


Bucharest can be told in many ways.Bucharest can be told in many ways.  
At Caru’ cu bere, it is lived.At Caru’ cu bere, it is lived.

The The New Year’s Eve BallNew Year’s Eve Ball is more than just a is more than just a
celebration. It has become celebration. It has become a true traditiona true tradition..

This year, we celebrate 20 years of New Year’sThis year, we celebrate 20 years of New Year’s
Eve at Caru’ cu bere - Eve at Caru’ cu bere - two decadestwo decades of memorable of memorable

nights, dancing, elegance, and the joy ofnights, dancing, elegance, and the joy of
welcoming the New Year together.welcoming the New Year together.

  
With its timeless waltzes, With its timeless waltzes, the WIENERthe WIENER

WALZER Orchestra will recreate the charmWALZER Orchestra will recreate the charm of a of a
Viennese ball within the historic setting of Caru’Viennese ball within the historic setting of Caru’

cu bere.cu bere.  

Once again this year, New Year’s Eve at Caru’ cuOnce again this year, New Year’s Eve at Caru’ cu
bere unfolds across two distinctive settings, eachbere unfolds across two distinctive settings, each

with its own charm. In the Salon, the eveningwith its own charm. In the Salon, the evening
comes to life with elegant music and moments ofcomes to life with elegant music and moments of

dance, while in the Cellar,dance, while in the Cellar,  the celebrationthe celebration
continues with traditional live music, Romaniancontinues with traditional live music, Romanian

circle dances, and vibrant party energy.circle dances, and vibrant party energy.

Both experiencesBoth experiences, together with the open bar,, together with the open bar,
begin at 9:00 PMbegin at 9:00 PM and continue until 4:00 AM, and continue until 4:00 AM,
for a New Year’s Eve celebration enjoyed to thefor a New Year’s Eve celebration enjoyed to the

fullest, in true Caru’ cu bere style.fullest, in true Caru’ cu bere style.
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Organisational stuffOrganisational stuff  

A carefully selected teamA carefully selected team, led by our , led by our Chef, a trueChef, a true
artisan of tasteartisan of taste, will orchestrate every detail of the, will orchestrate every detail of the

evening, ensuring an impeccable experience from theevening, ensuring an impeccable experience from the
very first moment to the final toast. Alongside him, very first moment to the final toast. Alongside him, twotwo

Event ManagersEvent Managers will make sure everything unfolds will make sure everything unfolds
seamlessly and to the highest standards.seamlessly and to the highest standards.

For this special New Year’s Eve edition, For this special New Year’s Eve edition, we havewe have
created a four-course menucreated a four-course menu, built around carefully, built around carefully

selected dishes, balanced flavours and festive touches.selected dishes, balanced flavours and festive touches.

The drinks selection completes the experience withThe drinks selection completes the experience with
Rhein Extra – the Sparkling Wine of the RoyalRhein Extra – the Sparkling Wine of the Royal

HouseHouse, alongside the award-winning , alongside the award-winning BacantaBacanta
collection from Crama Gîrboiu - wines with character,collection from Crama Gîrboiu - wines with character,
depth and elegancedepth and elegance, chosen to perfectly complement a, chosen to perfectly complement a

night of celebration.night of celebration.

When the Wiener Walzer Orchestra plays its finalWhen the Wiener Walzer Orchestra plays its final
notes, other artists will take over and keep thenotes, other artists will take over and keep the

celebration going, without letting the rhythm fade.celebration going, without letting the rhythm fade.
Only Only at midnight at midnight will the music pause for a fewwill the music pause for a few

moments, just long enough for the first seconds ofmoments, just long enough for the first seconds of
20272027 to ring out clearly: New Year wishes, embraces, to ring out clearly: New Year wishes, embraces,

and the celebratory pop and clink of sparkling wineand the celebratory pop and clink of sparkling wine
bottles and glasses raised to the year ahead.bottles and glasses raised to the year ahead.

A mix of synesthesias.A mix of synesthesias.

Here are the arguments that follow...Here are the arguments that follow...

Organisational stuff 

A carefully selected team, led by our Chef, a true
artisan of taste, will orchestrate every detail of the

evening, ensuring an impeccable experience from the
very first moment to the final toast. Alongside him, two

Event Managers will make sure everything unfolds
seamlessly and to the highest standards.

For this special New Year’s Eve edition, we have
created a four-course menu, built around carefully

selected dishes, balanced flavours and festive touches.

The drinks selection completes the experience with
Rhein Extra – the Sparkling Wine of the Royal

House, alongside the award-winning Bacanta
collection from Crama Gîrboiu - wines with character,
depth and elegance, chosen to perfectly complement a

night of celebration.

