


EL BUDAPEST AND HIGH NOTE SKYBAR

W YEAR'S EVE GALA DINNER INCLUDES A SIX-COURSE
RY EXTRAVAGANZA PAIRED WITH WINES, LIVE MUSICAL
ENTERTAINMENT, DANCING INTO THE NEW YEAR.

mour will be guaranteed by singer diva Lucy Markus and her show
. The charming performing artist is one of the resident singers in the
ho is at her best singing jazzy covers of contemporary and evergreen
songs. She is accompanied by a three-member combo this evening, and
evitably our magical Boganyi designer grand piano is to be played. The

show presents the most popular hits of the current and recent years in

easy-listening covers that will invite you to the dance floor.

On the rooftop, in our magnificent High Note SkyBar, our house DJ is
taking place behind the turn tables, waiting for your song wish list from
10:00 pm. His live act with live solo saxophone is a frequent feature of our
SkyBar program and will make your feet move. The party is going to rock
and roll from the Old to the New Year, until midnight climaxing with your
glass of champagne - and will not stop until dawn.

GALA MENU
7:30 - 10:00 PM

UNLIMITED DRINK CONSU
12:00 AM - 2:00
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tween 7:30 and 10 PM

WELCOME SNACKS
Cheese and truffle scones o
Sauska Brut ArialO0 champagne

®OO©

AMUSE
ated beetroot, sesame wafer, lemon cream cheese, dried egg yolk
Moet&Chandon Imperial Brut

oa@
0g,
. 0099

COLD APPETIZER
Pumpkin, orange, pecan granola
Disznokd Inspiration 2022

®OO®

WARM APPETIZER
Roasted vegetable consommé, mushroom ravioli, truffle

®0©

MAIN COURSE
Breaded marinated tofu, parsnip purée, broccolini, roasted oni
Thummerer Bikavér Superior 2017

®OO®

DESSERT
Cocoa choux, coffee namelaka, rum chocolate ga
Holdvolgy Eloquence Edes Szamor

®OO®




een 12:00 AM and 2:00 AM

Cheese and truffle scones

potato cream soup, bread croutons (vegetarian)
duck leg, spiced sautéed potatoes, braised red cabbage

Spinach and mushroom gnocchi, parmesan

Eszterhdzy cake pop
Flodni tartlette

Uofenifed Beverage Pactage

Between 12:00 AM and 2:00 AM

Aria Signature White, Rosé, Red Wine
Sauska Cuvée 113, Tokaj
Sauska Rosé, Villany

Sauska Cuvée 13, Villany

Heineken

Sparkling and still mineral water
Soft drinks and fruit juices
Lemonade

Coffee and tea

Egg Milk  Gluten Nuts Alr




CE: HUF 159 000 / person

includes the 6-course gala dinner, the midnight buffet menu, unlimited beverage
e for 4 hours (10 PM- 2 AM), as well as the applicable VAT and 15% service charge.
Please indicate your intention to participate at

events@ariahotelbudapest.com.

e to the festive season, we kindly ask you to book your place for the gala dinner in advance,
as we can only confirm a limited number of tables.

Reservation policy: bookings for the New Year’s Eve event can be canceled free of charge
until December 8, 2025.

Your reservation is guaranteed only if the full amount is paid through our online payment syst
The booking is considered final upon full payment.

ARIA HOTEL BUDAPEST
1051 Budapest, Hercegprimads street 5. / events(@ariahotelbudapest.




