IDA WEDDING

We tailor the wedding menu and beverage package to each couple indi-
vidually, according to their ideas and requirements.

We reserve the right to change the menu depending on seasonality, so
that we can always offer the freshest and best ingredients.

We also reserve the right to make changes to the selection of drinks,
especially with regard to wine vintages, varieties, and premium spirits.




WELCOME

WELCOME SNACKS I. 2900 HUF/ person

Savory scone selection

WELCOME SNACKS II. 4500 HUF / person

Truffle popcorn
Mini meatballs
Cotton candy

Savory scone

WELCOME SNACKS III. 6 900 HUF / person

Grazing table: cheese and fruit selection

WELCOME SNACKS IV. 8 900 HUF / person

Savory scone selection

Grazing table: cheese and fruit selection

WELCOME DRINK PACKAGES 1. 4 400 HUF / person

1glass of sparkling wine per person:

- Kreinbacher Brut Classic Magnum 2019 *can be used as a
champagne greeting

- Sparkling tea (non-alcoholic champagne)

- Sparkling and still mineral water

- Lemonade selection: classic, raspberry, elderflower-mint

Extra: Champagne

WELCOME DRINK PACKAGE II. 6 600 HUF / person

1glass of sparkling wine per person:

- Schloss Gobelsburg Brut Reserve, Kamptal, Austria NV
*can be used as a champagne greeting

- Sparkling tea (non-alcoholic champagne)

- Sparkling and still mineral water

- Lemonade selection: classic, raspberry, elderflower-mint

Extra: Champagne



AFTER THE CEREMONY

COCKTAIL HOUR 7 900 HUF / person

Sparkling and still mineral water

Lemonade selection: classic, raspberry,
elderflower-mint

Cocktails: Gin & Tonic, Aperol, Paloma,
Mezcal Margarita

GRAZING TABLE 6 900 HUF / person

Cheese selection, fruit selection




MENU
OPTIONS




FAMILY STYLE MENU

Family style dining is an intimate, informal way of eating where dishes
are not served individually, but rather the focus is on sharing the dining
experience.

The dishes selected by the bride and groom are placed in the center of
the tables in elegant serving dishes so that guests can help themselves as
they please—as if they were sitting at a large family table. This style per-
fectly combines a relaxed, friendly atmosphere with quality hospitality: it
provides an opportunity for conversation, laughter, and for everyone to
enjoy the evening together — just as we like it at Ida Bistro: with good
food and good company.

from 24 0oo HUF / person

STARTERS

Beef tartare, vegetables, toasted bread
Foie gras terrine, strawberry, mini brioche
Burrata, tomato selection

Salmon tartare, cucumber, vegan mayonnaise

MAIN COURSES

Slow-roasted duck leg, mashed potatoes with onions,
braised cabbage, jus

»Karpati” pike-perch fillet, crayfish, mushrooms, dill,
parsley potatoes

Beef tenderloin “Rossini”, foie gras, spinach, king oyster
mushroom, potato

Vegetarian dish

DESSERTS

Kaiserschmarrn (csdszarmorzsa), apricot jam and apple purée

Somléi Galuska - Hungarian Trifle

The menu may change depending on seasonality and the availability of ingredients.
We reserve the right to change prices



GALA DINNER MENU

The gala dinner is the most prominent and festive part of the evening,
where our waiters serve carefully composed, special dishes at your table.
A four-course dinner usually takes about two hours. We consult with you
before each course and serve the dishes according to your requested
timing so that you have plenty of time for toasts, gifts, and enjoying the
moment.

