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Luxury in every detail

FINE DINING



FILET MIGNON

HONEY–ORANGE GLAZED DUCK
BREAST

BLUE LOBSTER MEDALLION WITH
GOLD

€100.0

€200.0

€300.0

Filet mignon, extra virgin olive oil, unsalted butter, kosher salt or sea
salt, black pepper, black truffles , mushrooms, baby asparagus,new
potatoes,glazed root vegetables, caramelized onions, port reduction
or demi-glace sauce, concentrated beef stock, garlic, butter for
finishing, reduced balsamic vinegar, parsley and flaky sea salt

Medium-rare duck breast, acacia honey glaze, blood
orange reduction, ruby port wine sauce, roasted carrot-
vanilla purée, golden beetroot crisps, butter-basted baby
vegetables, fresh thyme, sea salt flakes and cracked black
pepper

 
Blue Breton lobster tail, champagne glaze, saffron risotto,
36-month aged Parmesan, normandy butter, shellfish
stock, finely chopped shallots, dry white wine, parmesan
crisp, microgreens and 24K edible gold leaf



BOURBON VANILLA &
MUSCOVADO TART

GOLDEN HERMES SPHERE

TRADITIONAL ROMANIAN
FRIED DOUGHNUTS
(PAPANAȘI)

€40

€35.0

€60

French butter pâte sucrée, dark muscovado sugar,
Bourbon vanilla cream, egg yolks, whole milk, heavy
cream, Italian meringue, caramelized sugar syrup,
Granny Smith apple reduction, toasted vanilla seeds,
citrus zest

Fresh cow’s cheese, eggs, vanilla bean, lemon zest,
semolina, flour, baking powder, sour cream, wild
berry jam, powdered sugar and clarified butter

Dark Belgian chocolate sphere (85%), salted caramel
mousse, praline almond crunch, passion fruit insert, mixed
berry compote (raspberry, blueberry, redcurrant), gold-
dust cocoa butter coating, raspberry coulis, caramel tuile,
fresh mint, micro-herbs and edible gold powder.



DOM PÉRIGNON VINTAGE 2010

JOHNNIE WALKER BLUE LABEL

Bottle-€300

50 ml-€22 Bottle-€240

Armand de Brignac (Ace of
Spades / Brut / Rosé)

Bottle-€2500



Luxury in every detail

CAFE & LOUNGE



€5,5

ESPRESSO

HOT CHOCOLATE

CAPPUCCINO

€5

€2,5

Espresso is a concentrated form of coffee produced
by forcing hot water under high pressure through
finely ground coffee beans

Hot chocolate is a heated drink consisting of shaved
or melted chocolate or cocoa powder, heated milk
or water, and usually a sweetener

Cappuccino is an espresso-based coffee drink
traditionally prepared with steamed milk, including
a layer of milk foam.

https://en.wikipedia.org/wiki/Coffee
https://en.wikipedia.org/wiki/Hot_beverage
https://en.wikipedia.org/wiki/Drink
https://en.wikipedia.org/wiki/Chocolate
https://en.wikipedia.org/wiki/Cocoa_solids
https://en.wikipedia.org/wiki/Milk
https://en.wikipedia.org/wiki/Water
https://en.wikipedia.org/wiki/Sweetener
https://en.wikipedia.org/wiki/Espresso
https://en.wikipedia.org/wiki/Coffee_drink
https://en.wikipedia.org/wiki/Milk
https://en.wikipedia.org/wiki/Microfoam


ICED LATTE

BROWNIES

CHOCOLATE CHIP COOKIES

€6

€4/a piece

€3/a piece

An iced latte is, in its simplest form, the cold version
of a regular latte. It's a combination of hot espresso
with cold milk and ice

Decadent, fudgy brownies crafted with premium dark
chocolate and a touch of Madagascan vanilla. Rich and
melt-in-your-mouth, with a perfectly balanced
sweetness and a slightly crisp top, they are the ultimate
indulgence for chocolate lovers. Perfectly paired with a
cup of coffee, tea, or a glass of cold milk

Our signature cookies are freshly baked with the finest
ingredients, combining rich Belgian chocolate, hand-
selected nuts, and a hint of Madagascar vanilla. Crispy
on the edges yet luxuriously soft in the center, each bite
offers a perfect balance of indulgence and comfort. A
delightful companion to your favorite coffee or tea.

https://en.wikipedia.org/wiki/Chocolate_chip_cookie
https://en.wikipedia.org/wiki/Chocolate_chip_cookie


Luxury in every detail

Pastry & baguette shop



€2,5

€3,2

CROISSANT

APPLE PIE POCKET

PAIN AU CHOCOLAT

€3

Our croissant is light and delicately flaky, crafted with
premium French butter. It offers a golden exterior and
a soft layered interior that melts effortlessly. Made with
wheat flour, milk, yeast, and a touch of salt for perfect
balance.

