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WEDDING PROPOSAL
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Dear Engaged Couple,

Thank you for considering InterContinental Budapest for your wedding’s venue. We are happy to prepare

this proposal for your such an important day.
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WEDDING GIFTS OF INTERCONTINENTAL BUDAPEST

VENUE: We are offering the venue for the dinner and the party free of charge.

DECORATION: We are offering dancefloor, candles, votives, pearls, mirror centerpieces, table numbers,

menu cards in case of plated menus and white chair covers, together with bows (in three colours: white,

yellow and bourdon) free of charge.

ACCOMMODATION: For the wedding night, we provide the newly weds an elegant suite, facing to the Danube, with champagne, chocolate and strawberry. The following morning’s breakfast will be delivered to the room by our Room Service. For the rest of the day, the InterContinental Day Spa will pamper the couple. This gift is only available in case of a minimum number of 30 participants.

We can offer discounted room prices for your guests, attending the wedding.

FOOD & BEVERAGES: Upon request, we can organise a menu tasting for two people free of charge before

the wedding. On the first wedding anniversary, we also invite the couple for a candlelight dinner, which can

be consumed two weeks prior and two weeks after the the date of the fisrt wedding anniversary.

PARKING: We are offering two parking lots free of charge on the wedding day.

WEDDING DUTIES: Our attached checklist will remind you about every important detail.
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MEETING ROOMS
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BALLROOM: For the elegant wedding dinner, our Ballroom is the perfect place. Beside the solemny-laid tables, there is plenty of space for the orchestra and for the dancefloor, too.

PANORAMA ROOMS: In our convertible Panorama rooms, during the reception, the view of the wonderful Buda Castle will delight your guests.
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FLOWER DECORATION

The pantomime artists usually paint their faces white, often with a characteristic emotional expression – imitate the art and shows. What Plantomime does is the same – the wonders created by nature are expressed in their art – with Flowers and Plants!

You may find the contact details of our preferred partner below, however we are more than happy to assist on your behalf.

Attila Németh

Plantomime Kft

Tel: +3630 921 7102

E-mail: an@plantomime.com

Web: http://plantomime.hu
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CATERING BY INTERCONTINENTAL

The InterContinental Budapest is organising weddings not only in the hotel, but also at outsider venues. Like the Museum of Fine Arts, Ervin Szabó Library or Festetics Palace offering the same high quality of food services.
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PARKING

We offer you a 50% discount in the hotel’s parking area for maximum 20 cars. The cost will be at 4000 HUF/day. If you would like to use our garage, please notifay us in advance due to the limited parking spaces.
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HONEYMOON AT THE INTERCONTINENTAL

The InterContinental Hotels & Resorts, the first international hotel chain in the world, is present in more than 60 countries. Our hotels are situated in the most beautiful places of the world, which are perfect for relaxation on the honeymoon.

For an unforgatable experience in an amazing resort, a wide selection of our hotels are waiting for you: from French Polynesia through Bali’s tropical beaches to the unique regios of the Caribbean Sea. If you prefer, you can also see the wonders of the Egyptian Red Sea or the famous places of Europe, such as Mar Menor, Berchtesgaden or Aphrodite Hills.


In case you prefer sightseeing tours, InterContinental has an excellent choice with hotels in the biggest cities around the world (London, Tokyo, New York, Sydney, Bangkok). Our Concierge service will also recommend to you to visit places, which are only known by local people.

We will be delighted to provide you more information about our honeymoon offers, including room reservation with special prices.


If you have any further questions or you would like to visit our hotel and have a personal meeting, please do not hesitate to contact us at:

Telephone: +36 1 327 6366

Fax: +36 1 327 6466 E-mail: sales@ihg.com

We very much hope that our proposal will meet your expectations and we are looking forward welcoming you to our hotel for this special occasion.

