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Degerli Misafirimiz,

Swissétel The Bosphorus, Istanbul banket organizasyonlar icin sehirdeki ilk adrestir; isine
tutkuyla bagli ve deneyimli ekibimizle birlikte buradaki tim bulusmalar ziyafete doner.

Yenilenen mutfagimiz ve ikram alanindaki benzersiz uzmanligimiz ile, dlcegi fark etmeksizin
tlm organizasyonlarda size en yUksek kaliteyi sunuyoruz.

Toplanti katlarimizda yer alan mutfaklarimiz sayesinde yemeklerinizin taze ve sicak servis
edilmesini, sunum kalitesinin korunmasini garanti ediyoruz.

Ozel olarak olusturdugumuz ve sizin isteklerinize gére hazirladigimiz menu secenekleriyle
neredeyse sonsuz sayida alternatif sunuyor, organizasyonlarimizda sizin icin Turkiye'de yetisen
en kaliteli Grtnleri kullaniyoruz.

Saglikli, taze ve hafif yemek alternatiflerine gdsterdigimiz hassasiyetle birlikte; planladiginiz ister
kokteyl, bUfe, kahve molasi; ister yemyesil bahcemizde diizenlenecek bir dUgln, is yemegi veya
herhangi bir baska acik hava etkinligi olsun, sizi bizzat agirlamaktan ve ihtiyaclarinizi sizinle birlikte
belirleyip isteklerinize yonelik 6zel bir menl tasarlamaktan mutluluk duyarim.

Sizi en kisa zamanda Swissotel The Bosphorus, Istanbul'da agirlamak dilegiyle. ..

Philippe Bischoff
Yonetici Sef

Dear Guest,

Swissdtel The Bosphorus, Istanbul is the city’s first address for a banquet, with our dedicated and
experienced team of passionate chefs we will transform your gathering into a culinary delight.

Adding to our unique experience in catering, our newly renovated kitchen are equipped with
the latest cooking facilities that ensure the highest quality regardless of the size of your event.

With dedicated satellite kitchens on each of our meeting floors, we guarantee that food is
served fresh and with the highest consistency in presentation and temperature.

Aside of our regular menu recommendations, custom made and specifically created menus offer
virtually endless possibilities, we also have prime access to the finest produce available in Turkey.

With a special emphasis on fresh, light and healthy dining options; whether for a cocktail, a buffet,
a coffee break, an outdoor event in our gardens, a wedding, a business lunch or any other type
of event, | am always delighted to discuss your needs and to develop menus specifically tailored
to your requirements.

We all look forward to welcoming you at Swissdtel The Bosphorus, Istanbul very soon.

Philippe Bischoff
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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Finnlanmis dana kol, kremali patates piresi, kok 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 siitll ¢ikolata 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, tatl biber patates, roka yapraklan 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 tabag, 10 cesit

Tark tatllar
Sitlag, cevizli baklava, dirim ve sobiyet




PLEASURE

Trakya keci peynirli brulee, ¢itir marul yaprag, Hatay zeytini, ceviz receli ve sirke ile
f ya goat eese brul with crunchy romaine leave ata lives, candied waln > d vinega

BUtUn finnlanmis dana bonfile, sote taze patates, yesil kuskonmaz, kavrulmus sogan, berrak sosu
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Otantik creme brulee, karamelize esmer seker ile

| ~ | . N [}
Authen Cle € \.“Jl\x Cdl nelize /Ith D






swissodtel THE BosprorUS

ISTANBUL

Swissétel The Bosphorus, istanbul
Visnezade Mah. Acisu Sk. No: 19 Macka / Besiktas 34357 istanbul / Tiirkiye
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swissotel.com/istanbul



