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Dear Guests,

We are delighted that you have chosen us for your gathering and entrusted us 
with the organization of your event. Your decision means a lot to us, as every 
group that visits brings new energy, smiles, and stories that we create and 
cherish together.

Our wish is that you feel as if you are among friends, relaxed, happy, and content 
with a special touch of care provided by the space and the team of Restaurant 
Santiny. Our friendly sta� is always here to ensure that you have everything you 
need, from the first greeting to the very last sip of your drink.

We take great pride in our kitchen, which combines traditional flavors with a 
modern culinary approach, and every bite is prepared with care and love. 
Whether you prefer classic dishes or something more contemporary, we believe 
everyone will find a favorite flavor to enjoy.
Take a moment to relax and enjoy the pleasant atmosphere, cozy surroundings, 
and our carefully curated selection of food and drinks prepared especially for 
you.

Thank you for being part of our story.
We look forward to your visit, to spending time together and to creating
beautiful memories!

Enjoy and bon appétit!

Your Santiny Team



Additional charges (per person) on top 
of the main menu selection

HOT APPETIZER
Black cuttlefish risotto ...................................................................................................5,00 €

Mini grilled meat patties on flatbread with kajmak (3 pieces per person) ....3,80 €

COLD APPETIZER
Cured meat platter with fresh cheese and cream ..................................................7,00 €

Cold roast beef on arugula with Grana Padano cheese flakes (100 g, with toasted 

bread) ..................................................................................................................................7,00 €

Beef tartare (100 g, with toasted bread and butter) ..........................................10,00 €

Homemade tuna pâté (100 g, with toasted bread) ..............................................6,00 €

DESSERTS
Classic cheesecake (in glasses) ...................................................................................3,80 €

Chocolate ganache with orange (in glasses) ..........................................................3,50 €

Homemade strudel (apple and/or cherry) ..............................................................3,50 €

Traditional baked štrukli (2 pieces)  ...........................................................................3,50 €



MEAT MENU 1
Price: 23,00 €

SOUP
Creamy vegetable soup

MAIN COURSE

Pork skewers with grilled vegetables

Mini deboned chicken drumstick and thigh with rice and peas

Veal roast with roasted potatoes „Santiny style“

SALAD

Colorful seasonal mixed salad



MEAT MENU 2
Price: 22,00 €

SOUP

Beef soup with noodles

MAIN COURSE

Ćevapčići with fried potatoes

Cheese-stu�ed meat patty with baked beans

Grilled rolled chicken stu�ed with ham and cheese, served with croquettes

SALAD

Classic Shopska salad



MEAT MENU 3
Price: 28,00 €

SOUP

Beef soup with noodles

MAIN COURSE

Stu�ed pork tenderloin with vegetable risotto

Veal roast with roasted potatoes „Santiny style“

Breaded chicken cutlet stu�ed with ham and cheese with croquettes

SALAD

Colorful seasonal mixed salad



MEAT MENU 4
Price: 35,00 €

SOUP

Beef soup with noodles

MAIN COURSE

Marinated grilled pork neck with vegetable risotto

Roast lamb with potatoes in roasting sauce

Breaded chicken cutlet stu�ed with ham and cheese with croquettes

SALAD

Colorful seasonal mixed salad



MEAT MENU 5
Price: 27,00 €

SOUP

Creamy mushroom soup

MAIN COURSE

Homemade beef goulash with dumplings

Breaded chicken cutlet with rice and peas

Rolled veal breast with roasted potatoes „Santiny style“

SALAD

Colorful seasonal mixed salad



MEAT MENU 6
Price: 28,00 €

SOUP

Tomato soup

MAIN COURSE

„Dalmatian pašticada“ with gnocchi

Pork tenderloin stu�ed with cheese and ham with rice on butter

Chicken cutlet breaded in panko crumbs with fried potatoes

SALAD

Colorful seasonal mixed salad and bean salad



VEGE MENU
Price: 21,00 €  

SOUP

Tomato soup

MAIN COURSE

Smoked tofu

Creamy mushroom risotto

Baked stu�ed zucchini

SALAD
Colorful seasonal mixed salad



CHILDREN'S MENU
Price: 12,00 €  

SOUP

Homemade beef soup

MAIN COURSE

Breaded chicken sticks

Fried potatoes

Ketchup



OPEN BAR  
20,00 € per person

Welcome drink (included in the open bar upon arrival)
Herbal brandy, Plum brandy, Cherry brandy, Walnut brandy, Honey brandy

