L"INSTANT

CATERING

French gourmet catering and event planner




BUI ctadta e cb3gageHa 3a BawmTe CcnyXebHu obsagn vnu Bedepw,
POXOEHN OHWN, baMUITHM Npa3HEeHCTBa, OU3HeC cpewm unu roguHuHn. Lle
BW OCUTYpUM JlyKCO3Ha aTtMocepa C Aekopauus, cbpayHO cucrtema
.Bose”, WIFI, n ekun ot npodecnoHanncTn, KoOMTo ga NoKPUAT BCUYKUTE

B/ OYMaKBaHWUA.

3anata Moxe ga nobepe oo 12 gywm B TOMna M yoTHa atmocdepa u

abCosoTHO YeOMHEHNE.

3anata Moxe aa 6bae pesepBupaHa BCekUM AeH 3a 0b6aa nnn sedepsa /2

YacCa npeaBapunTesiHo.

* Haem Ha 3anarta 3a 5 yaca - 80ns



4-cTeneHHO MEeHIo

Craptep
ApP>XEHTUHCKN MapuHOBaHu ckapuau ctun , dybapu'', nogHeceHu ¢ myc oT

Kapduon n naHa oT napmMesaH

Tonno npepsacTne

MowwmpaHo anue ctun "‘Miopet'', NuHo Hoap, 6ekoH, apnagxuk, r-om u

MargaHo3

OcHOBHO

baBHO NMPUroTBEHU TENELWWKN 6y3l/l, KapTO(*)eHO nope, ouBeTeEHO C

MargaHo3eH Xnopodun, KOHdW OT NyK, KOHPUTUPAHN MOPKOBU 1 AemMurnac

HDecepT
Gateau Basque cbC cnagko oT ManuHM 1 BaHUUS

87nB/MeHI0




4-course menu

Starter

Argentinian marinated shrimps ,, Dubary” , served with cauliflower mousse

and parmesan milk foam

Hot appetizer

Poached egg "Meurette style”, Pinot Noir, bacon, baby onion, mushrooms

and parsley

Main course

Slow cooked beef cheeks, potato puree colored with parsley

chlorophylle, onion confit, roasted carrots and demi glace

Dessert:

Gateau Basque with raspberry and vanilla 87|v/guest




MeH10 3a cnogensiHe

Canarnm, pPa3aaku 1 NpACHO nUi3neYvyeH xnao6

[lomalleH KaTbK, KbOMoosny U MapMHOBaHW 3EMEHU YyLLKW, MOAHECEHM C
Obnrapcku nognpasku u pokava

OkTonog Ha nnaHya ¢ 6obeHa canarta oT cMunaHckK 600, Yybpuua n
NIMMOHOB APECUHT

Linkopus, pagmuno, BanepuaHa, CTek oT LennHa ¢ kpambbn oT Lwam
(pBbCTHK U APECUHT C KNEHOB CUpON

MpeascTus

Kapna4yo oT Tenewkun e3mk ¢ bunkosa ManoHesa, XpsiH 1 Kucenu
KpacTaBU4KM OT JANKOH

OCHOBHO

(Cepsupa ce nped cocmume, kKamo 0CHo8HOMO mpsibea 0a e edHaKeo 3a
8CUYKU)

Lo ne4yeHo CBMHCKO KOHTpa doune ¢ KOCT, NOAHECEHO C LUYKPYT, BUNKOBO
anonu 1 TypLKns oT 3erieHn gomaTtu

Llan neyeH kankaH ¢ kopu4dka oT uenunHa, 6enyra newa ¢ 6eKoH, coc ¢
LlaMnaHcKo n wadpaH

110/1B MEHI0 HAeceprt:

TapT TaTeH ¢ kpem AHrnes




Sharing menu

Bulgarian dips, salads and homemade bread
Homemade katak, Kyopolou, pickled green chiles, bulgarian spices and
homemade focaccia
Octopus cooked on plancha with ,, Smilianski ** beans salad, savory and
lemon dressing
Chicory, radicchio, lamb lettuce salad with celery roasted steak, pistachio
crumble and maple syrup dressing

Appetizers
Beef tongue carpaccio with fresh herb mayonnaise, horseradish and daikon
pickles

Main - Served and set in front of the guest
(the full table need to order the same dish)

Whole roasted pork contra fillet with bone, served with choucroute, herb
aioli and green tomato pickles
or
Full roasted turbot with celery crust, beluga lentils with bacon, saffron and
champagne cream sauce

Dessert:
Tarte tatin with vanilla creme anglaise

110lv/guest




6-cTeneHHO MeHKo

Amio3 OyLu
MapuHoBaHW ckapuan ¢ 96bnKa 1 NoHay

Craprtep
Tapama C KNcesin KpactaBu4yku, nev4eHn meageHmn opexm, MMMOHOBa Kopa,
CyLLUEeHWN Yyepun gomMmaTu n dpokada

CanaTta
CanaTta OT Ce30HHU 3ereHYyLn, cepBnpaHa BbpXy KaTbK OT KO3€ CUPEHE C
MapunHOBaHa TUKBA, Ne4YeHo 3erie, pdna, cbeHen n Nbgnbgbyn 9u7|u,a

Tonrno npepscTue
3aneyeH JTaHIr'yCcTuH € 4eCHOBO MacIl1o, calaTta oT (beHeJ'I N nopTokKarsl

OCHOBHO
|_|aTeIJJKO mMarpe Cy—BI/I,EI,, rma3npaHo UBeKIo C 6ancaM|/||<o, nope oTr
MOPKOBUA 60pOBVIHKOB COC C 4YepBeHO BMHO

HDecepT
HawaTa BepCcUA Ha TopTa [MaBnoBa ¢ ManMHOBO KYJIM 1 NpecHU nnogoee

130nB MeH




130lv/guest

6-course menu

Mise en bouche
Marinated shrimps with apple and ponzu

Starter
Tarama with homemade pickles, roasted honey walnuts, lemon zest, sun
dried cherry tomato and warm focaccia bread

Salad

Seasonal vegetables salad served on goat cheese katak with marinated
pumpkin, roasted cabbage, turnip, fennel and boiled quail eggs

Hot Appetizer
Half cutted langoustine roasted with garlic butter and served with fresh
fennel and orange salad

Main course
Duck magret sous vide, glazed beetroot with balsamic, carrot puree,
blueberries and red wine sauce

Dessert:
L'instant version of pavlova, raspberry coulis and fresh berries
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CONTACTS

info@linstant.bg
mob: +(359) 897 864 397

adress: ararat str Ne4
1407 Sofia, Bulgaria
follow us: @linstantcatering

web: www.linstant.bg

WE LOOK FORWARD TO ORGANIZING YOUR NEXT EVENT

L"INSTANT

CATERING


mailto:info@linstant.bg