We remain

Sincerely yours

Wedding team at InterContinental Budapest.
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WELCOME DRINKS


WELCOME DRINK I

Hungária Extra Dry or sparkling wine cocktail

Orange juice

Mineral water

7 Euro / person

(valid for approximately 1 hour period)

***

WELCOME DRINK II

Roederer Francia Champagne

Orange juice

Mineral water

14 Euro / person

(valid for approximately 1 hour period)

***

WELCOME DRINK III

Roederer Francia Champagne Alcoholic and non-alcoholic beverages (4 types of beverages)

21 Euro / person

(valid for approximately 1 hour period)

	H-1052 Budapest, Apáczai Csere J. u. 12-14. Hungary
	7

	
	

	Tel: +36 1 327 6333 (Guest) Tel: +36 1 327 6366 (Sales) Fax: +36 1 327 6357 (Guest) Fax: +36 1 327 6466 (Sales)
	

	budapest@ihg.com  www.intercontinental.com
	



DRINK PACKAGES


DRINK PACKAGE I

Soft drinks Juhász Egri Cuvée Chapel Hill Chardonnay Beer (Dreher or Stella) Coffee and tea

or

Soft drinks Wunderlich Portugieser Villány Wunderlich Olaszrizling Villány

Beer (Dreher or Stella) Coffee and tea

28 Euro / person (valid for 5 hour period)

***

DRINK PACKAGE II

Soft drinks Haraszty Sauvignon Blanc

Vylyan Kakas Rosé

Wunderlich Merlot Beer (Dreher or Stella) Coffee and tea

or

Soft drinks Malatinsky Chardonnay Bodri Rosé

Egri Bikavér Thummerer Beer (Dreher or Stella)

Coffee and tea

34 Euro / person (valid for 5 hour period)

***

SPIRITS DRINK PACKAGE III

Our offerings:

Unicum or Jäger / Scotch or Bourbon whisky / Bailey’s, Vodka, Rum, Gin, Pálinka , Martini, Campari

24 Euro / person (valid for 5 hour period)

Corkage fee 9 EUR / bottle
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WEDDING DINNER


3 COURSE MENU I

Crème of leek and potatoes with chive croutons

Panfried breast of chicken filled with pumpkin mouse on tomato olive crushed potatoes, spinach and devil sauce

Tequila lime tart with strawberry sorbet and pepperd pastry crisp

26 Euro /Person

***

3 COURSE MENU II

Cream of artichokes and red lentils

Pitabread croutons

Mozzarella gratinated fillet of pork with vine - tomato confit

Herbgnocci with mushrooms, Marsala parsley oil

Tian of Caribbean mousse and mazerated fruits

26 Euro / Person

***

3 COURSE MENU III

Cream of Carrot and coriander with spiced puffpastry straw

Crispy roasted goose

Bread and fig dumplings, cinamon red cabbage

Exotic fruit salad with mangosorbet and passionfruit coulis

28 Euro / Person

***
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WEDDING DINNER


3 COURSE MENU IV

Parfait from marinated graved lax

Coriander crème fraiche, mesculin salad

Braised beef escalope with onion portwine sauce, gratinpotatoes and vegetable bouquet

Pear tart with peach icecream

Quince and five spice sauce

30 Euro / Person

***

4 COURSE MENU I

Duck Terrine with mixed salad and raspberry vinaigrette

Lemon flavored chicken broth with shiitake mushrooms

Wok pan fried salmon with vegetables, wild rice and black bean sauce

Chocolate Tower chestnut, cherry and orange compote

31 Euro / Person

***

4 COURSE MENU II

Marinated grilled vegetable with auberine purée and crispy bread

Aged balsamic basil oil

Beef soup with leek, celery and crispy noodles

Grilled cutlet from veal,

seared springonions and peppers, casoulet potatoes

Tequila lime pie with chocolate cointreau

31 Euro / Person

***
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WEDDING DINNER


4 COURSE MENU III

Trio of Scandinavian salmon

Lime and coriander crème fraiche

Overbaked cream of wild mushroom

Oven roasted cornfed chicken filled with basilmouse princess potatoes, glazed kohlrab and bacon paprika jus

