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Let us create a signature experience for your most joyous day, making it
truly unforgettable.
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Dear Bride and Groom-to-Be,

First of all, we would like to sincerely thank you for your interest in Radisson Blu Hotel Trabzon. We
are thrilled at the prospect of sharing this day with you, which will become one of the most special and
significant memories in your life.

Our experienced team is pleased to present you with carefully curated wedding package options
designed to transform your invitation into an unforgettable memory. We look forward to hosting you
and your valued guests on this joyous occasion.

Radisson Blu Hotel Trabzon brings a fresh perspective to your dream weddings with its variety of
indoor and outdoor venue options, including a grand ballroom that spans 1018 square meters.

You just need to set your date, and we will take care of all the details. Thank you once again for your
interest, and we hope to host you on this important day as you take a step into happiness.

Best regards,

izzet EKSI Gorkem SEYMENOGLU

General Manager M&E Sales Responsible

izzet.eksi@radissonblu.com gorkem.seymenoglu@radissonblu.com



MENU 1

Tomatoes, Cucumbers, White Cheese
Kashar Cheese, Stuffed Eggs, Circassian Chicken, Grape Leaves

Roast Beef Russian Salad, Capers, Lemon

Cigara Borek (fried Filo Pastry)

Pistachio Mitite Kofte (Pistachio Meatballs)

Hunkar Begendi (Sultan’s Delight)

Served with Eggplant Bechamel Sauce

Fruit or Chocolate Pistachio Wedding Cake

Seasonal Fruits in a Basket



Tomatoes, Cucumbers, White Cheese, Kashar Cheese
Smoked Trout, Russian Salad
Lemon, Capers, Red Onion, Lentil Kofte (Lentil Balls)
Haydari (Yogurt Dip), Antep Ezme (Spicy Tomato Dip), Grape Leaves
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Baked Tray Pastry with Tomato Sauce
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Seasonal Salad with Mustard Dressing
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Beef Sarma (Stuffed Beef) served with Chateau Potatoes and Sautéed Spinach
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Fruit or Chocolate Pistachio Wedding Cake

Seasonal Fruits in a Basket



Tomatoes, Cucumbers, White Cheese, Kashar Cheese
Smoked Trout, Russian Salad
Lemon, Capers, Red Onion, Lentil Kofte (Lentil Balls)
Haydari (Yogurt Dip), Antep Ezme (Spicy Tomato Dip), Grape Leaves
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Baked Tray Pastry with Tomato Sauce

Seasonal Fruits



MENU 4

Tomatoes, Cucumbers, White Cheese, Kashar Cheese
Smoked Mackerel, Smoked Salmon, Asparagus
Russian Salad, Lemon, Capers, Red Onion, Lentil Kofte (Lentil Balls)
Circassian Chicken, Grape Leaves
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Talas Borek (Filo Pastry)

Seasonal Salad with Onion Dressing

Mushroom Palace Roast served with Stuffed Rice, Blanched Potatoes, Green Onions and Fresh
Oregano

Lemon Tandoori served with Stuffed Rice, Blanched Potatoes, Green Onions and Fresh Herbs

Fruit or Chocolate Pistachio Wedding Cake

Seasonal Fruits



