
         CHRISTMAS AND 
NEW YEAR CELEBRATION

          OFFER FOR COMPANIES – 
     TRULY BEAUTIFUL AND
                    UNFORGETTABLE! 
EVENT HALLS* according to your choice and the scale of the event:

PANORĀMA – 10th floor banquet hall with panoramic windows and 
a terrace offering a magnificent view over the century-old pine trees, 
Jūrmala city, and the Baltic Sea. Up to 60 guests.

MAJORI - banquet hall with a festive atmosphere and elegant light 
globes. Up to 150 guests.

JŪRMALA HALL - spacious venue with high ceilings, perfect for 
hosting large-scale celebrations. Up to 300 guests.

FESTIVE DINNER from 44 €/per person, including:

3-course or buffet menu with drinks;
Elegant table setting;

Individual approach tailored to your wishes.

WE RECOMMEND complementing your celebration with:

A drinks menu offering a wide selection of beverages to suit every 
guest. For an even more attractive and unforgettable experience – 
a LED bar setup in the hall together with professional bartenders, 
preparing refined and delicious cocktails for every guest. 

Accommodation in the hotel at special rates**, allowing you to extend 
the celebration until the next day. 

In the morning, your guests will enjoy a delicious and varied breakfast, 
as well as relaxation in the Wellness Centre. You can also enhance 
this experience with a walk along the sea – only 200 m from the hotel.

TO MAKE YOUR EVENT TRULY UNFORGETTABLE, we recommend 
the long-term cooperation partners of Semarah Hotels – experienced 
event agencies who will assist in organizing the event concept, 
decorations, activities, and entertainment. 

* Beautiful, modern venues with all necessary technical equipment 
 (screen, projector, Wi-Fi) and a festively decorated Christmas tree.

** The company can cover accommodation costs for employees, 
 or employees may pay individually. 

ENTRUST YOUR CELEBRATION 
TO A PROFESSIONAL HOSPITALITY TEAM WITH MORE 

THAN 13 YEARS OF EXPERIENCE!



CHRISTMAS
                              MENU N° 1
44 € / PER PERSON

COLD APPETIZERS & SALADS

Selection of Latvian cheeses with assorted crackers

Smoked fish platter – variety of smoked fish including eel, 
salmon, sprats

Olivier salad – potato salad with diced boiled potatoes, 
carrots, pickles, peas, and mayonnaise

Chicken salad with pineapple and nuts

Stuffed eggs with red caviar and chives

Greek salad with Feta cheese, olives, and cucumbers

Christmas appetizer platter  
(cold roasted pork, ham, smoked chicken, pickled vegetables, salted cucumbers, olives)

Grilled zucchini and eggplant platter with Feta cheese 

MAIN COURSE
SERVED INDIVIDUALLY (for groups up to 150 persons)

Roasted chicken
with garlic and thyme, mashed potatoes, and baby carrots
OR

Nordic cod fillet steak 
with lemon white wine sauce and vegetable ratatouille

MAIN COURSE
SERVED BUFFET-STYLE IN CHAFING DISHES

Roasted chicken with garlic and thyme

Mashed potatoes and baby carrots

Nordic cod fillet steak with lemon white wine sauce

Grilled asparagus and vegetable ratatouille

DESSERTS

Traditional gingerbread cookies

Seasonal fresh fruit platter

Two types of cakes selected by the chef

Coffee and tea selection
Chilled still water

 Prices are per person, VAT included.
Service charge 10%.

Menu available for groups of 20 persons or more.



CHRISTMAS
                              MENU N° 2
44 € / PER PERSON

COLD APPETIZERS & SALADS

Caprese salad – fresh mozzarella, tomato, and basil with balsamic glaze

Gravlax salmon with Dijon-mustard sauce and brioche toast

Greek salad with cucumber, tomato, red onion, Feta cheese, and 
Kalamata olives

Mini foie gras on toasted bread with cranberry jelly

Antipasti platter – selection of cured meats, cheeses, and marinated 
vegetables

Mini quinoa salad with roasted almonds and dried cranberries

Chicken Caesar salad – romaine lettuce, grilled chicken, croutons, 
Parmesan, and Caesar dressing

Prosciutto & melon – Italian-style prosciutto with cantaloupe, drizzled 
with balsamic glaze

Herring «in a fur coat» presented as a layered cake

MAIN COURSE
SERVED INDIVIDUALLY (for groups up to 150 persons)

