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O HAC

KeiiTepuHT CKpbIBaeT KPOMOT/IUBBIN U OTBETCTBEHHBIN TPYH, 1[€71011 KOMaHABI ClienuanucToB. Pagpaborka
MeHI0 U oA 60p IIOIaAKU, MpodecCUOHANbHBIN MEHEI)KMEHT U TPaMOTHas JIOTUCTHKA. ..

Royal Catering moMoskeT opraHu3oBaTh IpeMKUaTbHOE pECTOPAaHHOE 00CTyXMBaHME B TI0O0OM
ynobHoM MecTe. brarogaps Ham, Bam He npupeTcs gymaTh 0 nogbope IIOMagKu, COCTaBIeHUN
MeHIO, CEpPBUPOBKE CTONA, HalilMe 0PULNAHTOB, MPUTOTOBIeHUU 61108 U 0bOpMIIEeHUN
3ama. [anma-yxns, kode-6peiik, 6baHkeT, pypiuer, b6apbekio — Bce 9TO MOMOXET
OpTaHN30BaTh KOMaH/a CIELMATUCTOB C OTINYHBIM YYBCTBOM BKYCa U CTUJIA.

Msr o61azaeM 60BIIUM BBIOOPOM HAKPBITUI, KOJIEKIINY Me6eny, KOMTEKIUI MOCYABl M TEKCTUILA IJIs
CO3[JaHU:A MOUCTYHE UHAMBMUAYAAbHBIX TPOEeKTOB. Hall KeTepuHT npejiaraeT KaXXgoMy KIMEHTY JeTyCTaluIo
MPEAIOKEHHOTO MEHIO C IeMOHCTpalMiell IPeNMyIecTB OTI07 U HaKPBITHIA.

ABOUT US

Catering hides painstaking and responsible work of whole team of specialists. Development of
menu and site selection, professional management and competent logistics ... Royal Catering will help
to organize premium restaurant service in any convenient place. Thanks to us, you don’t have to
think about site selection, drawing up menu, setting table, hiring waiters, preparing dishes and decorating hall.
Gala dinner, coffee break, banquet, buftet table, barbecue
- all this can be organized by a team of specialists
with an excellent sense of taste and style.

We have a large selection of covers, collections of furniture, collections of dishes and textiles to create truly
individual projects. Our catering offers each client a tasting of the proposed menu with
demonstration of the advantages of dishes and covers.
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«BEPE3OBOE IIOJIEHO»

SAJIMBHOE N3 JIOCOCHA C COYCOM M3 XPEHA

1M MXOM M3 HITNHATA

«BIRCH LOG»

SALMON ASPIC WITH HORSERADISH SAUCE

AND SPINACH MOSS

ABJIOKO U3 OYA-TPA
C IMBUPHBIM ITPAHUKOM

FOIE GRAS APPLE
WITH GINGERBREAD

ROYAL CATERING
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roJqyblibl N3 CTEPJIAIN

C COYCOM M3 YEPHOHM MKPBHI

STUFFED CABBAGE ROLLS
WITH BLACK CAVIAR SAUCE

c

ROYAL CATERING

A3bIYKU ATHEHKA C COYCOM

JEMUTJAC U TTIOPE 13 ITACTEPHARA

LAMB TONGUES WITH SAUCE
DEMIGLASS AND MASHED PARSNIP

ROYAL CATERING




ROYAL CATERING

TOMATDBI
13 EYEHU TPECKU

c

ROYAL CATERING

TOMATOES
FROM COD LIVER

PABMOJIN 13 CBEKJIbI
C KO3bMM CBIPOM U YEPHOM MKPOH

BEETROOT RAVIOLI
WITH GOAT CHEESE AND BLACK CAVIAR

ROYAL CATERING
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KOIIYEHAA YTKA C I'PYIIIEBBIM
YATHU U COYCOM TOPTOH30JIA

SMOKED DUCK WITH PEAR
CHUTNEY AND GORGONZOLA SAUCE

ROYAL CATERING

ROYAL CATERING

PYJIET U3 TAMKOHA C KPEM-UY130M
1 BAJTEHBIMU TOMATAMU

DAIKON ROLL WITH CREAM-CHEESE
AND SUN-DRIED TOMATOES
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TAP-TAP 13 J1OCOCHA
C ABOKAJO