4 COURSE MENU I.- ,IDA BISTRO” 24 900 HUF / person
3 COURSE MENU (WITHOUT STARTER OR SOUP) 21900 HUF / person
Foie gras brulee, apple, mini brioche

Beef consommé, liver dumplings, vegetables

Chicken paprikash, home-made dumplings

Somléi Galuska - Hungarian Trifle

4 COURSE MENU II.-, INTERNATIONAL” 24 900 HUF/person
3 COURSE MENU (WITHOUT STARTER OR SOUP) 21900 HUF / person
Salmon tartare, beetroot, horseradish, mayonnaise

Seasonal cream soup

Slow-roasted duck leg, mashed potatoes with onion,
braised red cabbage, jus

Apple strudel

4 COURSE MENU III.- ,LUXURY” 39500HUF/person
3 COURSE MENU (WITHOUT STARTER OR SOUP) 34 500 HUF / person

Foie gras terrine, apple, mini brioche
Beef consommé, fridatto, vegetables, beef

Beef tenderloin “Rossini”, foie gras, king oyster mushroom,
potatoes, jus, truffles

Kaiserschmarrn, apricot jam, apple purée

The menu may change depending on seasonality and the availability of ingredients.
We reserve the right to change prices



BUFFET MENU

The buffet dinner is a celebration of choice and freedom: guests can
choose from a selection of freshly prepared dishes. The tables are laden
with colorful delicacies, so everyone can find their favorite dishes. The
atmosphere is relaxed and friendly, everyone can chat, taste, and enjoy
the evening together—just the way we like it at Ida Bistro: with good
food, and good company.

BUFFET MENU 24 900 HUF / person

STARTERS

Cheese

Sausage

Salami

Aubergine spread, vegetable sticks

Green salad, nuts, dried fruits, pumpkin seed oil

Crackling spread, sourdough bread

EXTRA STARTERS

Beef tartare, vegetables +1900 HUF / person
Cold roast veal +1900 HUF / person
Salmon gravlax +1900 HUF / person
Foie gras brilée +2 000 HUF/ person
SOUPS

Seasonal cream soup

Beef consommé, vegetables, fridatto

MAINS

Veal stew, dumplings

Fried chicken breast, Jasmine rice with green peas

»Karpati” pike-perch fillet, parsley potatoes

Slow-roasted duck leg, braised red cabbage, mashed potatoes
with onion

Kasespatzle



EXTRA MAINS

Pork loin with crackling +1900 HUF / person
Chicken paprikash +1900 HUF / person
Catfish paprikash +2 000 HUF /person
Veal schnitzel +2300 HUF / person
Stuffed cabbage +2 000 HUF/ person
DESSERTS

Somléi galuska - Hungarian Trifle
Chestnut puree

Vegan rice pudding

DESSERT EXTRAS

Kaiserschmarrn +1500 HUF / person
Sacher cake +700 HUF / person
Floating island +1500 HUF / person

The menu may change depending on seasonality and the availability of ingredients.
We reserve the right to change prices



MIDNIGHT MENU

The midnight menu is both the end of the day and the highlight of the
evening: delicious, light snacks that give you new energy for dancing and
conversation. Everyone can choose from the snacks to their liking, while
the atmosphere remains cheerful, relaxed, and informal. A little delicacy
that is the perfect ending to an unforgettable evening.

MIDNIGHT MENU OPTIONS 5400 HUF / person

Stuffed cabbage
Pizza
Mini burgers

Mcdonald’s

*One option can be selected from the list above




BEVERAGE
PACKAGES




EVENT DRINK PACKAGE
MIN. 4 HOURS 1. 14 900 HUF / person

Hungarian beer-wine package + non-alcoholic drinks package

each additional hour: 3 900 HUF / person
Mineral water
Premium soft drinks
Lemonade selection: classic, raspberry, elderflower-mint

Coffee & tea specialties

White Kali Kévek Rezeda Olaszrizling, Balatonfelvidék, 2024
Rosé Valibor Rosé (Badacsony, 2023)

Red Vida Idyll Bikavér (Szekszérd, 2022)

Beer Ida Lager

EVENT DRINK PACKAGE
MIN. 4 HOURS II. 29 9oo HUF / person

International beer-wine package + non-alcoholic drinks package

each additional hour: 7 9oo HUF / person
Mineral water
Premium soft drinks
Lemonade selection: classic, raspberry, elderflower-mint

Coffee & tea specialties

Eichinger Griiner Veltliner Strass (Kamptal, Austria

White

2024)
Rosé Umathum Rosa Rosé (Burgenland, Austria 2023)
Red Feiler Artinger Zweigelt (Burgenland, Austria 2021)

Beer Ida Lager



EVENT DRINK PACKAGE
MIN. 4 HOURS III.