Grilled salmon fillet steak served with sweet potato purée, vegetables, 
and white wine sauce / topped with tobiko caviar for garnish
OR

Slow-cooked beef cheeks with potato gratin, 
shiitake mushrooms, and red wine/veal sauce

MAIN COURSE
SERVED BUFFET-STYLE IN CHAFING DISHES

Grilled salmon fillet steak with white wine sauce and tobiko caviar

Slow-braised beef cheeks with shiitake mushrooms 
and red wine/veal sauce

Potato gratin

Steamed vegetables with herbs

DESSERTS

Traditional gingerbread cookies

Seasonal fresh fruit platter

Two types of cakes selected by the chef

Coffee and tea selection
Chilled still water

 Prices are per person, VAT included.
Service charge 10%.

Menu available for groups of 20 persons or more.



CHRISTMAS
                              MENU N°3
48 € / PER PERSON

COLD APPETIZERS & SALADS

Shrimp salad with avocado, grapefruit, and lemon vinaigrette

Goose liver pâté with red wine jelly and mini crispy buns

Burrata with roasted tomatoes, basil oil, and grilled bread

Red caviar with blinis, crème fraîche, and chives

Grilled octopus with olive tapenade, roasted peppers, and lemon sauce

Caesar salad with crispy prosciutto, 
grilled romaine lettuce, and Parmesan

Smoked chicken salad with Korean-style carrots, pineapple, greens, 
and poke sauce

Heirloom tomato salad with goat cheese, basil, and balsamic glaze

Gravlax salmon with Dijon mustard sauce and rye bread

MAIN COURSE
SERVED INDIVIDUALLY (for groups up to 150 persons)

Roasted duck leg 
with wild berry red wine sauce, potato gratin, and glazed carrots
OR

Roasted parrotfish fillet 
with vegetable «Kakiage» fritter and pomodoro sauce

MAIN COURSE
SERVED BUFFET-STYLE IN CHAFING DISHES

Roasted duck leg with wild berry red wine sauce

Potato gratin and glazed carrots

Roasted parrotfish fillet with pomodoro sauce

Vegetable «Kakiage» fritter with greens

DESSERTS

Traditional gingerbread cookies

Seasonal fresh fruit platter

Two types of cakes selected by the chef

Coffee and tea selection
Chilled still water

Prices are per person, VAT included.
Service charge 10%.

Menu available for groups of 20 persons or more.



BANKETU
             BĀRA DZĒRIENU KARTE
     BANQUET BAR BEVERAGE LIST 

KOKTEIĻI / COCKTAILS
Gin & Tonic (Beefeeter Gin, Tonic) 7.00 €

Cuba Libre (Havana Club Rum, Coca cola) 7.00 €

Whiskey & Coke (Naked Malt, Coca cola) 7.00 €

Aperol Spritz (Aperol, Prosecco, Sparkling water) 8.00 €

Negroni 8.00 €

Maple Spice Daiquiri  8.00 €

BEZALKOHOLISKIE KOKTEIĻI
NON-ALCOHOLIC COCKTAILS 
Virgin Aperol Spritz 6.00 €
(Aperol Syrup, fresh orange juice, sparkling water) 

VĪNI / WINES
Pinot Grigio/ Italy  5.00 € /15 cl or 25.00 € / 75 cl

Pearly Bay / South Africa 5.00 € /15 cl or 25.00 € / 75 cl

Primitivo Casa Charlize Puglia IGT / Italy  5.00 € /15 cl or 25.00 € / 75 cl

ALUS / BEER
Lielvārde Lager  5.00 € / 0.4 l

Valmiermuiža Lager 6.00 € / 0.5 l

DZIRKSTOŠAIS VĪNS / SPARKLING WINE
Prosecco Villa Italia Spumante DOC 5.00 € / 15 cl or 25.00 € / 75 cl

ATSPIRDZINOŠIE DZĒRIENI / SOFT DRINKS
Cola, Fanta, Sprite 3.00 € / 250 ml

Juice (Orange, Apple) 2.50 € / 200 ml

Sparklig water 2.50 € / 0,33 ml

KARSTIE DZĒRIENI / HOT DRINKS
Karstvīns / Mulled wine  25.00 €/1L

PAKALPOJUMI / SERVICES
Bārmenis / Bartender 180.00 €