SALMON TAR-TAR
WITH AVOCADO

YEPHAA NKPA
HA C'BEJOBHBIX JIOFKEUKAX

BLACK CAVIAR
ON EDIBLE SPOONS

ROYAL CATERING
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ROYAL CATERING

CTEUK U3 APBY3A
C CBIPOM DETA U ABUATCKUM COYCOM

WATERMELON STEAK
WITH FETA CHEESE AND ASIAN SAUCE

CTENK U3 MOJOIOM KAIIYCTHI

C KPEMOM M3 OBEYBETO CbIPA M1 COYCOM YMMHUYYPPU

YOUNG CABBAGE STEAK WITH
CREAM OF SHEEP CHEESE AND CHIMICHURRI SAUCE

ROYAL CATERING
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I'PYIIA C MOPOKEHBIM
13 POBMAPUHA

PEAR WITH ROSEMARY
ICE CREAM

ROYAL CATERING

ROYAL CATERING

JECEPT
«IIATITKA»

DESSERT
«CONE»
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ROYAL CATERING

MOPCKOM I'PEBEIIIOK C MKPOM
M3 MOPKOBM C UMBUPEM U IITEHOHA
M3 MOJJIIOCKOB

SCALLOP WITH CAVIAR
FROM CARROT WITH GINGER AND CLAM FOAM

KAHHEJIOHU U3 IYKUHU
C KPABOM U TPEBEIIKOM

ZUCCHINI CANNELONI
WITH CRAB AND SCALLOP

ROYAL CATERING
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o MOJIERVJIAPHAA AHUMAIIMOHHAA CTAHIIUA «OT'OPO/L»
ROYAL CATERING

CTAHLIUA OPOPMJIAETCA 3EMJIEA
13 MACJIUH, CYXUM JIBIMOM U3 JIEUKH,
JKUBOM TPABOM

- llepelr n3 KpeM-coipa

- Kpacupiii ToMaT u3 Foie Gras
- JKeaTsiil TOMaT U3 KPEBETKHU
- Munu-0aKjaaKan U3 MNyIsipKku
- [TaTuccon u3 Kpada

ROYAL CATERING

ROYAL CATERING

STATION IS DECORATED WITH GROUND FROM
OLIVES, DRY SMOKE FROM WATERING
CAN, LIVE GRASS

- Pepper from cream cheese
- Red tomato from Foie Gras
- Yellow tomato from prawn
- Mini eggplant from fowl

- Patisson from crab




o AHUMAIIMOHHAA CTAHIMA «IIIYM [IPUBOS»
ROYAL CATERING

O®OPMJIAETCA KPOIIKOM U3 ITEYEHbA
(ITECOK) U I'OJIVBBIM FKEJIE (MOPE)

- beiirabl ¢ KpaboM B Bujie cracaTeIbHbIX KPYTrOB
- 'vakamoie ¢ TOMaTHBIM TapPTAPOM Ha YUIICAX

- KopHeTnl ¢ J10CcOoCeM M KeJIJPpOBBIMU OpeXaMu

- KpeBeTKa Ha rybKe U3 BOJOpOCIEN

- I'pebenok HA YUIICE U3 HOPU

- TyHell Ha To1y060H uynIICe

ROYAL CATERING

ROYAL CATERING

DECORATED WITH COOKIE CRUMBS
(SAND) AND BLUE JELLY (SEA)

- Bagels with crab in form of lifebuoys

- Guacamole with tomato tartare on chips
- Cornet with salmon and pine nuts

- Shrimp on sponge of algae

- Scallop on chips from nori

- Tuna on blue chips




c JECEPTHAA CTAHIMSA «CEBEPHOE CUAHUE»
ROYAL CATERING

CTAHIIHA OPOPMJIAETCA HA ®VYPIIETHOM
CUCTEME C ITOACBETKOHA

- MMIIKHY, U3 MAHTOBOT'O MYyCCa B IIOKO/IAIHON I1a3ypH
- «Kpucranibly U3 GpPyKTOBOro MapMmeJiajia