Spirit package + Hungarian beer-wine package +

22 900 HUF / person
non-alcoholic drinks package

each additional hour: 5900 HUF / person
Mineral water
Premium soft drinks
Lemonade selection: classic, raspberry, elderflower-mint
Coffee & tea specialties

Kali Kévek Rezeda Olaszrizling, Balatonfelvidék,

White 2024

Rosé Vélibor Rosé (Badacsony, 2023)

Red Vida Idyll Bikavér (Szekszard, 2022)

Beer Ida Lager

Vodka Skyy

Whisky Maker’s Mark, Johnnie Walker Double Black
Gin Arpad, Tanqueray

Rum Diplomatico Planas

Tequila/Mezcal Mienta Blanco, Local Mezcal

Palinka 1 CSEPP Pdlinka selection




EVENT DRINK PACKAGE
MIN. 4 HOURS IV.

Spirit package + international beer-wine package +

39 900 HUF / person
non-alcoholic drinks package

each additional hour: 8 9oo HUF / person
Mineral water
Premium soft drinks
Lemonade selection: classic, raspberry, elderflower-mint

Coffee & tea specialties

Eichinger Griiner Veltliner Strass (Kamptal, Austria

White 2024)

Rosé Umathum Rosa Rosé (Burgenland, Austria 2023)
Red Feiler Artinger Zweigelt (Burgenland, Austria 2021)
Beer Ida Lager

Vodka Grey Goose

Whisky Glenmorangie 10

Gin Zsolnay

Rum Zacapa

Tequila Mihenta Blanco, Corralejo Reposado

Palinka Sappusztai Pélinka selection

PREMIUM BEER SELECTION +2800 HUF / person

Hibris selection

ALL ADDITIONAL BEVERAGES

a’ la carte - charged by consumption



CEREMONY VENUE

The neo-Renaissance garden of Vérkert Bazér offers a romantic
atmosphere and stunning panoramic view of the Danube — a true gem
of Budapest.

Perfect for outdoor ceremonies where history and nature meet in
harmony.

Price: based on individual offer

Additional costs: setup, technical equipment, and furniture rental (based on
a customized quote)




ADDITIONAL
INFORMATION

WE PROVIDE

Full restaurant setup: tables, chairs, cutlery, plates, glasses
Basic decoration (small flowers, candles)

Service staff

Printed menus and drink lists

Use of the restaurant until 3:00 a.m.
TASTING

For up to 8o guests tasting for 4 people included

Over 80 guests tasting for 6 people included

OUR PARTNERS
(FOR EXTRA COST)

CAKE (MARTIN’S CAKE, MEINHART)
TECHNICAL EQUIPMENT, DJ
DECORATION

LIVE MUSIC

FURNITURE RENTAL

For weddings, the entire restaurant is provided privately (min. 60-70
guests). There is no venue rental fee — only a minimum consumption
requirement, fully applicable toward food and beverages.

Mandatory orders: welcome drink, welcome snacks, dinner,
drink package for the total number of guests

- Staff discount: 30% off the full price.
- Children ages o-3 free of charge.
- 30% off the full price for children ages 3-12.

All prices include VAT and a 15% service charge.

The menu may change depending on seasonality and the availability of
ingredients. We reserve the right to change prices












IDABISTRO.COM

EVENT@IDABISTRO.COM

ANETT VEG
SALES MANAGER
+36705289024
VEGANETT@FELIXBUDAPEST.COM

NATASA FUZESI
SALES MANAGER
+36705355253
FUZESIN@FELIXBUDAPEST.COM

1013 BUDAPEST, YBL MIKLOS SQUARE 6.




