


New Year’s Eve

Hilton Budapest

31 December 2004

Say goodbye to 2004 in the Hilton Budapest. With a rich variety of programs, we wish to make this event unforgettable.

Ballroom

Witchcraft à la Hilton 

(Spectacular themed party featuring masked whitches in beautiful costumes, fortune-tellers, crystal glazers, palmists, leading stars of Hungarian dance music, live jazz concert and amazing dance artists.)

20.00pm – 4.00am

We await our guests with 5 nations’ national buffet dishes. You can make your choice from  Hungarian, Italian, French, Russian and Asian specialities.

Dinner includes one welcome drink/guest as well as unlimited consumption of white-red-rose- and tokaji wines, sparkling wines, beers, soft drinks, mineral water, coffee and tea. Other drink consumption is available against charge.

When the clock strikes twelve our quests are invited to toast to the tunes of the Hungarian National Anthem. After midnight, according to Hungarian traditions, you will be served crisp roasted suckling pig escorted by tarragon flavoured cabbage soup with boiled lentils, smoked pork meat and quail eggs.

Program

	20.00-23.00
	PerformanceI of István Gyarmati Music Band 

	20.15
	Welcome speach of  the host of the event: Rezső Soltész

	20.30
	Dance performance of Gabriella Darvasi and Jenő Szőllősi

Performance of Rezső Soltész

Ritmo Latino Dance Group show

	23.20-04.00
	Perfomance of Bergendy Big Band

	24.00
	Midnight toast of Rezső Soltész


Entry: EUR 150,-/person

Tickets are available from 1 December 2004 at the Hilton Budapest

Table reservations: Andrea Kádár,  Tel: +36 1 889 67 12.

Dominican Restaurant

20.00pm – 4.00am

You are invited to celebrate this special day at a candle lit table of the Dominican Restaurant listening fabulous piano music and savouring delicious flavours of our Executive Chef and his team. After dinner the doors of the Ballroom are open for you.

Your festive menu

· King Prawn in Spicy Jelly with Salmon-Terrin and Crayfish Salad

· Creamy-safron Guinea-Hen with Vegetable Pearls and Truffle-noodles 

· Sole-fillet with Champagne-Butter Sauce, Asparagus, King Prawn and Butter-Waffel filled with Spinach Cream

· Seezungenfilet mit Sekt-Butter Sosse, Spargel, Kaisergarnele und mit Spinatcreme gefüllter Waffel

· Tramini Sorbet with Cinnamon

· Tournedos with Goose Liver with Chestnut Duck Breast and Lamb Cutlet glazed with Honey and Demi-glace Sauce

· Apple Purée flavoured with Calvados in Chocolate Coat, Hazelnut-chocolate Roulade, Fig Kompot, Coconut Mousse and Strawberry Sauce

After Midnight

· Roast Crisp Suckling-pig

· International assorted Cheese with Fruits

· Pickled Cabbage Soup with Lentil

Your New Year’s Eve beverage sortiment:

Dinner includes one glass of welcome drink per guest as well as unlimited consumption of white-, red-, rose- and tokaji and sparkling wines, beers, soft drinks, mineral water, coffee and tea. Further drink sortiment is available against charge.

When the clock strikes twelve our guests are invited to toast with a glass of  French Champagne to the tunes of the Hungarian National Anthem.

_986362661.unknown

