


“Celebrate endings, for they precede new beginnings.”

- Jonathan Lockwood Huie
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Dear Guests,

It is our pleasure to welcome you this festive season with a variety
of events to celebrate Christmas and New Year including a
traditional Christmas market, Food Festival, Christmas Lunches
and a magical New Year’s Eve party.

For guests choosing to begin their New Year at Regent Porto
Montenegro, we have thoughtfully created a New Year’s Package
to celebrate the end of year in style.

We are looking forward to celebrating this festive season with
Regent’s magic touch and to creating memorable experiences
that will be remembered for years to come.

. Our dedicated team is at your full disposal and very much
looking forward to welcoming you. F b
We wish you, your loved ones and colleagues happy holidays as
well as successful 2019.

Happy Festive Season,

JKai Dieckmann * **
. Genegal Manager




Foobp FESTIVAL

The Regent Porto Montenegro Food Festival will be the first
event to launch the Christmas Market this festive season,
showcasing the best of Regent’s culinary offering.

. Warm winter delights such as sausages, pasta dipped in Gran
Padano cheese and fish and chips will be made fresh on the spot
as well as mulled wine, chocolate and warm rakija with honey.

Sweet treats such as Priganice (a traditional Montenegrin hot
and sweet dough), Christmas cookies and gingerbread will also
be available for sale.

DECEMBER 15™, 2018 | 12:00 — 16:00 | MURANO RESTAURANT
ENTERTAINMENT BY: To¢ BAND



REGENT’S CHRISTMAS MARKET

Experience a Winter Wonderland in the Adriatic
at Regent’s 5™ Christmas market.

Select the perfect gift for a loved one among the
variety of local arts, crafts and traditional festive
treats.

GOURMET CORNER ARCADES
From 12:00 - 16:00

DECEMBER 15™ AND 16™
DECEMBER 22 AND 23® .
DECEMBER 29™ AND 30™ ’




CHRISTMAS LUNCH

Join us for a special 3-course Christmas lunch
inclusive of regional and international traditional
festive delights.

DECEMBER 25™, 2018 | MURANO RESTAURANT
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*Price 1s in Euros, inclusive of VAT, subject {0 10 % service %
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- NEw YEAR’S EVE IN
WINTER WONDERLAND

Experience an evening of magic in the Adriatic .
at Regent Porto Montenegro. '

DECEMBER 31°%, 2018

Dance the night away and be entertained all night with a
magician, special performances and a live band.

o 20:00 Welcome drink in the Library Bar
- o 20:30 “Winter Wonderland” themed five course dinner

« Entertainment by a magician, various dance performances
and live band

o 00:00 New Year’s midnight toast
o Closing party at the Library Bar

o Dress code: Black tie with a hint of stars and sparkle

#BeMagical #BringTheMagic #BeMagic

Price per person: 175 €*
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» *Pricéis in' Euros, inclusive of VAT, subject to 10 % service chargﬁy..
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« ., . NEw YEAR’S PACKAGE
' ’ i - Enjoy a luxurious stay with us and experience a
y/! magical winter wonderland in the Adriatic

this New Year’s Eve

THE NEW YEAR’S EVE PACKAGE INCLUDES:

/ o New Year’s Eve Celebration at the Teodo Ballroom
with “Winter Wonderland” theme inclusive of:

o 20:00 Welcome drink in the Library Bar
o 20:30 “Winter Wonderland” themed five- course dinner
« Entertainment by a magician, various dance
performances and live band
- o 00:00 New Year’s midnight toast
Closing party at the Library Bar

o Dress code: Black tie with a hint of stars and sparkle

o Accommodation in a Deluxe Room inclusive of
sumptuous breakfast daily for two people

* 20 % off all treatments at the Regent Spa during a
stay as well as full access to the Regent Spa facilities

Price per room, per night: 299 €*

=
*Minimum stay of 2 nights required.

