
PRICES INCLUDE VAT AS PER CURRENT REGULATIONS.
Menu items must be selected in advance. 
Please notify us of any food allergies prior to the event.
For custom requests or tailored packages, feel free to contact us at: divinporcellosonkabar@gmail.com

CATERING 

OFFER

https://www.instagram.com/divinporcello/
http://www.divinporcello.hu/
https://www.facebook.com/DivinPorcelloBudapest


Hungarian Goulash Soup with fresh bread

Green Pea Cream Soup with Crumbled Goat Cheese

Rich Chicken Broth with Vegetables and Egg Noodles

PLATED MENU OPTIONS

One selection per course per group

€30 / person
+12% service charge
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Apple Strudel

Panna Cotta with Strawberry Coulis

Mango Yogurt Cake

Pork Tenderloin in Creamy Porcini Thyme Sauce

with Homemade Potato Dumplings 

Supreme Chicken Breast with Chive Mashed Potatoes and Grilled Pear

Strozzapreti Pasta with Duck Strips, Sun-Dried Tomatoes, and 

Sage Butter Sauce

Gnocchi with Walnuts and Gorgonzola
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Starters:

Fresh Mixed Salad with Julienned Vegetables,
 Cold-Pressed Olive Oil & Balsamic

Greek Salad with Sheep’s Cheese
Herb-Rolled Chicken Roulade

Soups:

Traditional Beef Broth with Vegetables and Egg Noodles,
served with Hot Pepper

Seasonal Vegetable Cream Soup

Main courses:

Chicken Paprikash with Butter-Parsley Dumplings and Pickles
Confit Pork Neck with Thyme Jus and Potato Gratin

Vegetarian Lasagna with Homemade Pesto and Cherry Tomatoes

Desserts:

Somló-Style Sponge Cake with Rum Chocolate and Whipped Cream
Apple Pie

Fresh Fruit Platter

Bread selection:

Freshly baked sourdough breads from our bakery 
(white, whole wheat, baguette)

OPTION A
35 EUR/person
+12% service charge

Starters:

Cobb Salad 
(avocado, boiled egg, grilled chicken, tomato, cucumber, lettuce)
Mozzarella & Tomato with Balsamic and Cold-Pressed Olive Oil

Tuna Mousse with Fresh Vegetables

Soups:

Palóc Soup 
(Hungarian-style sour goulash)

Seasonal Vegetable Cream Soup

Main courses:

Chicken Breast Stuffed with Sun-Dried Tomatoes and Feta, 
served with Vegetable Jasmine Rice

Bacon-Wrapped Pork Tenderloin with Spicy Potatoes and Three-Pepper Sauce
Vegetable Skewers with Couscous and Parsley Sauce

Desserts:

Rákóczi Cottage Cheese Cake
Vanilla Curd Cream with Forest Fruit Compote (served in a glass)

Fresh Fruit Platter

Bread selection:

Freshly baked sourdough breads from our bakery 
(white, whole wheat, baguette)

Starters:

International Selection of Cured Meats and Cheeses
Fresh Mixed Salad with Basil-Marinated Peaches

Roasted Beetroot Salad with Goat Cheese and Balsamic Glaze

Soups:

Traditional Hungarian Goulash Soup
Celery Cream Soup with Garlic Croutons

Main courses:

Braised Beef Cheeks in Red Wine with Bread Dumplings
Herb-Crusted Pork Tenderloin with Dijon Sauce and Truffle Potato Gratin

Citrus-Poached Salmon with Grilled Pumpkin and Creamy Dill Sauce

Desserts:

Mini Cheesecake with Blueberry Sauce
Sour Cherry Strudel with Almond-Vanilla Custard

Fresh Fruit Salad

Bread selection:

Freshly baked sourdough breads from our bakery 
(white, whole wheat, baguette)

BUFFET OFFERS
MIN. 20 GUESTS 

OPTION B
40 EUR/person
+12% service charge

OPTION C
45 EUR/person
+12% service charge



DRINK PACKAGES

9 EUR/person
+12% service charge

16 EUR/person
+12% service charge

ALCOHOL-FREE ALCOHOLIC

1 soft drink 

or

lemonade

 1 bottle still water

1 coffee or tee

1 soft drink

or

lemonade

1 bottle of still water

1 coffee or tee

2 glasses of wine 
(white, rosé, or red)

or

2 glasses of draft beer

7 EUR/person
+12% service charge

WELCOME DRINK

Prosecco

or

Aperol Spritz

or

Hugo Spritz

or 

Orange Juice

or

Lemonade

21 EUR/person
+12% service charge

HUNGARIAN TASTE

1 Unicum

or

1 Pálinka

 1 soft drink

or 

lemonade

1 bottle of still water

1 coffee or tee

2 glasses of Hungarian wine 
(white, rosé, or red)

or

2 glasses of draft beer



BASIC COFFEE BRAKE OPTIONS

16 EUR/person 20 EUR/person18 EUR/person

Sweet and Savoury Pastries
Fresh Fruit Salad

Coffee
Tee

Filtered Water
2 types juice or smoothie

Sweet and Savoury Pastries
Fresh Fruit Salad

Yoghurt with 
Homemade Granola 

Coffee
Tee

Filtered Water
2 types juice or smoothie

Sweet and Savoury Pastries
Fresh Fruit Salad

Yoghurt with 
Homemade Granola

Mini Canapé Sandwiches 
(3 types)

Coffee
Tee

Filtered Water
2 types juice or smoothie



22 EUR/person

Mini chicken wrap
Vegetable sticks with a trio of dips

Grissini wrapped in 
aged Italian ham

Mini Caprese skewer 
Fresh fruit salad

Coffee
Tee

Filtered Water
3 types juice or smoothie

EXTRA COFFEE BRAKE OPTIONS

22 EUR/person

Chia yogurt with dried fruits
Two types of oat biscuits

Whole grain vegetable wrap
Three varieties of mini rye baguette

Fresh fruit salad

Coffee
Tee

Filtered Water
3 types juice or smoothie




