
Mokrice Castle Gala Dinner Menu (May 15) 
 

COLD STARTER  

Smoked Huchen (Danube salmon) pâté with buckwheat popcorn and red trout tartare from 
the Dolenjska Region 

 

SOUP  

Cream asparagus soup 

 

HOT STARTER  

Butternut squash, catfish, and aged Kobarid cheese risotto 

 

MAIN COURSE  
(Chose either the meat or fish option in advance and email it to larisa.vogrinc@terme-catez.si.) 

 

Slow-cooked veal loin with celery purée, julienne vegetables, buttered potatoes, and sauce 
‘château‘ 

 

Fonda-farmed sea bass fillet with celery puree, julienne vegetables, and buttered potatoes 

 

DESSERT  

‘Le Potička’ – Mini ‘potica’ (traditional Slovenian rolled pastry with a filling) 

 

WINE PAIRING 

WELCOME DRINK: Istenič No. 1 sparkling wine 

COLD STARTER: Verstovšek, Rosé 

HOT STARTER: Colnar, Laški Rizling (Welschriesling) 

MAIN COURSE: Keltis, Merlot  

FISH OPTION: Sirk, Malvazija (Malvasia) 

DESSERT: Kobal, Rumeni Muškat (Yellow Muscat) 

 

Price (per person): € 25  

 


