
 

Date:                         Time: 
Venue: 
Number of guests: 
Contact person: 
Available for groups of 10 or more. 

Sharing platters: 
Meat platter: grilled turkey fillet, prosciutto, chorizo, roast pork, roast beef, Kalamata olives and pickles 

Seafood platter: smoked salmon, trout roe, marinated tiger prawns, lightly salted salmon, grilled tuna and seaweed 
in sesame oil 

Selection of fine cheeses with caramelised nuts, fig marmalade and Cheddar cheese biscuits 

Salads: 
Fried Halloumi cheese salad: avocado, lettuce, walnut vinaigrette sauce 

Grilled turkey salad with potatoes, apples and yoghurt dressing 

Caesar salad with shrimps: lettuce, parmesan cheese, bread toasts, cherry tomatoes, anchovy sauce 

Main courses — select three options: 
Greenland halibut fillet baked in the oven: pine nut and herb salsa, romesco purée, red quinoa, broccolini, white 
wine sauce 
or 
Oven-baked chicken breast: mashed potatoes, roasted vegetables, Parmesan sauce 
or 
Smoked roast pork with mashed potatoes, sautéed mushrooms and roast gravy 
or 
Stewed beef cheeks: mashed potatoes, pickled onions, red wine sauce 
or 
Potato and spinach dumplings: fried mushrooms, truffle-cream sauce, parmesan cheese, cherry tomatoes 
Banquet menu price per person EUR 34.00 

Desserts may be selected from the current menu — EUR 6.00 per serving. 

Fruit drink — EUR 4.50/l; lemon water with mint — EUR 4.50/1.5 l; coffee and tea — EUR 2.50 each. 
An additional 10% service charge applies to banquets at the restaurant. 
Children’s dishes are usually selected from the current children’s menu. 
After 23:00, additional service costs EUR 20.00 per hour. 
Only background music is permitted after 23:00. Confetti and pyrotechnics are not permitted. 
Tel: +371 29106538     marupe@hercogi.lv 

SEPARATE BANQUET ROOM RENTAL EUR 150.00 

When using a separate banquet room, the service charge is at least EUR 150.00.


