
E A S T E R
T a k e  A w a y

Name                            ________________

Phone number           ________________

Total ________________

Pick up: date & time________________

A l l  o rd e r s  mu s t  be  p l a c ed  by  t h e  e nd  o f  t h e  da y  o n  3 0  Ma rc h  2 0 2 6 .
O r d e r s :  + 4 8  7 3 0  3 0 7  1 5 0  | - 3 2 2  

w a r s a w . r e s t a u r a n t@ s h e r a t o n . c o m  

APPETIZERS
Pork loin stuffed with horseradish and tartar sauce (125g) 
Egg halves - 12 pieces (4 of each type) stuffed with: red caviar, truffle mousse
with chives, smoked salmon
Pink roast beef with Cumberland sauce (150g)
Salmon gravlax with dill and anise (150g) 

SOUPS
Sour soup “Ż urek” with white sausage (300ml) 
Cream of white vegetables and horseradish soup (300ml) 

MAIN COURSES
Roast duck (boneless half, approx. 300 g) in oranges with marjoram 

        and cranberry sauce  
Roast beef cheek in red wine and herb sauce (250g)  
Golden turkey roasted whole with fruit stuffing and roast sauce 

        (4 kg before roasting) 

ADDITIONS
Roasted apples with saffron and rosemary (180g) 
Red cabbage with sultanas (160g) 
Roasted potatoes with herbs (150g) 
Sweet potato puree (150 g) 

DESSERTS
Traditional Easter mazurkas (600 g, 6 servings):

Salted caramel with pistachios 
Coconut and almond  
Orange and chocolate  

Gluten-free mazurka with kajmak and cashews (600g, 6 portions)
Easter Cake (600g, 6 portions) 
Peanut butter cheesecake (600g, 6 portions) 
Easter egg cake (120g, 1 portion)  
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S h e r a t o n  G ra nd  Wa r s aw
Bo l e s l awa  P r u s a  S t r e e t

Wa r s aw ,  Po l a nd
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