Iced nougatine parfait, bitter chocolate and amaretto sauce

34 Euro / Person

***

4 COURSE MENU IV

Salad of asparagus, mango and chicken

Served in bananaleaf with chilli citrus dressing

Thai coconut cream soup with crabmeat wonton with Coriander oil

Marinated porkfillet on celeriac potatocake

Wild mushroom and balsamic sauce

Warm chocolate pudding with fruit rumpot

Orange chocolate sauce

34 Euro / Person

***

5 COURSE MENU I

Seared goose liver on red wine poached apple and mesculin leafs

Beef consommé with smoked quail egg and vegetables

Pan fried fillet of cod on squid ink tagliatelle and crayfish sauce

Grilled beef medallion with oxtail wonton and polenta, porcini-and bourbon glace

Caribbean mousse with exotic fruits and black currant sorbet

42 Euro / Person

***
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WEDDING DINNER


5 COURSE MENU II

Terrine of duck liver with apricot syrup and lavender honey Cream soup of celery- and sweet potatoes with leek and saffron

Sautee of green shell mussels and tomatoes in pastry basket, with chive pesto Cutlet of free range lamb with spinach pudding, chanterelles crepes and mint sauce Chestnut mousse with rum infusion, Gluhwein sauce and marinated Amareno cherries

42 Euro / Person

***

5 COURSE MENU III

Parma ham and zucchini skewers with goat cheese, mesclun salad, fresh herbs and walnut vinaigrette Fillet of John Dory on pearl barley risotto, lemongrass sauce

Peach sorbet with Hungarian „Barackpálinka”

Breast of guinea fowl and goose liver in puff pastry, truffle infusion and green asparagus Symphony of Jivara chocolate, pistachio ice cream and almond sauce

52 Euro / Person

***

5 COURSE MENU IV

The goose liver terrine of the house served on milk-loaf with raisins, „ötputtonyos” Tokaj jelly and spicy, peach-marjoram ragout

Celery mousse cappuccino with Parma ham and fresh coriander

Rack of lamb in olive crust, haricots with bacon, potato-leek gratin, tarragon jus Selection of Hungarian and international cheeses with quinces

White and brown chocolate mousse on raspberry jellies and forest cullies

52 Euro / Person

***
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WEDDING DINNER


A’ LA CARTE BUFFET MENU I

Please choose according to your taste five kinds of starters, three kinds of mixed salad, a kind of soup, and five main food / pasta.

The number of items that you can select, may vary based ont he actual number of guest..

Starters

(pls.select 5 items)

Norwegian salmon marinated with orange and ginger with beetroot and horse-radish puree Wild boar terrine with pistacchios, forest mushrooms and cumberland sauce

Salmon and pike perch terrine with king prawns and horse-radish cream Hungarian Hors’ deuvre with mixed pickles

White and green asparagus with ham and sauce remoulade Mozzarella Caprese with sweet pesto and fresh basil Salad of seafood with lime-oil of olive vinegar and garlic Baby-octopus salad with tomatoes and black olives Goose liver paté with honey-glaced quinces

Parma ham with quantaloup melons and almonds Smoked beef tounge jelly with vegetables and horse-radish cream

Vegetable terrine with joghurt-herbs sauce Alsacian beef salad

Goat cheese terrine with walnut, tomato salsa

Duck breast with Asian glass noodles, soy sprouts and fresh herbs Selection of international cheese with dried fruits

Turkey galantine with blackberry sauce and fresh coriander Smoked salmon with honey-dill mustard sauce Mediterranean mussel salad

Salad Bar

4 kinds of fresh green salad and home-made pickles Condiments and dressings

Mixed salads

(Please select 3 items)

Traditional Caesar salad Mixed leaf and herb salad

Chinese leaves with soy, sesame and chilli dressing
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WEDDING DINNER


