
InterContinental   Budapest
Apáczai Csere J. u. 12-14  |  Budapest, 1052  |  Hungary

Tel.: +36 1 327 6366 | Toll free: +36 800 12182
Go to http://budapest.intercontinental.com/en/meetings-events or click here to contact us

MENUS

INTRODUCTION |   COFFEE BREAKS  |   FOOD SELECTION  |   DRINK SELECTION  

®

http://budapest.intercontinental.com/en/meetings-events


KEY

Local Origins
Signature dishes and provincial recipes that are inspired by the 
destination, including dishes that showcase some of the finest 
seasonal ingredients of the area.

World Kitchen
Authentically prepared classic and contemporary dishes from 
around the world that leverage our global know-how.

Light 

INTRODUCTION

Whatever the scale or theme of your meeting, we use our considerable culinary 
know-how to create authentic, unpretentious lunches, coffee breaks and dinners.

Our Local Origins dishes, for instance, offer signature and provincial recipes that 
are inspired by the destination, including dishes that showcase some of the finest 
seasonal ingredients of the area.

Whereas our World Kitchen recipes leverage our global know-how by drawing 
on the experience of our chefs to offer a collection of authentically prepared 
classic and contemporary dishes from around the world.

For all of our menus, we source ingredients locally where possible, with the 
emphasis on fresh and natural produce.

Simply click on the style of menu you require from the bottom navigation bar to 
view the options available, alternatively our team of Chefs would be pleased to 
work with you to create your very own Insider menu to ensure a truly memorable 
experience.
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We know that diversity matters, especially in case of coffee 
breaks. Be it a one day conference or a longer event, you will be 
delighted by our daily changing coffee break menu created from 
fresh ingredients with special attention.

STANDARD COFFEE BREAK

Morning

Mini orange kugelhoupfs lollipop  

Herb Hummus sandwich  

Walnut cream and brie cheese 
sandwich  

Muesli bar  

Croissant  

Seasonal fruit

Afternoon

Pumpkinseed apricot-plum cookie  

Cherry strudel  

Chocolate coffee cupcake  

Roasted pork with onion jam sandwich  

Cheese cream with paprika sandwich  

Freshly brewed coffe, tea, a selection of soft drinks, and mineral water is 
served at all standard coffee breaks
 
From EUR 14 / person / occassion

 STANDARD COFFEE BREAKS | SPECIALTY  COFFEE BREAKS



 STANDARD COFFEE BREAKS | SPECIALTY  COFFEE BREAKS
HUNGARIAN | HEALTHY |  MOCCA | CHOCOLATE | VEGAN
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A relaxing and inspiring coffee break with fellow participants 
is surely an integral part of a memorable meeting experience. 
Be it an abundant variety of local specialities or a selection of 
healthy choices which serves unique dietary needs, we are ready 
to provide a true taste experience.

Hungarian Coffee Break

Healthy Coffee Break

Mocca Coffee Break

Chocolate Coffee Break

From EUR 16 / person (minimum 20 people)

Vegan, Lactose and Gluten-free Coffee break

From EUR 15 / person (minimum10 people)

SPECIALTY COFFEE BREAK

Create your own coffee break

If you wish you can also design your own coffee break 

from 8€ /person



BREAKFAST SANDWICH
MENUS

BUFFET PLATED
MENUS

RECEPTION
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BREAKFAST COLLECTION | BREAKFAST ON THE GO
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Oh how important breakfast is! And not just because of its 
nutritional benefits… a good start can be the key to a successful 
day. Next to the essential breakfast dishes you can add a live 
cooking station to elevate the experience.

The Classic Continental

The Classic International

The “Vital-Balanced-One” 

The Classic English

From EUR 18 / person with 2 hour service
Buffet Breakfast (minimum 10 people) 

BREAKFA ST COLLECTION
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BREAKFAST COLLECTION | BREAKFAST ON THE GO
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Even on the busiest mornings it is still essential to have a 
nourishing breakfast. Luckily, you don’t have do without this 
important meal even when there’s no chance to sit down and 
enjoy at length - our tasty on-the-go breakfast selection can 
contribute to a great start of the day.

Choose from our selection of vegetarian and non-vegetarian 
breakfast options.

From EUR 20 / person

BREAKFA ST ON THE GO



BREAKFAST | SANDWICH MENUS | BUFFET | PLATED MENUS | RECEPTION

“THE DELI” LUNCH BUFFET & LUNCH ON THE GO
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It’s fast and easy! A wide array of premium cold and hot options 
will await participants during this lunch break.

Offer includes:
Appetizers

Salads

Soup

Sandwiches

Desserts

Coffee and tea selection

From EUR 25 / person with 2 hour service (minimum 10  
people)

“THE DELI” LUNCH BUFFET

Sometimes busy schedules make it impossible to enjoy a seated 
lunch. Our chefs created a quick and transportable on-the-go 
lunch option which will give you the same flavour experience as 
a premium lunch menu would.

From EUR 20 / person

LUNCH ON THE GO
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Appetizers
Smoked fish selection

Pike perch and crayfish galantine with sauce  
remoulade

Wild boar terrine with red currant sauce

Bocconcini and tomato with olive and basil

Waldorf salad

Beef salad with gherkins

Mexican chicken salad with avocado, jalapeno

Four bean salad with mirepoix root vegetable

Salad bar with assorted seasonal greens, lollo rosso, 
radicchio, ruccola, iceberg, lamb lettuce,  thousand island, 

Italian, yoghurt, balsamic dressing

Soup
Pumpkin soup with herb crouton

Main courses
Catfish paprika with sour cream

Shrimp and fish skewer with zucchini and bell 
pepper, spicy tomato sauce

Bacon wrapped chicken cordon bleu

Beef medallion with chasseur sauce

Vegetable tagine

Roasted potato 

Jasmine rice 

 
Desserts

Gerbeaud cake | Lemon tart

Coconut cream with chocolate biscuit

Chocolate brownie with orange marmalade

Pistachio crème brulée | Fruit salad

Our special buffet menus showcase the season’s freshest flavours –the 
lavish selection of local and international flavours are prepared with the 
freshest ingredients and thus will be unique during the winter and the 
summertime as well.