- [Iupo:kHoe «Kapromka» B BUJE HIHIIEK

- «CHEKMHKH» U3 ATOJHOI0 JKeJe

- «JIeTHUKU» U3 MEPEHIH

ROYAL CATERING

ROYAL CATERING

STATION IS DESIGNED ON BUFFET
SYSTEM WITH LIGHTING

- Bears made from mango mousse in chocolate glaze
- "Crystals" made of fruit marmalade

- Cake "Potato" in form of cones

- “Snowflakes” from berry jelly

- “Glaciers” from meringue




c AHUMAIIMOHHAA CTAHLIMA C MOPOKEHBIM «PABEPKE»
ROYAL CATERING

ITOBAP ITPU T'OCTAX TOTOBHUT
JOMAIITHEE MOPOKEHOE

CepBHpYET €ro Ha BBIOOP: B POXKKH WM fAnna Padeprke

ROYAL CATERING

ROYAL CATERING

COOK WITH GUESTS TO PREPARE
HOMEMADE ICE CREAM

Serves it to choose from: in horns or Faberge eggs




JIpumepvr Hawmux cobvimuil
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O3HaKOMUTHCSA € MOTHBIM MOPT(PONUO BBl MOXKETE
Ha HallleM caliTe www.catering-royal.ru unu B coij.cetn

NucTarpamm @catering-royal.spb



- TpexpueBHas Craabba Benukoro Kusassa leoprua PomanoBa Ha 500 nepcon
- «Louis Vuitton» - TOCTOAHHOE COTPYAHUYIECTBO
- bonbwoit npueM Forbes B Atpuyme JJJIT
- «[IJIT» - MOCTOAHHOE COTPYAHUYECTBO
- «Cartier» — IOCTOAHHOE COTPYLHUYECTBO
- bytnk «Dior» - ocToOAHHOE COTPYJHUYIECTBO
- TopxecTBeHHOe OTKpBbITHe BBICTaBKY Opupsl Kamo B Mysee Pabepixe
npu yuactum A.5.Munnepa, B.Bekcenn6epra, B.Boponuenko Ha 300 mepcon
- KopnoparuBHbiit 6ankeT B yecTb 06unes xomnauuu ansa "Espomen’”,
Atpuywm IleTpomaBnoBckoit kpemoctu (180 rocreii)
- Meponpusarue B pamkax [IMO® gna GQ u npasuTenbcTBa MoCKBbI

(800 rocreit), CeBkabennb, MockoBckuit Keaptupuuk GQ
* % %

- Three-day Wedding of Grand Duke George Romanov for 500 persons
- «Louis Vuitton» - continuous collaboration
Forbes big reception at DLT Atrium
- «<DLT» - continuous collaboration
- «Cartier» - continuous collaboration
- Boutique «Dior» - ongoing collaboration
- Grand opening of exhibition of Frida Kahlo at the Faberge Museum with
participation of A.B. Miller, V. Vekselberg, V. Voronchenko for 300 people
- Corporate banquet in honor of anniversary of company for Euromed,
Atrium of the Peter and Paul Fortress (180 guests)
- SPIEF event for GQ and the Moscow government (800 guests), Sevcable



- [ama-y>xun B yecTd 20-7meTnA TpeNgUHry rpynmnsl «lasmpom»
npu yqactuu A. b. Munnepa, A.B. [lrokosa B lome berrpossix Ha 200 nepcoH
- Oypmer Ha 1700 nepcon npu yyactuu B.B. Ilytuna B yects lana-orkpoitua VIII
Cankr-Iletepb6yprckoro Kynbrypuoro ®opyma, Hosasa Crena Mapunnckoro Tearpa.
- Knuentcknit Beuep HR xny6a gna 400 rocteit B [Jome berrpoBoix
- lama-yxuH gasa 120 rocreit -kommnanuu Shell” , Bragumupckuit gopen
- «YxuH gna npepcraButeneirt ERC», B paMkax 3acefaHU KOMUTETOB U KOHDepeH[UN
MeponpuATU MeXIyHapOAHON OpraHM3anuy KOMUCCUM IO LeHHBIM
oymaram (I0SCO). Myseit ®abepxe, 160 yenoBex

