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OPEN BAR | ALL INCLUSIVE BUFFET | DJ SET | LIVE MUSIC | 20:00- 0400
RSVP: REZERVARI@ARIA-TNB. 10 P er s
A +4 0739 977 777
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BUFFET MENU

ANTREURI RECI | APPETIZERS

Platou de branzeturi, biscuiti de migdale, struguri, nuci prdjite
sicurmale

Cheese platter with almond biscuits, grapes, roasted nuts and
dates

Tarte de somon cu texturi de branza, avocado, mango si
seminte Chia

Salmon tartare tart with cheese textures, avocado, mango
and chia seeds

Creveti in foaie de orez, alge si sos teriyaki
Shrimp in rice paper with seaweed and teriyaki sauce

Mezeluri italienesti
Italian cold cuts

Mozzarella di bufala cu masline kalamata si rosii cherry
Buffalo mozzarella with kalamata olives and cherry tomatoes

Picior de prosciutto Crudo San Daniele
San Daniele prosciutto leg

Icre de crab cu tabiko de wasabi
Crab roe with wasabi tobiko

Humus clasic libanez (vegan)
Classic Lebanese hummus (vegan)

Falafel cu sos de rodie i salatd tabbouleh (vegan)
Falafel with pomegranate sauce and tabbouleh salad (vegan)

Zucchini cu crema de tofu (vegan)
Zucchini with tofu cream (vegan)

Vinete copate afumate, cremoase cu telemea de vaca si rosii
cherry

Smoked roasted eggplant with cow cheese and cherry
tomatoes

Terina de ratd cu dulceatd de ardei si castraveti cornisor
Duck terrine with cucumbers, pepper jam and gherkins

Mini tarte cu crema de avocado si bacon crocant
Mini tarts with avocado cream and crispy bacon

Terina de vinete cu ardei marinati si branza de capra
Eggplant terrine with marinated peppers and goat cheese

Platou cu mezeluri si branzeturi traditionale romanesti
Platter with tradiitional Romanian cold cuts and cheeses

Cremd de ton rosu cu mustar Dijon si cartofi copti
Red tuna cream with Dijon mustard and baked potatoes
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FELURI PRINCIPALE | MAIN COURSES

Muschi de vita gatit in unt aromatizat si sos de trufe
Beef tenderloin cooked in flavored butter with truffle sauce

File de somon cu sos de ardei copti, mustar Dijon si seminte de
dovleac

Salmon fillet with roasted pepper sauce, Dijon mustard and
pumpkin seeds

Muschiulet de porc umplut cu ierburi aromate si cas afumat, servit
cu sos spaniol

Pork tenderloin stuffed with aromatic herbs and smoked cheese,
served with Spanish sauce

Duo gourmet din piept de rata si piept de curcan cu dulceatd de
merisoare cu nuci

Gourmet duo of duck breast and turkey breast with cranberry and
walnut jam

Cartofi noi confiati in unt cu parmezan si ierburi aromatice
Spring potatoes confit in butter with parmesan and aromatic herbs

Coaste de porumb
Corn ribs

Legume crocante in stil Asiatic
Crispy vegetables Asian style

Orez basmatic cu unt si safran
Basmati rice with butter and saffron

SALATE | SALADS

Salatd de ardei copti cu branza feta
Roasted pepper salad with feta cheese

Salata de creveti cu legume crocante si dressing de mandarine
Shrimp salad with crispy vegetables and mandarin dressing

Mix de salata
Salad Mix

DESERT | DESSERT

Tort aniversar mousse ciocolatd si caramel sarat
Chocolate mousse cake with salted caramel

OPEN BAR MENU
COFFEE & TEA

Espresso/Macchiato, Cappuccino (Clasic or Vienese),
Spirit Coffee, Hot Tea

ALCOHOLICS COCKTAILS
Hugo, Aperol Spritz, Pina Colada, Mojito, Negroni

SHOTS
Kamikaze shooter (vodka, Triple sec liqueur, lime juice)
B52 shooter (mix of Tia Maria, Bailey's and Triple sec liqueurs)

LONG DRINKS

Cuba Libre, Gin & Tonic, Campari Orange, Vodka & Tonic,
Whiskey Soda, Tequila Sunrise, Vodka Orange or any of
your preferred mixture

SPIRITS

J&B Rare, Bushmills, Johnnie Walker Red, Captain
Morgan, Sailor Jerry, Tanqueray Gin, Jose Cuervo Tequila,
KetelOne Vodka

Brandy, Liqueurs & Cremes

Metaxa 5% Bailey's, Tia Maria, Disaronno Amaretto

BEER
Bottle- Heineken,Ciuc,
NA - Heineken NA

WINES & SPARKLING

White - Di Gadi Moft White & Pirovano Pinot Grigio
Rose - Di Gadi Moft Rose & Pirovano Pinot Grigio Rose
Red - Di Gadi Moft Red & Pirovano Nero D'Avola
Sparkling That's Amore Cuvée

SOFT

Still'sparkling water

Pepsi Cola, 7Up, Mirinda

Prigat Icetea Lipton

Lemonade (classic/ginger/mint)
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