Our apple pie pocket delivers warm, comforting
sweetness with every bite. Spiced apples and a hint of
vanilla blend inside a tender, flaky crust. Made with
apples, sugar, cinnamon, vanilla, butter, and wheat
flour.

This pain au chocolat has a crisp, buttery shell that
breaks beautifully with each bite. Inside, smooth dark
chocolate adds a rich, elegant flavor. Prepared with
French butter, wheat flour, dark chocolate, milk, yeast,
and a pinch of salt.



€4

€2,5

TRADITIONAL ROMANIAN
SWEET CHEESE PIE 
(POALE IN BRAU)

MINI WALNUT &
CINNAMON ROLLS

MUFFINS – CHOCOLATE,VANILLA,
FRUIT

The sweet cheese pie it’s a traditional romanian
dish that contains sweet cow’s cheese and rasins
covered with puff pastry and topped with powdered
sugar 

Delicate mini rolls swirled with fragrant cinnamon and
generously sprinkled with toasted walnuts. Soft, buttery, and
freshly baked, each bite melts in your mouth, offering the
perfect balance of warmth, sweetness, and nutty richness.
Ideal as a comforting treat alongside your favorite coffee or
tea.

Our freshly baked muffins are made with the finest
ingredients, offering a soft, moist texture and a rich,
satisfying flavor. Choose from classic chocolate, delicate
vanilla, or seasonal fruit varieties—each one a perfect
treat for breakfast, a coffee break, or an afternoon
indulgence

€2,8





€15.000

€12.500

€9.000



€9.000

€12.500

€15.000



 PREMIUM EVENT VENUE
STANDARD PACKAGE (INCLUDED)

1. Premium Space & Amenities

Elegant, luxurious venue with modern high-end finishes
Professional climate control system
High-speed corporate Wi-Fi
Luxury restrooms with premium amenities
Private guest parking

2. Premium Furniture

High-quality round and rectangular banquet tables
Elegant gold, velvet or Chiavari-style chairs
Premium cocktail tables
Lounge area setup with designer furniture

3. Professional A/V & Lighting

Full professional sound system
Digital mixer, premium speakers, wireless
microphones
Architectural lighting and intelligent moving lights
4K projector or LED wall
Premium stage platform
Integrated DJ-ready setup

4. Included Staff

Dedicated event coordinator
On-site professional A/V technician
Setup and teardown crew
Complete cleaning service before and after the event
Full logistical support throughout the event



EXCLUSIVE ADD-ONS (LUXURY OPTIONS)

1. Luxury Decor & Styling

Full Luxury Theme Design (custom scenography and premium materials)
  €3.000
High-end floral arrangements (luxury floral design)
 €3.500
VIP Floral Walls and Grand Floral Arches
 €5.000
360° Premium Photobooth
  €2.000
Luxury Photo Corner with custom backdrops and neon signage
€1.000

2. Exclusive Catering & Beverage Services

Catering Service Fee
 €5,000
Premium Cocktail Bar with professional mixologists
 €2,000
Luxury Mixology Bar Experience
 €3,000
Wine or Prosecco Tasting Experience
 €60 per guest
Luxury Dessert Bar
€40 per guest

3. Media, Photo & Video Services

Premium Photo & Video Package
 €3,500
Ultra Cinematic Package with drone and multi-operator production
 €7,000
Professional Live Streaming
 €1,500
Additional Large LED Screen
€2.000



   Each event is thoughtfully allocated a standard
duration of 8 hours, providing ample time to create

memorable experiences.

   Extended Hours

For those seeking additional time to celebrate or
conduct business, we offer flexible extensions at

premium rates:

 €1,500 per hour (weekends)
 €1,000 per hour (weekdays)

CLICK

AddressWebsite
Boulevard Mircea Eliade nr. 13,

 Sector 1, Bucharest –Aviatorilor Zone

Phone Number

+021 9999

https://hermesdine.my.canva.site/



