Day 1
Lunch
Cold Appetizer
Marinated Artichokes in Tomato Sauce
(stuffed with Pea Cream, Garlic and Olive Oil)
Warm Appetizer

Gnocchi with Tmﬁles and Porcini Mushrooms

Main Course

Warm salad

(Toasted Goat Cheese, Walnuts and Pear & Vinegar, thyme and olive oil sauce)

Dessert

App[e and B[ackbewy Crumble

(with Homemade Vanilla and White Chocolate Ice Cream)

Afternoon snack:

Fresh Figs with Cashew Cream, Sweet Cream and Honey



Dinner
Cold Appetizer
Puff Pastry Cheese and Chives Baskets
Warm Appetizer
Spinach and Garlic Pie with Turmeric Sauce

Main course

Chickpea Croquettes

(paired with Dried tomatoes, Sp inach and Almonds Aromatic Sauce)

Dessert

Chocolate Muﬁcin with Peach and Mascarpone Cream



Day 2
Lunch
Cold Appetizer

Puff Pastry Rolls

(stuffed with Avocado Cheese Cream)

Warm Appetizer
Smﬁed Ravioli with Ricotta and Sp inach

(served with Tomato Eggp lant Sauce)

Main Course

Grilled Vegetab les and ToﬁA Marinated in Pwmpkin Oil and Herbs

Dessert

Smﬂed Cannoli with Pistachio and Strawbewy Cream

Afternoon snack

Selection of Dalmatian Cheese with aromatic crispy Focaccia and Olives



Dinner

Cold Appetizer
Fig and Radicchio Salad in Orange Sauce
Warm Appetizer
Gl s SN b Eon

Main course

Baked Chickpea, Rusk Tomato Stew

Dessert

Croatian Fritters with Forest Fruit and Cinnamon Cream



Day 3

Lunch

Cold Appetizer

(@ai[ Eggs stuﬂed with Saﬁfvon Cream

(served with Hollandaise Sauce)
Warm Appetizer
Polenta and Vege‘ca]o le Tart

(served with Roasted Peppers and Pumpkin Oil Sauce)

Main course

Breaded Pancakes Stuﬁced with Baby Sp inach and Goat's Curd

Dessert

Baked App le Puree

(with Toasted Almonds, White Chocolate and Cinnamon)



Aﬂ:emoon snack

Fruit salad

(Watermelon, Orange, Mint, Cinnamon, Lemon Juice, Sage, Honey)
Dinner

Cold appetizer
Basil, Pine Nut & Olive Oil Pesto

(paired with Fresh Burrata Cheese and Black Olive Powder)

Warm appetizer
Pasta with Asparagus and Mushrooms

Main course

Grilled Zucchini and Eggplants in tomato sauce

Dessert

Crispy B(uebewy Pie with Homemade Orange Ice Cream



Day 4

Lunch:

Cold Appetizer

Mix Salad

(Olives, Tomatoes, Feta Cheese, Croutons)
Warm Appetizer
Red Lentil Smoky Chickpea Soup

(served with toasted Pumpkin and Sunflowers Seeds)

Main course

Homemade Zucchini Burger

(Potato Chips Arugula, Sesame sauce)

Dessert

App[e Cream Cheese Cake



(served with Cranberry, Red Wine and Cinnamon Sauce)

Afternoon snack

Selection of Fresh Fruit and Vegeta’o les
Dinner

Cold appetizer
Mix salad

(Roasted Red Peppers, Beans and Quinoa Salad)

Warm appetizer
Orzo with Mushrooms and Caramelized Pumpkin
Main course

Puﬁ Pastry S’tuﬂed with Vegetab e Ragout

(served with roasted purp le carvots and vinegar cream)

Dessert

Tiramisu



Day 5
Lunch

Cold Appetizer

Bruschetta with Marinated Tomatoes and Pepperoncini

Warm Appetizer

Mushrooms smﬁed with Garlic and Rosemary

Main course

Buckwheat Tortilla ﬁﬂed with Vegetab[es and Chili Sauce

Dessert

Pump kin Pie with Spicy Orange and Ginger Cream

Afternoon snack:

Homemade Bread with Nuts and Dried Figs, Cheese and Aromatic Herbs



Dinner:

Cold appetizer
Zucchini Rolls Filled with Ricotta
Warm appetizer

Parmigiano Soup with Shallots

(served with Focaccia with Chewy Tomatoes and Rosemary)

Main course

Baked Potatoes stuﬁfed with Vege’calo les and Sour Cream & Chive Foam

Dessert

Plum Dump[ings



Day 6
Lunch:

Cold Appetizer

Dandelion, Amgu[a and Caper Salad
(with Olive Oil, App[e Cider Vinegar, Mustard & Dill Mayonnaise Sauce)
Warm Appetizer

Caramelized Carrot with Pwp[e Onion and Honey

Main course

Vegetab le Lasagna

Dessert

Marzipan Balls Filled with Rasploewy Cream & Glazed with Dark

Chocolate

Afternoon snack



Marinated tofu

(with Olives and Mashed Potatoes & Chili Herb Sauce)
Dinner

Cold appetizer

Cold Pasta Salad with Vegetab[es, Sour Cream, Thyme and Olive Oil Sauce

Warm appetizer
Stuﬁed Sushi Rolls

(filled with Carrot, Avocado and Cucumber)

Main course

Tomato Parsley Tart with baked Goat’s Cheese

(served with Tomato and Eggplant Sauce)

Dessert

Homemade Raﬁoli

(stuffed with Carob, Orange and White Rum)



Day 7
Lunch:

Cold Appetizer

Red Lentil and Chili Pate with Grilled Polenta and Sp inach Scones
Warm Appetizer
Baked Sweet Potato with Peppers, Red Beans and Cheddar Cheese

Main course

Toﬁt and Vegetalo les Stew

Dessert

Walnuts and Honey Pralines in Chocolate and Caramel Sauce

Afternoon snack

A selection of vege’calo e chips



Dinner:

Cold appetizer
Cold Cucumber and Greek Yogurt Soup with Herbs
Warm appetizer

Buckwheat Spaghetﬁ in Tomato, Garlic and Oregano Sauce

Main course

Cvispy chickpea and white bean dumplings

(paired with tomato, cucumber, purp le onion and dill salsa)

Dessert

Cheese and Hokkaido Squash Cake

(served with prune sauce)



