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Celebrate the magic of Christmas at %
DoubleTree by Hilton Trieste.

An unforgettable event for your team,

the perfect way to say thank you. °

DISCOVER OUR EVENTS HAPPY HOLIDAYS %ﬂ

S T/77 o CELEBRATIONS
e DOUBLETREE at

ﬁ . BY HILTON DOUBLETREE BY

O . TRIESTE HILTON TRIESTE

INFO & RESERVATIONS

trsde_fb@hilton.com

Tel. +39 040 9712953
DoubleTree by Hilton Trieste
Piazza della Repubblica, 1 34122 Trieste
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STARTERS

Pumpkin flan with blue cheese fondue and
crispy red cabbage

Cardamom-scented pea velouté with chevre and
herb croutons

Radicchio salad with marinated anchovies,
walnuts and caramelized pears

Cannellini bean cream with seared baby squid
and 'nduja

Beef tartare with wholegrain mustard, porcini
dressing and Grana Padano crisps

FIRST COURSES

Gnocchi with suckling pig and chestnut ragn
Saffron risotto creamed with Taleggio cheese and
raspberry drops

Parmesan risotto with amaretti and balsamic vinegar
Sea bass ravioli with cherry tomato sauce, citrus and
parsley cream

Cacio e pepe parcel with butternut squash cream
and Terrano wine reduction
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MAIN COURSES

Honey-glazed seared salmon fillet with celeriac
cream and sautéed Swiss chard

Meagre fillet with mushroom ragt and rocket
Celeriac terrine with pumpkin foam, soy milk crglm
and hazelnuts

Beef cheek with parsnip cream, Brussels sprouts and
jus

Roast turkey served with thyme-scented carrot
cream, prunes and herb-roasted baby potatoes

DESSERTS

e Amaretto tiramisu

e Fresh cheese crémeux with rosemary crumble and

mixed berry sauce

¢ Chestnut mousse with persimmon sauce and cocoa

crumble

e Panettone and Pandoro served with orange créme

anglaise

CREATE YOUR MENU

o Starter + First Course + Dessert
¢ First Course + Main Course + Dessert
e Starter + Main Course + Dessert

If you would like a four-course menu or more, please
request a personalised quotation.

PRICE

50,00€ per person”

“including coftee and water

CONDITIONS

Valid for bookings of a minimum of 15 and a
maximum of 60 guests.
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