Tomato, red onion and pesto

Cucumber with sweet ‘n’ sour dill dressing

Penne with broccoli and chicken

Marinated white cabbage with caraway seeds

Red onion and carrot coleslaw

Mixed bean salad with coriander and chilli

Cous cous salad with ginger and lime leaf

Ham salad with spring onion and potato

Roasted artichoke, green beans and raddichio

Feta cheese, tomato and olive

Cajun chicken, guacamole and iceberg

Salad Nicoise with green beans and potatoes

Wild mushrooms marinated, shaved parmesan

Greek salad

Bavarian potato salad

Chef salad

Ruccola with sweet tomatos and pine nuts

Soup – plated Újházy chicken soup

OR

Forrest mushroom cream soup with herbs

OR

Green Aparagus soup with stripes of smoked turkey breast

Main dishes

(Please select 5-6 items)

Beef stew with „Pásztortarhonya” (Hungarian dish)

Veal paprika with gnocchis (Hungarian dish)

Chicken breast medallions „A’la bonne femme” (Hungarian dish)

Stuffed cabbage (Hungarian dish)

Pork medallions with dill-lecsó vegetables and roasted potatoes(Hungarian dish)

Chicken breast Souflaki in garlic sauce, with thyme potatoes

Chicken stripes Sechuan style with soy-vegetable noodles

Turkey breast galtinated with tomato and mozzarella sage jus, rosemary gnocchis

Lamb navarin with basil polenta

Grilled mini lamb steak in Provencale jus, gratinated potatoes
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WEDDING DINNER


Pork medallions in bacon coat, with tomato rice pilaff

Creamy veal blanquette with lemon, tagliatelle with herbs

Veal roll stuffed with parma ham and sun-dried tomatose, penne with sage

Beef medallions in creamy color-pepper sauce with pommes duchesse

Beef stew Stroganoff with gnocchis

Grilled salmon in dill-risling sauce, with wild garlic farfalle

Poached salmon with vegetables and butter tagliatelle

Pangasius filet in exotic coconut milk sauce, raisin-cinnamon rice pilaff

Pike perch slices on lime-fennel, smashed potatoes with chives

Pasta dishes

(Please select 1-2 items)

Noodles with roasted cabbage (Hungarian)

Cottage cheese”csusza” with sour cream - on request with bacon (Hungarian)

Spinach-ricotta tortellini with sweet pesto sauce

Coralli with artichoke, tomato and grilled paprika

Farfalle with creamy forest mushroom sauce, and asparagus

Penne Napoletana

Penne Arabbiata

Ravioli with tomato and mozzarella in spicy tomato sugo

Ravioli with black truffles in parmesan sauce

Spaghetti rusticale with seafood and prawns

Spaghetti Carbonara

Desserts

Selection of mini desserts

Fresh fruit tower

Petit fours

Coffee, Tea

43 Euro / Person

***
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WEDDING DINNER


A’ LA CARTE BUFFET MENU II

Starter - plated

Norwegian salmon marinated with orange and ginger with beetroot and horse-radish puree Goose liver paté with honey-glaced quinces

Goat cheese terrine with walnut, tomato salsa Turkey galantine with blackberry sauce and fresh coriander

Served with small salad buquet and cellery-apple salad

OR

Wild boar terrine with pistacchios, forest mushrooms and cumberland sauce Parma ham with quantaloup melons and almonds

Goat cheese terrine with walnut, tomato salsa Smoked salmon with honey-dill mustard sauce Served with small salad buquet and cellery-apple salad

OR

Salmon and pike perch terrine with king prawns and horse-radish cream Mozzarella Caprese with sweet pesto and fresh basil

Goose liver paté with honey-glaced quinces Turkey galantine with blackberry sauce and fresh coriander

Served with small salad buquet and cellery-apple salad

Soup – plated Újházy chicken soup

OR

Forrest mushroom cream soup with herbs

OR

Green Aparagus soup with stripes of smoked turkey breast

Main dishes - Buffet (Please select 4 items)

Beef stew with „Pásztortarhonya” (Hungarian dish)

Veal paprika with gnocchis (Hungarian dish)

