
”THE COACHMEN 
 RUSSIAN RESTAURANT 
 

 
RUSSIAN FEAST BANQUET  

 
$65PP 

 
 

DINNER ROLL with portion butter 
 

COLD ENTRÉE: 
 

1. GOURMET MEAT PLATTER MADE IN HOUSE (Roasted pork neck, bacon and cheese stuffed mushrooms, 
chicken rissoles). 

2. SALAD “OLIVIER” (Finely diced chicken meat with eggs, gherkins, potatoes, carrots and green peas garnish with 
gourmet mayonnaise). 

3. PICKLE PLATE (cucumbers and tomatoes pickled in house). 

4. SMOCKED SALMON AND RED CAVIAR VALOVAN PLATE 

5. CHICKEN PATE TARTS (chicken liver pate laid with mayonnaise and garlic) 

6. BAKED FISH WITH CARROT MARINADE 
7. SEASONAL VEGETABLES PYRAMID dressed with garlic and mayonnaise 

8. GREEN SALAD dressed with feta 

 

HOT ENTRÉE: 

1. CHICKEN STUFFED PANCAKES with mushroom sauce 

2. SEAFOOD AU GRATIN seafood flakes baked in shell with cheese and white wine sauce 

 

MAIN 

ROASTED CHICKEN (Slowly oven roasted ½ chicken basted with garlic and lemon marinade, served with 

chat potato and steam vegetables) 

GRILLED LAMB FILLETS (Marinated lamb fillets skewered and flame grilled, Served with chat potato and fresh 

green salad) 

FISH KREMLIN (Fish fillet baked with selected herbs, topped with cheese, Served with mashed potato) 

 

DESSERT 

FRUIT PLATTER 

 

 SOFT DRINK Mineral water UNLIMITED 

 


