
Weddings 
2 0 2 7



Venues
CONGRESS&EVENT CENTER ZADAR

• A NEWLY BUILT VENUE

• UNIQUE CIRCULAR DESIGN

• PANORAMIC SEA AND ISLAND VIEWS

• ROMANTIC SUNSET AMBIANCE



Hall
DONAT
1st floor

maximum 
capacity: 
204 persons

Hall  
FORUM
ground floor

maximum 
capacity:
160 persons



Outdoor  
wedding

maximum capacity:
upon request





Menu
WELCOME DRINK AND APPETIZERS

DOMESTIC LIQUERS AND GRAPPA, FRITULE AND KROŠTULE

Menu 1
COLD PLATTER

DALMATIAN PROSCIUTTO AND HARD SHEEP CHEESE,
WITH WALNUTS AND DRIED CRANBERRIES

OCTOPUS SALAD WITH OLIVE OIL, LEMON, AND CAPERS

FRENCH SALAD

TUNA MOUSSE IN A TART WITH LEMON ZEST

SOUP
CLEAR BEEF SOUP WITH NOODLES 

MAIN COURSE
ROAST LAMB ON A SPIT / CRISPY SUCKLING PIG

WITH MEDITERRANEAN HERBS

GOLDEN ROASTED YOUNG POTATOES

GRILLED VEGETABLES WITH OLIVE OIL AND SEA SALT

MIXED SALAD WITH OLIVES AND PUMPKIN SEEDS

DESSERT

SWEET TABLE WITH A SELECTION OF HOMEMADE CAKES, PASTRIES, 
AND FRESH FRUIT

120,00 € / per person

Menu 2
COLD PLATTER

DALMATIAN PROSCIUTTO AND HARD SHEEP CHEESE,
WITH WALNUTS AND DRIED CRANBERRIES

OCTOPUS SALAD WITH OLIVE OIL, LEMON, AND CAPERS

FRENCH SALAD

TUNA MOUSSE IN A TART WITH LEMON ZEST

SOUP
CLEAR BEEF SOUP WITH NOODLES

 
MAIN COURSE

ROAST LAMB ON A SPIT / CRISPY SUCKLING PIG
WITH MEDITERRANEAN HERBS

GOLDEN ROASTED YOUNG POTATOES

GRILLED VEGETABLES WITH OLIVE OIL AND SEA SALT

MIXED SALAD WITH OLIVES AND PUMPKIN SEEDS

DESSERT
SWEET TABLE WITH A SELECTION OF HOMEMADE CAKES, PASTRIES, 

AND FRESH FRUIT

LATE-NIGHT MEAL
DALMATIAN BEEF STEW (PAŠTICADA) WITH GNOCCHI OR GAME IN 

SAUCE WITH FUŽI PASTA

150,00 € / per person



DRINK SELECTION INCLUDED IN THE MENU

Red wine 0.75 l • White wine 0.75 l
Sparkling water 0.75 l Jamnica

Still water 0.75 l Jana
Soft drinks 1 l • Fruit juices 1 l

Draft Karlovačko beer
Prosecco 0.75 l

175,00 € / per person

Menu 3
COLD PLATTER

DALMATIAN PROSCIUTTO AND HARD SHEEP CHEESE WITH WALNUTS AND DRIED CRANBERRIES
OCTOPUS SALAD WITH OLIVE OIL, LEMON, AND CAPERS

FRENCH SALAD
TUNA MOUSSE IN A TART WITH LEMON ZEST

SOUP 
CLEAR BEEF SOUP WITH NOODLES

WARM APPETIZER
CREAMY VEAL RISOTTO

SHRIMP RISOTTO IN WHITE WINE SAUCE

MAIN COURSE
ROAST LAMB ON A SPIT / CRISPY SUCKLING PIG WITH MEDITERRANEAN HERBS

GOLDEN ROASTED YOUNG POTATOES
GRILLED VEGETABLES WITH OLIVE OIL AND SEA SALT

MIXED SALAD WITH OLIVES AND PUMPKIN SEEDS

DESSERT
SWEET TABLE WITH A SELECTION OF HOMEMADE CAKES, PASTRIES, AND FRESH FRUIT

LATE-NIGHT MEAL
DALMATIAN BEEF STEW (PAŠTICADA) WITH GNOCCHI OR GAME IN SAUCE WITH FUŽI PASTA

Drink packages  
(supplement apply)

PACKAGE 1
WHISKY
VODKA

GIN
PELINKOVAC MARASKA LIQUEUR

12,00 € / per person

 PACKAGE 2
WHISKY RED LABEL
VODKA SMIRNOFF

GIN BEEFEATER
PELINKOVAC ANTIQUE  

20,00 € / per person

 PACKAGE 3
WHISKEY JACK DANIELS / JAMESON

VODKA SMIRNOFF / ABSOLUT
GIN TANQUERAY

PELINKOVAC ANTIQUE / FRANZ
JAGERMAISTER

TERANINO
COCKTAILS

APEROL SPRITZ
CUBA LIBRE

PINIJA SIGNATURE

35,00 € / per person

*Food is served on platters.

*Prices apply to groups of more than 
100 guests; for groups of fewer than 100 

guests, prices increase by 25%.

*For weddings in the period from  
01. 12. 2026 to 28. 02. 2027, a 30%  
discount on the menu is granted.