Chicken breast medallions „A’la bonne femme” (Hungarian dish)

Stuffed cabbage (Hungarian dish)

Pork medallions with dill-lecsó vegetables and roasted potatoes(Hungarian dish)

Chicken breast Souflaki in garlic sauce, with thyme potatoes

Chicken stripes Sechuan style with soy-vegetable noodles

	H-1052 Budapest, Apáczai Csere J. u. 12-14. Hungary
	16

	
	

	Tel: +36 1 327 6333 (Guest) Tel: +36 1 327 6366 (Sales) Fax: +36 1 327 6357 (Guest) Fax: +36 1 327 6466 (Sales)
	

	budapest@ihg.com  www.intercontinental.com
	



WEDDING DINNER


Turkey breast galtinated with tomato and mozzarella sage jus, rosemary gnocchis

Pork medallions in bacon coat, with tomato rice pilaff

Creamy veal blanquette with lemon, tagliatelle with herbs

Veal roll stuffed with parma ham and sun-dried tomatose, penne with sage

Beef stew Stroganoff with gnocchis

Grilled salmon in dill-risling sauce, with wild garlic farfalle

Poached salmon with vegetables and butter tagliatelle

Pike perch slices on lime-fennel, smashed potatoes with chives

Pasta dishes - Buffet (Please select 1-2 items)

Noodles with roasted cabbage (Hungarian)

Cottage cheese”csusza” with sour cream - on request with bacon (Hungarian)

Spinach-ricotta tortellini with sweet pesto sauce

Coralli with artichoke, tomato and grilled paprika

Farfalle with creamy forest mushroom sauce, and asparagus

Penne Napoletana

Penne Arabbiata

Ravioli with tomato and mozzarella in spicy tomato sugo

Ravioli with black truffles in parmesan sauce

Spaghetti rusticale with seafood and prawns

Spaghetti Carbonara

Desserts – Buffet

Selection of mini desserts

Fresh fruit tower

Petit fours

Coffee, Tea

43 Euro / Person

***
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WEDDING CAKE SELECTION


	CAKES WITH ICING
	CAKES FILLED WITH WHIPPED CREAM

	Tastes
	Tastes

	Panama
	Royal

	Dobos
	Tiramisu

	Karamell
	Cottage cheese cake

	Sacher
	Chocolate mousse

	Eszterházy
	Strawberry mousse

	Fekete-erdő
	Raspberry mousse

	
	Russian cream cake

	The cakes above can be covered with marzipan or
	

	whipped white of egg cream.
	

	Forms
	Forms

	2-storeyed
	2-storeyed with stand

	2-storeyed with stand
	3-storeyed with stand

	3-storeyed with stand
	4-storeyed with stand

	4-storeyed with stand
	5-storeyed with stand

	5-storeyed with stand
	

	
	***

	
	Sizes


48 slices

32 slices

24 slices

16 slices

8 slices

***

2 Euro / slice

3 Euro / slice (with marcipan cover)

Flower decoration from sugar: 2 Euro / piece (only cakes with cover) Marcipan flower decoration: 3 Euro / piece
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MIDNIGHT BUFFET


	Cold goose liver
	Pork with steamed cabbage and smashed

	13 Euro / portion
	potatoes

	
	

	***
	10 Euro / portion

	
	

	Cold cuts
	***

	
	

	14 Euro / portion
	Beef stew with „Pásztortarhonya”

	
	14 Euro / portion

	***
	***

	Cheese selection
	Veal paprika with gnocchis

	12 Euro / portion
	15 Euro / portion

	***
	***

	Cabbage soup
	Mixed greensalad with French dressing

	6 Euro / portion
	6 Euro / portion

	***
	***

	Letil soup with pork ribs
	Mixed salad

	6 Euro / portion
	(tomato, cucumber, cabbage)

	
	

	***
	4 Euro / portion

	
	

	Stuffed cabbage
	***

	
	

	10 Euro / portion
	Mixed pickles

	
	

	
	3 Euro / portion
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