Sample dishes:

BUFFET MENU

From EUR 32 / person accompanied with a selection of coffee and tea and 
with 2 hour service.
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€36
Min. 25 people

3 appetizers
3 salads
1 soup
2 fish

2 meat
1 vegetarian
2 garnishes
4 desserts

4 appetizers
4 salads

1 salad bar
1 soup
2 fish

3 meat
2 vegetarian
3 garnishes
5 desserts

€43
Min. 40 people

6 appetizers
6 salads

1 salad bar
1 soup
2 fish

3 meat
2 vegetarian
3 garnishes

1 live cooking station
6 desserts

€49
Min. 50 people
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If you wish to create your own a delicious combination of heavenly 
bites, then take advantage of our special buffet selector option! The 
numbers indicate how many dishes can be chosen from each type of 
dish.

CREATE YOUR OWN BUFFET 
MENU
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Our chefs have dreamt up a harmonious taste experience which can 
surely elevate your event. Choose from our 3 or 4-course menus 
based on your needs!

PLATED MENUS

3-course
Tuna carpaccio, mimosa salad, 
lime vinaigrette 
 
Whole roasted beef 
tenderloin, pan seared foie 
gras, green pea pure, young 
buttered carrot, grand jus  
 
Elderflower torte with 
strawberry-mint

4-course
Salmon tower, lemon cream and 
garden greens
  
Light celery cream soup with 
roasted walnut and bacon
 
Chicken supreme  lled with forest 
mushroom, garden vegetable, 
perigord potato mash, thyme jus
 
Almond and pear strudel with 
vanilla sauce

From EUR 26 / person (minimum 10 people)
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A selection of international favorites and local flavours

Pike perch and crayfish timbale with chilled Andalusian vegetable soup

Beef carpaccio with estragon remoulade, rucola and shaved parmesan

Confit of duck and liver press with apricot chutney and brioche

Hungarian mushroom soup with small egg dumplings

Pomegranate glazed, roasted leg of lamb with olive-pepper cuscus, mint jus

Plum tart with ginger wine mousse

Eszterházy cake

If you wish to create your event’s very own taste experience the 
plated menu selector is the perfect choice for you. With each 
dishes’ cost in mind you can prefer a menu that suits your needs. 

CREATE YOUR OWN PLATED 
MENU
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RECOMMENDED DINNER TIME MENU | COCKTAIL RECEPTION & CANAPÉ SELECTOR 
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After a long day our delicious salted or sweet delights can not 
only refill the groups’ energies, but also set the mood for great 
conversations. 

Cold bites
Salmon rillettes, lemon cream
Mini tuna Nicoise
Roast beef with pommery mustard, rye bread
Mini scone with Hungarian quark cheese and Mangalitza sausages
Bocconcini and cherry tomato with basil, balsamic
Cherry tomato filled with olive tapenade
Hot bites
BBQ chicken lollipop
Beef satay with coconut curry sauce
Bacon wrapped prune
Mini quiche lorraine
Vegetable spring rolls with chili sauce
Sweet bites
Mango tart | Roasted hazelnut pie
Fruit tartlet with vanilla cream | Apricot-caramel mousse
Chocolate brownie with almond 

DINNER MENU
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RECOMMENDED DINNER TIME MENU | COCKTAIL RECEPTION & CANAPÉ SELECTOR 
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Whether formal or relaxed, cocktail receptions are the  
epitome of elegance and chic. Our selection of cold, hot and 
sweet canapés are both delicious and decorative.  

Quantity recommended by our Executive Chef:  

Afternoon time before dinner – 5 - 6 pc / person  
(2 pc cold, 2 pc hot, 2 pc sweet)
Dinner served pass around style – 10 -12 pc / person  
(5 pc cold, 4 pc hot, 3 pc sweet)

COCKTAIL RECEPTION  
CANAPÉ SELECTOR
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SOFT DRINK PACKAGE & LUNCH BEVERAGE PACKAGE

The taste of the event is not only defined by the dishes served, 
but also by the beverages which bring out their tastes. Find 
the selection of alcoholic or non-alcoholic beverages which 
best fits your event. 

Soft drinks, juices, and mineral water 
From EUR 10 / person / 1/2 hour

Lunch packages
Choose 1 or 2 glasses of wine and 1 or 2 soft drinks
 
From EUR 11 / person / 1 hour
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BEVERAGE PACKAGES



WELCOME DRINKS & DRINKS PACKAGES & COCKTAIL RECEPTION PACKES
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Welcome drinks
Sparkling wine, juices and mineral water
 
From EUR 13 / 1/2 hour service

Drinks packages
Soft drinks and mineral water, 1 white, 1 rosé, 1 red wine, and 
beer
 
From EUR 18 / 1 hour service

Cocktail reception packages
Soft drinks and mineral water, sparkling wine, white and red 
wine, beer 
 
From EUR 26 / 1 hour service

You may choose to add a selection of stronger liquors to your 
drinks packages, please inquire about prices and selection.  
Prices are dependent on the chosen selection and the duration of 
the service.

WELCOME PACKAGES | BEVERAGE PACKAGES


