
CATERING
SERVICE
OFFERS
for events

For your special occasion, we have prepared a diverse and 
abundant selection of dishes, crafted with attention to every 
detail and flavor. Whether you prefer playful bites from the 
buffet or a carefully composed set menu, our goal is to make 
your celebration delicious, joyful, and unforgettable.



MENU I 
(buffet)
Crispy chicken • Mini sandwiches • Savory snacks 
Savory bread rools • Sweet bread rools • Fruit

MENU II 
(buffet)
Meze platter • Tortilla mix • Mini snacks with 
ćevapi, prosciutto, kulen, cheese • Crispy meat 
sticks (chicken, pork) • Mix of savory pastries 
(pizza snails, pizza rolls, hot dog rolls) 
Small cakes • Fruit skewers

MENU III 
(buffet)
Meze platter • Tortilla mix • Bruschetta mix 
Mix of grilled meat (cjicken, pork, turkey fillet) 
Crispy rolled meat sticks (chicken, pork) 
Mix of savory pastries (pizza snails, pizza bread 
rolls, hot dogs) • Small cakes • Fruit skewers

27,00€ price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots) 33,00€ 

31,00€ 
37,00€ 

31,00€ 
37,00€ 

price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots)

price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots)

Enjoy a complete gastronomic experience 
with our curated set menu—rich 
appetizers, carefully prepared main 
courses, and fresh salads. Each dish 
balances flavors and textures, from 
classic cured meats and cheeses to grilled 
specialties and modern combinations, 
perfect for a refined and memorable 
dining experience.



MENU I 
(set menu)
Appetizer:
mix of dried meat • mix of cheeses
Main dish:
chicken fillet • ćevapi • sausage 
popek • fried dough balls • potato
Salad:
garden salad
*Note: The barbecue menu is served on oval plates.

MENU II 
(set menu)
Appetizer:
mix of cheeses and dried meat (prosciutto, kulen, 
pork loin, Njeguši cheese, homemade cheese, olives)
Main dish:
grilled chicken fillet
popeci from Podgorica with potatoes
Salad:
vitamin salad

MENU III 
(set menu)
Appetizer:
carpaccio with prosciutto and homemade olive 
and cheese dip • nettle pie 
Main dish:
pileći stek u sosu od limete i mente
rolled pork loin with wild berries risotto 
Salad:
mix of green salads • cherry tomatoes

MENU IV 
(set menu)
Appetizer:
red pepper stuffed with white and goat cheese 
in pesto sauce • wild berries risotto
Main dish:
stuffed pork medallions on pumpkin puree
rump steak in Madeira sauce
Salad:
vitamin salad

17,00€ 
30,00€ 
36,00€ 

18,00€ 
31,00€ 
37,00€ 

22,00€ 
35,00€ 
40,00€ 

25,00€ 
38,00€ 
45,00€ 

price per person 

price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots)

price per person 

price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots)

price per person 

price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots)

price per person 

price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots)

For those seeking a complete gastronomic 
experience, our set menu brings together 
rich appetizers, carefully prepared main 
courses, and fresh salads. Each menu 
is designed to offer a balance of flavors 
and textures—from classic cured meats 
and cheeses, through grilled specialties, 
to modern combinations of meat, 
vegetables, and sauces. It is the perfect 
choice for anyone wishing to enjoy a full 
and elegant dinner.



Appetizer:
trout roll
Main dish:
grilled calamari with Dalmatian stew
Salad: 
mix of green salads

Fish menu I

Fish menu II
Appetizer:
marinated carp and fish pate 
risotto with seafood
Main dish:
sea bass fillet in lime sauce with 
Dalmatian stew/grilled vegetables
Salad:
arugula with cherry tomatoes

21,00€ 
35,00€ 
40,00€ 

24,00€ 
38,00€ 
44,00€ 

price per person 

price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots)

price per person 

price for all-inclusive 
drinks (no shots)

price for all-inclusive 
drinks (with shots)

For those who prefer lighter and 
refreshing options, we have prepared a 
fish and fasting menu with carefully 
selected dishes. Enjoy fresh seafood 
specialties, vegetables, salads, and 
delicious fasting bites. Every detail is 
designed to offer an elegant and flavorful 
experience—perfect for those who want a 
light and healthy, yet festive celebration.



Drink menu
•	 Water 

carbonated, non-carbonated     0.7l/1l

•	 Fruit juices 

orange, apple, blueberry,  

strawberry, peach, lemonade       0.25l

•	 Sodas 

Coca Cola, Coca Cola Zero, 

Fanta, Tonic, Bitter lemon, Ivi      0.33l

•	 Energy drinks 

Shark original, Shark zero           0.25l

•	 White wines on tap

•	 Rose wines on tap

•	 Red wines on tap

•	 Beers (draft) 

Tuborg, Kronenbourg Blanc   0.33l/0.50l

•	 Spirits 

Johnnie Walker, Ballantine’s, 

Jameson, homemade brandy, 

Parliament vodka

•	 Liqueurs 

Gorki list, Amaro Montenegro

•  During the event, the restaurant is reserved exclusively for your guests – with no outside 	
   visitors. The price includes 4 hours of celebration.



+382 (0)68 092 111
desetkaX@gmail.com

www.desetka.co.me
Faculty of Technical Sciences, 81000 Podgorica

NOTES:
the stated prices are current and the restaurant reserves the right to change them in accordance with the price increase in the market. 

For children agen 2 to 12, the value of th meny is 50% of the price for adults.


