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29.12.2024. - Sunday

07:00-11:00 Morning Flavours
A rich buffet breakfast at the Forum Restaurant, featuring traditional New Year’s
flavours of Mediterranean cuisine
10:00 - 21:00 Kids Corner
Kozada Kids Place
12:00 - 15:00 Salty & Sweet Delights
Authentic gastronomic delicious bites presented in a modern style, crafted
in-house, along with desserts prepared by the talented and passionate pastry
chefs of the Grand Hotel Brioni Pula, A Radisson Collection Hotel
16:00 - 1815  While in Istria
Wine and Oil Tasting
1830-21.30 Taste Temptations
Traditional Mediterranean hot and cold dishes typical for the season
1830-21.00 Welcome Drink
20:00-23:00 Waves & Soul
Lobby Bar / DJ
20:00 - 24:00 Late-Night Spa Escape
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30.12.2024. - Monday

07:00-11:00

Morning Flavours
A rich buffet breakfast at the Forum Restaurant, featuring traditional New Year’s
flavours of Mediterranean cuisine

10:00 - 21:00

Kids Corner
Kozada Kids Place

12:00 - 15:00

Salty & Sweet Delights

Authentic gastronomic delicious bites presented in a modern style, crafted
in-house, along with desserts prepared by the talented and passionate pastry
chefs of the Grand Hotel Brioni Pula, A Radisson Collection Hotel

16:00 - 18:15

While in Istria
Wine and Oil Tasting

18:30 - 21:30

Taste Temptations
Traditional Mediterranean hot and cold dishes typical for the season

18:30 - 21:00

Welcome Drink

19:30 - 21:30

Visit the lights

Join our Guest Relations team in the heart of Pula’s city center for Visit Light,
where stunning illuminations and vibrant art installations bring the night to life in
a truly unforgettable experience

20:00-23:00

Waves & Soul
Lobby Bar /DJ

20:30 - 23:00

Advent in Pula
Konstrakta & Zemlja Gruva at Portarata

20:00 - 24:00

Late-Night Spa Escape
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31.12.2024. - Tuesday

07:00-11:00 Morning Flavours
A rich buffet breakfast at the Forum Restaurant, featuring traditional New Year’s
flavours of Mediterranean cuisine

10:00 - 21:00 Kids Corner
Kozada Kids Place

12:00 - 15:00 Salty & Sweet Delights
Authentic gastronomic delicious bites presented in a modern style, crafted
in-house, along with desserts prepared by the talented and passionate pastry
chefs of the Grand Hotel Brioni Pula, A Radisson Collection Hotel

16:00 - 1815  While in Istria
Wine and Oil Tasting

19:00 - 19:30 Welcome Cocktail
A carefully curated selection of the hotel’s finest cocktails, setting the stage for
an unforgettable New Year’s dinner and the evening that follows

19:30-01.00 Gala NYE Dinner

22:00-02:00 NYE Party

22:00-01:.00 Adventin Pula

Petar Graso at Forum
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Sparkling nights

New Year Countdown In Style

01.01.2025. - Wednesday

10:00 - 15:00 Kids Corner
Kozada Kids Place

11:00 - 13:00 NY Brunch
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BUFFET MENU

Cold Appetizers

Selection of cold Istrian cold cuts
Istrian prosciutto aged 2 years, sliced in front of the guests
Grana Padano cheese aged 24 months, served freshly carved
Shrimp ceviche
Adriatic tuna tataki with avocado and ponzu pearls
Quiche Lorraine
Traditional octopus salad
Mediterranean couscous salad
Vol-au-vent filled with shrimp and caviar
Asian chicken salad with peanuts
Hummus
Waldorf salad
“French” salad
Tzatziki with smoked salmon
Caprese salad with burrata
Torchon of foie gras with pecan nuts
Salmon and pistachio terrine with smoked bottarga
Roast beef with baby arugula and Parmesan shavings

Cheese Selection

Selection of local and international cheeses
served with dried fruits, nuts and assorted homemade jams

Soups

Clear beef consommé
Creamy shrimp bisque

Salad Bar

Selection of fresh salads with various toppings,
pickled vegetables, and a choice of flavoured oils and dressings

Carving Station

Beef Wellington with Bearnaise sauce
Sea bass baked in aromatic salt with Mediterranean herbs
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Show Cooking

Pljukanci pasta with boskarin beef ragout and porcini mushrooms
Ravioli with ricotta in truffle sauce topped with grated truffles
Creamy risotto with scallops and basil oil
Barley risotto with chanterelles, pumpkin and sous vide beetroot

Main Dishes

Lamb chops in a herb crust
Veal fillet “Rossini”
Quail in Marsala and truffle sauce
Chicken roulade with young spinach, feta cheese, and sun-dried tomatoes
Duck confit a l'orange
Shrimp alla Cardinale
Roasted octopus with vegetables
Sesame-crusted tuna fillet
Monkfish fillet “Orly” with Hollandaise sauce
Adriatic lobster stew (buzara)

Sides
Grilled vegetables
Pumpkin “Dauphinoise” gratin

Roasted young potatoes

Cabbage rolls
Eggplant Parmigiana

Creamy flavored polenta

Celery puree
Roasted beetroot with fresh goat cheese

Desserts

Sweet creations from our pastry shop
Midnight Cake / Sparkling wine and cake served at midnight




