NEW YEAR’S EVE 2026

4-course dinner with wine ¢ beverages * savoury & sweet buffet
alcohol package ¢ a glass of Prosecco at midnight e

Royal Casino atmosphere « gaming tables ¢« DJ & live vocals
8:00 pm-2:00 am ¢ PLN 950 per person

TABLE RESERVATIONS

restaurant@unique-hotels.pl

ROYAL TULIP WARSAW CENTRE & SAVORE RESTAURANT « COCKTAIL BAR
ST. GRZYBOWSKA 49, 00-844 WARSAW

ROYAL TULIP SQVOe

WARSAW CENTRE
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TASTING MENU | 4~COURSE SET
STARTER

Smoked matjes herring
caviar | quail’'s egg | porcini mushrooms | potato

SOUP

Pumpkin cappuccino
porcini mushrooms | black garlic

MAIN COURSE

Halibut fillet
pearl barley with beetroot | roasted carrot | broccoli purée

or

Lamb loin
pearl barley with beetroot | roasted carrot | broccoli purée

DESSERT

“Karpatka” polish cake
vanilla | cream | strawberries

HOT DISH, SERVED AFTER MIDNIGHT

Beef strogonoff
truffles | pickled cucumber | crispy bread

vegetarian ¢ vegan option available on request



SALAD BUFFET

rocket « lamb’s lettuce * romaine and iceberg lettuce
cucumber ¢ pepper * onion * tomato ¢ cherry tomatoes
mini mozzarella ¢ sun-dried tomatoes ¢ tuna in oil * boiled egg
marinated olives ¢ stuffed peppers * croutons * pumpkin seeds ¢ sunflower seeds
garlic dressing ¢ herb dressing ¢ flavoured oils ¢ herb butter
pickled cucumbers « pickled pumpkin ¢ pattypan squash ¢ grilled vegetables in olive oil

COLD STARTERS

caprese salad with pine nut pesto and balsamic vinegar
marinated antipasti vegetables with Italian cheese and grissini
selection of regional cold cuts and roast meats with mustard and horseradish
selection of Polish regional cheeses with fruit and nuts
smoked sea fish with honey mustard sauce and lime
sliced beef with rocket, capers and truffle oil
caesar salad with prawns and Parmesan shavings
parma ham with melon and smoked vegetable oil

DESSERT BUFFET

selection of desserts and sweet treats from our in-house patisserie

BEVERAGES

a glass of wine is served with each course (non-alcoholic option available)
hot & cold buffet ¢ coffee » tea * water ¢ juices ¢ a glass of prosecco at midnight
vegetarian ¢ vegan options available on request



	Royal Casino
	NEW YEAR’S EVE 2026
	4-course dinner with wine • beverages • savoury & sweet buffet
	alcohol package • a glass of Prosecco at midnight •
	Royal Casino atmosphere • gaming tables • DJ & live vocals
	8:00 pm–2:00 am • PLN 950 per person
	table reservations
	ROYAL TULIP WARSAW CENTRE & SAVORÉ RESTAURANT • COCKTAIL BAR
	ST. GRZYBOWSKA 49, 00-844 WARSAW




	tasting menu | 4-course set
	starter
	Smoked matjes herring
	caviar | quail’s egg | porcini mushrooms | potato
	soup

	Pumpkin cappuccino
	porcini mushrooms | black garlic

	main course
	Halibut fillet
	pearl barley with beetroot | roasted carrot | broccoli purée
	Lamb loin

	pearl barley with beetroot | roasted carrot | broccoli purée

	dessert
	“Karpatka” polish cake
	vanilla | cream | strawberries

	hot dish, served after midnight
	Beef strogonoff
	truffles | pickled cucumber | crispy bread
	vegetarian • vegan option available on request



	salad buffet
	rocket • lamb’s lettuce • romaine and iceberg lettuce
	cold starters
	dessert buffet
	selection of desserts and sweet treats from our in-house patisserie

	beverages