Finger food 1
DALMATIAN SAVORY PIE

DALMATIAN PROSCIUTTO WITH GRISSINI
SELECTION OF HARD CHEESES WITH NUTS

TUNA SALAD
VEGETABLE BRUSCHETTA

TEMPURA SHRIMP
TOMATO AND MOZZARELLA SKEWERS

FRIED CHEESE
FRITULE AND KROŠTULE

FRUIT SALADS AND MINI DESSERTS

30,00 € / per person

Welcome reception
Finger food 2

HOMEMADE FRITTERS
DALMATIAN PROSCIUTTO WITH GRISSINI

SELECTION OF HARD CHEESES WITH NUTS
SELECTION OF HOMEMADE PÂTÉS AND SPREADS

TOMATO AND MOZZARELLA SKEWERS
TORTILLA SNACKS

TUNA AND CHICKEN SALAD
ASSORTED CANAPÉS, VEGETABLE BRUSCHETTA

PROSCIUTTO AND ARUGULA ROLLS
HAM AND ASPARAGUS ROLLS

FRUIT SALADS AND MINI DESSERTS

33,00 € / per person

COLD
FOCACCIA

TAQUITOS WITH CHICKEN AND SEA BASS
DALMATIAN PROSCIUTTO, BUĐOLA, KULEN WITH 

GRISSINI
SELECTION OF HARD CHEESES WITH NUTS

TRAMEZZINI WITH HAM
TORTILLA SNACKS

VEGETABLE BRUSCHETTA
SHRIMP COCKTAIL

GREEK SALAD
TOMATO AND MINI MOZZARELLA SKEWERS

WARM
MINI PAŠTICADA WITH GNOCCHI

HOMEMADE RAVIOLI FILLED WITH  
PAG CHEESE (CURD) IN SHRIMP  

AND HERB SAUCE
COD IN WHITE SAUCE (BAKALAR NA BIJELO)

TURKEY SKEWERS

SWEET
FRUIT SALADS

MINI DESSERTS
FRITULE AND KROŠTULE

50,00 € / per person

Finger food 3
SHRIMP SKEWERS
TEMPURA SHRIMP

TUNA TATAKI
MINI BURGERS

CHICKEN TAQUITOS
SPRING ROLLS

MOZZARELLA STICKS
MINI DESSERTS

SELECTION OF MOUSSES
FRITULE AND KROŠTULE

FRUIT SALADS

40,00 € / per person

Finger food 4



PROSECCO
4,00 € / per person

COCKTAILS,  
SPARKLING/STILL WATER,
ASSORTED DRY COOKIES,

DRIED FRUIT AND ALMONDS
15,00 € / per person

Drinks with the reception

*The listed drink package prices are valid for a duration of 4 hours. Each additional hour is charged as follows:

● PACKAGE 1: € 9.00  / per person
● PACKAGE 2: € 13.00 / per person
● PACKAGE 3: € 20.00 / per person

Welcome drink

Package 1
HOMEMADE SPIRITS

(TRAVARICA, PLUM BRANDY, WALNUT 
LIQUEUR, PELINKOVAC LIQUEUR )

RED AND WHITE WINE 0.75 L
PROSECCO

DRAFT BEER (KARLOVAČKO)
SOFT DRINKS

SPARKLING AND STILL WATER

17,00 € / per person

Package 2
WELCOME DRINK

HOMEMADE SPIRITS
(TRAVARICA, PLUM BRANDY, WALNUT 

LIQUEUR, PELINKOVAC LIQUEUR )
RED AND WHITE WINE 0.75 L

PROSECCO
WHISKEY, VODKA AND GIN
DRAFT BEER (KARLOVAČKO)

SOFT DRINKS AND WATER

27,00 € / per person

Package 3
WELCOME DRINK

HOMEMADE SPIRITS
(TRAVARICA, PLUM BRANDY, WALNUT 

LIQUEUR, PELINKOVAC LIQUEUR )
PREMIUM RED AND WHITE WINE 0.75 L

PROSECCO
WHISKEY, VODKA, GIN, RUM, PELINKOVAC 

ANTIQUE , JÄGERMEISTER
SELECTION OF COCKTAILS: HUGO, APEROL 

SPRITZ, CUBA LIBRE, PINIJA SIGNATURE
DRAFT BEER (KARLOVAČKO)
SOFT DRINKS AND WATER

37,00 € / per person



Additional services  
upon request

● COCKTAIL BAR

● SELECTION OF VARIOUS ALCOHOLIC BEVERAGES

● TABLE AND VENUE DECORATION

● DECORATIVE LIGHTING AND SPECIAL EFFECTS  
(BALLOONS AND SMOKE MACHINE, MOVING HEAD LIGHTS, 

SPARKLERS OR COLD FOUNTAINS)

● LIVE MUSIC + DJ

● PHOTOBOOTH, MAGIC MIRROR, 360° CAMERA

● PHOTOGRAPHER

● VIDEOGRAPHER + DRONE

● CAR RENTAL

● FIREWORKS

● WEDDING CAKE





www.hotel-pinija.hr
M. +385 (0)99 167 6526
events@hotel-pinija.hr 

Hotel Pinija, Intermod d.o.o.,  
Biogradska 70, 23000 Zadar

  Ulica V 1a, 23231 Petrčane, Hrvatska

Love does not mean looking at each other,
but looking together in the same direction.

Wishing you a happy journey!