%%t

- Gala dinner in honor of 20th anniversary of trading of the Gazprom group with
participation of A. B. Miller, A.V. Dyukova in the Beggrovers House for 200 people
- Buffet for 1700 people with the participation of V.V. Putin in honor of the Gala-opening of
the VIII St. Petersburg Cultural Forum, The New Stage of the Mariinsky Theater.
- HR club client evening for 400 guests at Beggrova House
- Gala dinner for 120 guests - Shell Company, Vladimir Palace
- “Dinner for ERC representatives’, as part of committee meetings and
conference of events of the International Organization of the Securities
Commission (IOSCO). Faberge Museum, 160 people



- KopnopatruBHoe MeponpusaTtue, [ana-y>Xxus- 1o6uaenn KOMIaHUU
ofHOTO U3 mopapasaenenuit lasnpom” B [Jome berrposwix gmsa 150 rocTen
- Heun Poxpgenue l'en. Aupexktopa AO "®I3M-texnonorun" lockopnopanus POCATOM

- QypueT B 4eCTb COBMECTHOTO pecTaBpalmonHoro npoekTta [TAO "Tasnmpom” u TocymapctBernHoro
My3es-3anoBegHnKa 'Llapckoe ceno” B ExatepmHuHckom aBopie, 100 mepcon

- bpanu B vectp 20-netnsa 6penga AXENOFF Bo [IBopre Tpybenkux-Hapsimkunsix. 150 yemoBex

- B uncne rocteit 6stu Buktopus u Oner Hlensarossr, CHesxkanHa [eopruesa, fIna PygkoBckas,
Oxcana boupapenko, IOnna Havanosa. 250 yenoBek. Myseit @abepke

X% %%

- Corporate event, Gala dinner - anniversary of company one
of the Gazprom divisions in Beggrovy House for 150 guests
- Birthday of the General Director of «<FEM-technologies» ROSATOM state Corporation
- Buffet in honor of joint restoration project of PJSC Gazprom and in the Catherine Palace, 100 people
- A brunch in honor of 20th anniversary of the AXENOFF brand in
the Trubetskoy-Naryshkin Palace. 150 people
- Among guests were Victoria and Oleg Shelyagovs, Snezhanna Georgieva, Yana
Rudkovskaya, Oksana Bondarenko, Julia Nachalova. 250 people. Faberge Museum



- Kordepennusa popyma «Msr B 6ygymem» [TAO TA3ITPOM. 350 gen. VicTopudeckuit 1ieHTp
Poccusi- 275 netr imnepatopckomy ®apdopoBomy 3aBony. YxuH Ha 130 mepcoH
- ®opym lasnpom Hedtu «Cpenu nyuymux B mupe» npu yuactuu A.B.J[1okoBa.
3aBTpak, obex, yxuH Ha 330 yemoBek. [Jom BerrpoBnix
- OypureT B yecTdb "[JHsA pabOTHUKA ATOMHOI NPOMBIIITIEHHOCTN
[ockopnopanusa POCATOM B Mysee Bopsbl, 180 yenosex
- YxuH gns «I[IpomcBsasbb6anka» Ha 560 nmepcon. Komnnekc «IlnHb»
- Yxkuu gnsa «Tasupom Hedro» B [Inanerapuu. 130 mepcoun
- BLACK BALL B uectb 20-nmetusa xkomnanuu AXENOFF

%%

- Conference of forum "We are in future" PJSC GAZPROM. 350 people
historical center of Russia is 275 years of the Imperial Porcelain Factory. Dinner for 130 people
- Gazprom Neft Forum “Among best in the world” with participation of A.V.Dyukow.
Breakfast, lunch, dinner for 330 people. Beggrover House
- Reception in honor of "Day of the Nuclear Industry Worker" ROSATOM
State Corporation in the Water Museum, 180 people

- Dinner for Promsvyazbank for 560 people. Complex "Qin"

- Dinner for Gazprom Neft at the Planetarium. 130 people

- BLACK BALL in honor of 20th anniversary of AXENOFF
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KonTtaktTsel - Contacts

Hamr caitt: catering-royal.ru
Ham tenedon: 8 (812) 313-20-22
OnekTpoHHad nouTta: info@catering-royal.ru