. L
‘ » * Applicable for.stays from 30™ December 2018 to 2" ]WO

» : Price is subject to 10% service charge and city tax, based on d
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* JHE PERFECT END OF THE YEAR PARTY HUB
Room Rates Starting From 117 €*

. ,:‘ I‘. - ; - -
yoy COCKTAIL BUFFET
| - (minimum 10 persons)

BAKERY
4 Whole meal baguettes, country whole grain & seeded loaf,
Montenegrin olives & sundried tomato focaccia

ceocee e
CHARCUTERIE SELECTION
. Air dried and cured cold cut ham selection with pickles
o0 000
CHEESES
- Selection of regional organic cheeses
L
SALAD
Fresh grilled vegetable salad, basil pesto with feta cheese CH
e 0000
SEAFOOD
Crispy calamari with aioli sauce

VEGETABLES
Homemade potato chips with chilli sauce,
vegetables in tempura with sesame seeds .

r

‘ L] » >
» e
. . *Prices are’in Euros, inclusive of VAT, subject to 10% service chi
Y **Prices'are inclusive of decoration and state of art technical equi -
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# * . THE PERFECT END OF THE YEAR PARTY HUB = * E 3L
37 Room Rates Starting From 117 €* §f & 2
® i
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THREE COURSE SET MENU "
:.‘2‘
Carrot soup, organic honey, sautéed Brussel sprouts, \ 3
pancetta bits, sour cream i
- Gnocchi with black truffle cream and goats cheese, beef tail, - ;“
dried mushroom foam -
or
- Pan fried Red Mullet, pea puree, spinach emulsion,

potato puree
or

Vegetable lasagna made with chunks of fresh eggplant, zucchini,
peppers and vine tomatoes, with baked pumpkin béchamel
and Parmigiano Reggiano

o0 000
Créme bralée
or

Flourless chocolate cake

: ¢ Price per person: 35 €**

Including one glass of wine
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* i *Prices dre in Euros, inclusive of VAT, subject to 10% service c

» . " **Prices are inclusive of decoration and state of art technjcaf
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: ® ' THEPERFECT END OF THE YEAR PARTY HUB
s * ) .
_RoomrRates Starting From 117 €* v.

. MEDITERRANEAN BUFFET

. " “ .
(Minimum 25 people)
L
Bread loafs, ciabatta, soft rolls, Seafood, prawns garlic mayonnaise, red . -
grissini sticks wine vinegar with shallots
L L
Montenegrin air dried and cured cold cut Lamb lasagna with tomato ragout
selection cccee
e Chicken breast with mushroom ragout
Montenegrin and international cheese .
selection . .
Grilled sea bream with lemon sauce

Condiments: arugula, purple cabbage,

Baked potato with rosemar
whtite cabbage, grated carrots, cucumbers, P Y

pickled beetroot, pickled peppers, ° o
pancetta bits, parmesan, croutons Grilled vegetables
Potato galette with smoked salmon, Roast pork neck glazed with honey and
asparagus, leek and Gruyere quiche thyme
with blue cheese sauce o
o W 0C Blueberry cheesecake 3
Blue cheese croquettes, pistachio, Vanilla créme briilée -
candied lemon Chocolate Aztec
Strawberry mousse in a glass
Selection of fresh seasonal_fruits +

Price per person: 42 €**

Including water and one glass of Prosecco

.
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‘ '] et *Prices are in+Euros, inclusive of VAT, subject to 10% service charge
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T **Prices aire inclusive of decoration and state of art technical equipr%
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GIFT VOUCHER

Treat a loved one with a perfect gift this festive season with a Regent Porto Montenegro gift voucher. .

REGENT NAIL SALON:
PERFECT TREAT FOR YOUR
HANDS & FEET.
STANDARD MANICURE AND
PEDICURE AT
30 € PER PERSON

The jetsetter in your life, will thank you for it.

GIFT VOUCHER OPTIONS:

LAvisH DINING EXPERIENCE
AT MURANO RESTAURANT

STARTING FROM
50 € PER PERSON

OVERNIGHT STAY AT OUR
ELEGANTLY DESIGNED
ROOMS STARTING FROM
200 € PER NIGHT PER ROOM
INCLUSIVE OF BREAKFAST
AND USE OF THE
SPA FACILITIES




T. + 382 (0) 32 660 660 E + 382 (0) 32 660 661
i E. reservations.pm@regenthotels.com
- W. www.regenthotels.com/regent-portomontenegro