Soft Drinks
Coca Cola, Fanta

Selection of natural juices
Apple, Orange

Water
Sparkling, Still

Wine
Graševina, Cabernet Sauvignon

Beer
Karlovačko, Ožujsko, Radler, Pan

Co�ee
Co�ee of your choice (including milk-based co�ees)



• Children up to 3 years old – menu free of charge.
• Children from 4 to 7 years old – 50 % discount on the selected menu (if the menu for the youngest is 
not chosen).
• With each menu, we o�er a welcome drink.
• Bread is included in the price.
• Menu o�ers are also valid for catering services (additional services may incur extra charges).
• Our menus are available for groups of at least 10 people.
• All prices are in euros and include VAT according to Croatian law.
• For events requiring payment, a deposit of approximately 30% is required, which will be deducted from 
the total bill after the event.
• We accept cash payments (EUR) as well as Mastercard, Maestro, and Visa credit cards.
• Please reserve your date and provide the exact number of guests at least 7 days in advance to ensure 
su�cient seating and proper preparation of the space.
• Agree on the arrival and end time of the event to ensure smooth service.
• Inform us in advance about dietary preferences and allergies so we can tailor the menu to your needs.
• We o�er free monitored parking for all our guests.
• If you choose the open bar, drinks ordered outside the package are charged according to the current 
price list.
• The open bar o�er lasts 4 hours from the arrival of the first guests; afterward, drinks are charged based 
on consumption.
• If you bring your own cakes or pastries (with proper labeling), please note that an additional service fee 
for cutting and serving applies.
• You are welcome to bring your own decorations for the celebration. Please take them with you after the 
event.
• Photography and filming are allowed, but if there is a professional photographer, the Organizer hires 
and pays for them.
• Restaurant Santiny reserves the right to use photos of decorations/events for promotional purposes.
• Restaurant Santiny reserves the right to arrange tables according to space availability, in coordination 
with the event Organizers.
• It is possible to organize live music in the restaurant, but the Organizer is fully responsible for arranging 
and covering the costs of the performers.
• Parents/guardians are responsible for the safety of children during the celebration.
• If you wish to extend the duration of your event to later hours, we will do our best to accommodate you. 
Please note that extending the event beyond the restaurant’s working hours may incur additional costs 
for extended sta� service.
• If there are changes in plans or you need to cancel the event, inform us as soon as possible. The deposit 
is refundable if the cancellation is made at least 7 days before the event date.
• Except for cakes/pastries brought by agreement, bringing your own food/drinks is prohibited.
• Restaurant Santiny is not responsible for guest no-shows.
• Restaurant Santiny is not responsible for changes or cancellations of the celebration caused by circum-
stances beyond our control (e.g., bad weather, power outage, etc.).
• Pets are not allowed inside the restaurant or hotel.
• Smoking is not allowed inside the restaurant or hotel. Smoking is only permitted on the outdoor terrace 
in designated areas.
• Tips are not included in the price and are entirely at the discretion and satisfaction of the Organizer.
• By paying the deposit, the Organizer confirms the reservation and accepts all the conditions stated in 
this menu.
• We are available for any questions and special requests. Feel free to contact us during the event
planning.
• Your feedback is important to us. After the event, please share your impressions so we can improve our 
services.



Welcome!

Shelly Vranić
Marketing and Sales Manager

prodaja@santiny-hotel.com

+385 91 594 4195

We are available
for all questions.




