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Degerli Misafirimiz,

Swissétel The Bosphorus, Istanbul'da, tecriibeli ve yenilikci seflerden olusan biyiik ekibimizle
etkinliklerinizi bir yemek sélenine donUstlrlrken, sizlere Ust dizey bir ziyafet deneyimi sunmak
icin calistyoruz.

Deneyimli ekiplerimizin yani sira toplanti katlanimizda yer alan mutfaklanmiz sayesinde
yemeklerinizin taze ve sicak servis edilmesini saglayarak, sunum kalitelerimizi gelistirerek servis
vermeye devam ediyoruz.

Son teknolojiye mutfak ekipmanlarimiz ile farkli boyuttaki toplanti salonlarimiz ve dilediginiz
mekanda sagladigimiz catering servisimiz ile etkinliginizi kisisellestirmek icin sizlerleyiz.

Tirkiye'de yetisen en kaliteli Grinleri kullanarak hazirladigimiz inovatif ve saglikli yemek
seceneklerinden olusan zengin menu seceneklerimiz bulunmaktadir. Ayrica Unlt mutfak
mirasinini yansrtan menu seceneklerimizin yani sira sizlerin beklentilerinize gore hazirlayacagmiz
ozellestirilmis mentleri hazirlamaktan da memnuniyet duyuyoruz.

Kahve molasi, kokteyl prolonge, is yemegi, digun, acik bife aksam yemegi gibi bahcelerde ya da
dilediginiz mekanda planladiginiz etkinliklerinizde ihtiyacinizi sizlerle birlikte belirleyerek uygun
menunun secilmesi icin sizlere destek vermekten mutluluk duyanz.

Sizi en kisa zamanda Swissétel The Bosphorus, Istanbul'da agirlamak, siz ve degerli misafirlerinize
unutulmaz deneyimler yasatmak Umidiyle. ..

Ali Ronay
Yonetici Sef

Dear Guest,

At Swissétel The Bosphorus, Istanbul, we strive for delivering the ultimate banqueting
experience while turning each occasion into a culinary journey with a team of experienced yet
innovative chefs.

With our extensive meeting space featuring the latest technology and catering to a diverse
range of events of all sizes in addition to our recently renovated kitchen equipped with the
state-of-the-art cooking facilities, we personalise and customise every occasion.

Further enhancing the matchless experience that our dedicated culinary and banqueting teams
offer, we have satellite kitchens on each of our meeting floors to ensure our culinary creations
are freshly prepared and served with the highest consistency in terms of presentation and
temperature in an effort to exceed your expectations.

We enjoy prime access to the finest products available in Turkey and offer endless menu choices
including extensive innovative and healthy dining options. Together with a rich selection of menu
options reflecting our renowned culinary heritage, we are delighted to craft customised menus
that would best accommodate your unique needs and expectations.

| always remain at your disposal should you wish to discuss your event in detail and to enjoy a
menu tailored to your requirements for any event from business gatherings offering to coffee
breaks, cocktail prolongs, business lunches or buffet dinners or any kind of social affairs from

weddings to all sorts of celebrations whether in our sublime gardens or flexible event venues.

We look forward to welcoming you at Swissétel The Bosphorus, Istanbul in the near future and
hope you let us create memorable events for you and your esteemed guests.

Ali Ronay
Executive Chef



HAPPINESS

Limonlu patlican ve ricotta peyniri ile doldurulmus salkim domatesler, somonlu brandade ezme ve biberli sirke sos
Chilled vine tomato with lemon eggplant ricotta filling, salmon brandade and bell pepper vinaigrette
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Parmesan peynirli risotto su teresi ve teriyaki somon ile
Watercress and parmesan risotto with teriyaki salmon
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Firnlanmis dana kol, kremali patates piresi, kdk sebzeler ve dogal sos
Roasted beef shoulder with creamy potato puree, root vegetables and reduced jus
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Madagascar

Bademli beze Uzerinde, findikli sUtll cikolata kaplamasi Madagascar vanilyali dondurma ile
Rocher Royal

Milk chocolate hazelnut coating with almond dacquoise and milk chocolate mousse served with ice cream vanilla



EXCITEMENT

56 derecede haslanmis somon, taze baharat jolesi, savora mayonez, hardal yapragi ile
56" poached salmon slab, herb jelly, savora mayonnaise, mustard greens

Cepe mantarli risotto taze baharatli kabak, kuru domates ve parmesan peyniri ile
Cepe mushroom risotto with herbed zucchini, sun dried tomatoes and parmesan cheese

Izgara levrek fileto, tereyagi ile sotelenmis masala karnabahar tatli biber patates, roka yapraklari ve limon emulsiyon
Grilled fillet of seabass, butter roasted masala cauliflower, paprika potato, roka leaves and lemon emulsion

Kara Orman dilimi

Cikolatali biskiivi, vanilya krema, visne, bitter cikolata ve visne sorbe ile

Black Forest slice

Chocolate biscuit, vanilla cream, sour cherries, bitter chocolate, cherry sorbet
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DREAMS
Turk Meze tabagi, 10 cesit
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Tark tathlar
SUtlag, cevizli baklava, dirim ve sobiyet



PLEASURE

Trakya kegi peynirli brulee, ¢rtir marul yapragi, Hatay zeytini, ceviz receli ve sirke ile

Otantik créeme brulee, karamelize esmer seker ile
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