Wine Tasting & Venue Rental Pricing
at Winnica Kresy

Typically, events we organize at Winnica Kresy last:

Vineyard and winery tour with guided wine tasting (in Polish)

Groups of up to 10 guests - upto2hours
Groups of 11to 30 guests - up to 3 hours
Groups of over 30 guests - up to4 hours

The fee applies to all participants, regardless of whether they take part in the wine tasting.

Additional fee for vineyard and winery tour with wine tasting in English

The additional fee is fixed, regardless of the group size.

Small parties
up to 4 hours (e.g. 5:00 PM - 9:00 PM)

Price includes: Use of the covered area with tables and benches (picnic-style), pergola,
restrooms, dance floor, garden, courtyard, vineyard, parking lot, electricity, and water.

Events such as birthdays, family gatherings, and corporate events
up to 7 hours (e.g. 5:00 PM - midnight)

Price includes: Use of the covered area with tables and benches (picnic-style), pergola,
restrooms, dance floor, garden, courtyard, vineyard, parking lot, electricity, and water.

Wedding Party

up to 24 hours (from 8:00 AM on the day of the party until 8:00 AM the following day)

Price includes: Use of the covered area with tables and benches (picnic-style), pergola,
restrooms, dance floor, garden, courtyard, vineyard, parking lot, electricity, and water.

Kitchen rental for an outside catering company

Price includes: Use of the fully equipped kitchen space for preparing meals for the wedding party,

electricity, water, and a restroom for staff.

Rental and washing of dishes for meals not prepared in our kitchen

Price

1-4guests:
600 zt / group

5 or more guests:
100 zt / person

+370 zt / group

1200 zt

2000 zt

8000 zt

2000 zt

20 zt / person

If you'd like to stay with us longer, we can negotiate the cost of extending our services and utility usage

on an ongoing basis based on the rental rates listed above.

Each rental option requires further clarification of the details.



Menu at Winnica Kresy
for groups of more than 10

* For groups of up to 10 people, the price is +20%
* Children 3 years old and under eat free.

- With the exception of cheese and charcuterie boards, all dishes must be ordered when making a reservation.

Appetizers

Cheese board with aged goat & cow cheeses and regional cured meats, served with bread 58 zt

Sous-vide carpaccio of regional cured meats, with shavings of aged goat cheese, olive ail,

and arugula, served with bread 50 zt
Bruschetta al pommodoro with a touch of goat cheese from Jura region (3 pieces) 25zt
Soups

Cream of tomato & bell pepper soup with cream, toasted almonds, sprouts & croutons,

made with vegetable or chicken broth 28 zt
Cream of pumpkin soup with croutons & sour cream, served with goose broth (seasonal - fall) 28 zt

Pasta & Gnocchi - vegetarian

Penne with sun-dried tomatoes, spinach, feta & goat cheese from Jura region 35zt
Gnocchi with basil pesto & goat cheese from Jura region 35zt
Gnocchi with wild mushrooms, baked with breadcrumbs 35 zt

Gnocchi with clarified butter, fresh sage & garden mint, sprinkled

with goat cheese from Jura region 35 zt
Spaghetti with tomato sauce, herbs & goat cheese from Jura region 35 zt
Fish

Grilled trout with roasted potatoes with herbs & mixed greens with vinaigrette 65 zt

Grilled sea bream with roasted potatoes with herbs & mixed greens with vinaigrette 85 zt



Menu at Winnica Kresy
for groups of more than 10

Grill & Meat

Grilled Argentine entrecdte steak with herb-roasted potatoes, cherry tomatoes,
& mixed greens with vinaigrette, served with chimichurri sauce

Grilled beef tenderloin steak (Poland), served with herb-roasted potatoes,
cherry tomatoes & mixed greens with vinaigrette, with chimichurri sauce

Grilled striploin steak (Poland) with chimichurri sauce, mixed greens & crouton

Grilled turkey steak with garden herbs, served with herb-roasted potatoes, tzatziki
sauce & mixed greens

Grilled vegetable & meat skewers (turkey, chicken), 2 pieces
Grill platter: sausage, blood sausage, pork neck, spices, served with bread

Boeuf bourguignon - beef braised in red wine from the Winnica Kresy,
served with a baguette

Vegetable dishes - vegetarian

Ratatouille - vegetable casserole

Butter beans with clarified butter, fresh sage & garden-grown mint,
topped with goat cheese from the Jura region

Grilled vegetable skewers, 2 pieces

Salads - vegetarian

Greek Salad - mixed greens, cucumber, raspberry tomatoes, bell peppers,
green & black olives, feta cheese, onion, vinaigrette, served with bread

Insalata caprese - mozzarella, cherry tomatoes, basil, olive oil, served with bread

Kartoffelsalat - potatoes, pickled and fermented cucumbers, onion, chives, yogurt,
mayonnaise, onion, mustard, vinegar, herbs, served with bread

Desserts

Viennese Cheesecake
Panettone - a yeast cake with dried fruits & nuts

Seasonal cake, made with a batter (with rhubarb / strawberries / cherries / plums / apples)

145 zt

90 zt
75 zt

55z
30 zt
55z

70 zt

35zt

35 zt
25 zt

35z
35z

35 zt

25 zt
25 zt
25 zt



