate your needs perfectly
with an attention to details,
we put the world at your fingertips.




“BUYULU, MASALSI BIR DUGUN”

“A wedding is about romance”




IHTIYACINIZ OLAN HER SEY,
HATTA HIC DUSUNMEDIKLERINIZ BILE..

Everything you need
somethings you hadn't thought of...

AT Litakd
ORI R s pt gt pr KR




MISAFIRLERINIZI BEKLENTILERINE UYGUN AGIRLIYOR,
SIZi ve MISAFIRLERINIZI KARSILAMAYI DORT GOZLE BEKLIYORUZ..

Each of your guests is treated
as they wish to be treated
we look forward to meeting you...



Tirk Meze Tabagi
Somon Fime, Dana Jambon, Cerkez Tavugu,
Haydari, Mevsim Sebzeleri Dolmasi, Kisir, Alabalik
Fime, Beyaz Peynir, lzmir Tulum Peyniri,
Domates, Salatalik ve Dilim Limon.

Mantar ve Ispanakl Krep
Kremali Domates Sos ile...

Firinlanmis Tavuk Gogsi
Ronesans Patates Sufle ve Sotelenmis Taze Mevsim

Sebzeleri esliginde...

Uc Katli Parfe
Dut ve Vanilya Sos ile...

Cay veya Filtre Kahve

Turkish Meze Platter
Smoked Salmon, Veal Ham, Circassian Chicken, Yoghurt
Mezze with Mint, Stuffed Seasonal Vegetables,
Tabbouleh, Smoked Trout, White Cheese, izmir Tulum
Cheese, Tomatoes, Cucumber and Sliced Lemon.

Mushroom & Spinach Crepe
Served with Creamy Tomato Sauce...

Oven Baked Chicken Breast
“Renaissance” Served with Soufflé Potatoes and Sautéed
Fresh Seasonal Vegetables...

Three Layers of Parfait
Served with Red Berry & Vanilla Sauce...

Tea or Filter Coffee



Deniz Uriinleri Tabag
Somon Boregi, Marine edilmis Levrek,
Cesme Karides, Rezene Salatasi, Salatalik Spagetti,
Domatesli Sirke Sos ile...

Deniz Uriinleri Krep
Taze Feslegen Sos ile...

Izgara Levrek
Taze Soganli Patates Puresi, Kozlenmis Biber,

Limon ve Baharat Sos ile...

“Creme Brulée”
Orman Meyveleri Sosu ile...

Cay veya Filtre Kahve

DENIZDEN GELEN

Sea Food Platter
Salmon Timbale, Marinated Sea Bass, Cesme Shrimps,
Fennel Salad, Cucumber Spaghetti, Served with Tomato
Vinaigrette Sauce...

Seafood Crepe
Served with Fresh Basil Sauce...

Grilled Sea Bass
Served with Mashed Potatoes with Spring Onions,
Roasted Pepper, Lemon & Herb Sauce..

“Créme Brulée”
Served with Wild Berries Sauce...

Tea or Filter Coffee



Domates ve Mozarella Peyniri Tomato & Mozarella Cheese

Marul ve Grisini ile... Served with Lettuce & Grissini...
Yaban Mantarli ve Parmezan Peynirli “Tagliatelle” Tagliatelle with Wild Mushrooms & Parmesan Cheese
Tavuk Kiilbasti Chicken Kulbasti
Sote Patlican, Sebzeli Kuskus ve Sauteed Eggplant, Couscous with Vegetables and
Biberiye Sos ile... Rosemary Sauce...
Elmal Turta Apple Pie
Limonlu Dondurma ve Targin ile... Served with Lemon Ice Cream & Cinnamon Sauce...

Cay veya Filtre Kahve Tea or Filter Coffee



AKDENIZ ESINTISI

Ege Usulu Zeytinyagh Tabagi ve Peynir Secenekleri
Kabak Cicegi Dolmasi, Babagannus,

Biber Dolmasi, Kirmizi Biber Tarator, Haydari,
Fava, Kisir, Dana Fime, Bergama Tulum Peynir,
Ezine Beyaz Peynir, Domates,

Salatalik ve Dilim Limon

Yaban Mantarli Kis
Feslegen ve Domates Sos ile...

Izgara Dana Madalyon
Kremali Patates,

Mevsim Sebzeleri ve Kekik Sos ile...

Siyah ve Beyaz Cikolatali Mus
Visne Sos ile...

Cay veya Filtre Kahve

Aegean Style Food in Olive Oil and Cheese Selections
Stuffed Squash Blossoms, “Baba Ganoush”,
Stuffed Pepper, Red Pepper Tarator, Yogurt Mezze with
Mint, Mashed Broad Beans, Tabbouleh, Smoked Beef,
“Bergama Tulum” Cheese, “Ezine” White Cheese,
Tomato, Cucumber and Sliced Lemon

Wild Mushrooms Quiche
Served with Basil & Tomato Sauce...

Grilled Beef Medallions
Served with Potatoes with Cream,
Seasonal Vegetables and Thyme Sauce

Black & White Chocolate Mousse
Served with Cherry Sauce

Tea or Filter Coffee



Somon Flime Tartar
Bahce Salatasi, Hardal ve Dereotu Sos ile...

“Vol Au Vent” icerisinde Sotelenmis Bildircin
Morel Mantar Sos ile...

Izgara Dana Bonfile
Sotelenmis Kirmizi ve Yesil Biber, Gratine edilmis

Patates ve Kirmizi Sarap Sos esliginde...

Elmal Turta
UzUmli Dondurma ve Rum Sos ile...

Cay veya Filtre Kahve

Smoked Salmon Tartar
Served with Garden Salad, Mustard & Dill Sauce...

Sautéed Quail in “Vol Au Vent”
Served with Morel Mushroom Sauce...

Grilled Beef Tenderloin
Accompanied with Sautéed Red and Green Peppers,
Gratinated Potatoes and Red Wine Sauce...

Apple Pie
Served with Raisins Ice Cream & Rum Sauce...

Tea or Filter Coffee
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