When the Wiener Walzer Orchestra plays its final
notes, other artists will take over and keep the

celebration going, without letting the rhythm fade.
Only at midnight will the music pause for a few

moments, just long enough for the first seconds of
2027 to ring out clearly: New Year wishes, embraces,

and the celebratory pop and clink of sparkling wine
bottles and glasses raised to the year ahead.

A mix of synesthesias.

Here are the arguments that follow...



Here you can find the menu!Here you can find the menu!

  The First Toast of the EveningThe First Toast of the Evening
  Upon arrival, we raise a glass of Rhein Extra sparkling wine andUpon arrival, we raise a glass of Rhein Extra sparkling wine and

welcome you with a selection of amuse-bouches designed to awakenwelcome you with a selection of amuse-bouches designed to awaken
the appetite and set the conversation flowing.the appetite and set the conversation flowing.

  Premier ActePremier Acte
• • Foie Gras sphere with mango chutney and dark chocolate biscuitFoie Gras sphere with mango chutney and dark chocolate biscuit

• • Pork tenderloin roulade wrapped in pancetta, with wildPork tenderloin roulade wrapped in pancetta, with wild
mushrooms and herbs, served with Dijonaisse saucemushrooms and herbs, served with Dijonaisse sauce

• Veg• Vegetable tart with aged Romanian cheesesetable tart with aged Romanian cheeses
  and roasted pepper creamand roasted pepper cream

• French cheese terrine with candied fruit and almonds• French cheese terrine with candied fruit and almonds
•• Coquelet galantine with sun-dried tomatoes Coquelet galantine with sun-dried tomatoes  

and Mediterranean herbsand Mediterranean herbs
• Choux pastry filled with smoked trout cream and pickled onion• Choux pastry filled with smoked trout cream and pickled onion

• Flavoured shrimp served with avocado mousse and chilli noodles• Flavoured shrimp served with avocado mousse and chilli noodles
• Fennel, apple and citrus salad basket• Fennel, apple and citrus salad basket

  Valse des MersValse des Mers
• • Sea bass fillet and salmon scented with orange and limeSea bass fillet and salmon scented with orange and lime
• Brunoise of zucchini and carrots w• Brunoise of zucchini and carrots with pearl couscous,ith pearl couscous,  

parmesan and herbsparmesan and herbs
• Broccoli with butter and lemon• Broccoli with butter and lemon

• C• Carrot purée with orangearrot purée with orange
• • Lobster sauce with Prosecco and limeLobster sauce with Prosecco and lime

GGrand Balrand Bal
  •• Beef tenderloin and duck breast basted in butter Beef tenderloin and duck breast basted in butter  

with Provençal herbswith Provençal herbs
• Potato gratin• Potato gratin with Mornay sauce and Gruyère cheese with Mornay sauce and Gruyère cheese

• T• Truffled mushroom ragoutruffled mushroom ragout
• • Foie Gras sauce, BurgundyFoie Gras sauce, Burgundy reduction and pea purée reduction and pea purée

  
  Finale SucréFinale Sucré

AA royal indulgence of chocolate and fruit royal indulgence of chocolate and fruit
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...and the alcoholic beverages menu......and the alcoholic beverages menu...

Bottled wine:Bottled wine:
Bacanta S.E Șarbă, GîrboiuBacanta S.E Șarbă, Gîrboiu

Bacanta Fetească Neagră, GîrboiuBacanta Fetească Neagră, Gîrboiu
Bacanta Rosé, GîrboiuBacanta Rosé, Gîrboiu

Beer:Beer:
House beer Caru' cu bere draughtHouse beer Caru' cu bere draught
        Ursus Premium draught/ bottleUrsus Premium draught/ bottle

Kozel darkKozel dark

Non-alcoholic beer:Non-alcoholic beer:  Ursus Premium/ Ursus Cooler/ Peroni 0.0%Ursus Premium/ Ursus Cooler/ Peroni 0.0%
  

Aperitifs:Aperitifs:  Aperol/ CampariAperol/ Campari

Gin: Gin: Gordon's London Dry/ Tanqueray London DryGordon's London Dry/ Tanqueray London Dry

Rum:Rum:  Captain MorganCaptain Morgan  

VodkaVodka:: Smirnoff Red/ Black Smirnoff Red/ Black

Whisky:Whisky:  
Johnnie Walker Red LabelJohnnie Walker Red Label

Irish BushmillsIrish Bushmills
Jack Daniel'sJack Daniel's

Liqueur:Liqueur: Baileys Irish Cream/ Disaronno Baileys Irish Cream/ Disaronno

Digestifs:Digestifs:  
Averna AmaroAverna Amaro

  

Long drinks & cocktails:Long drinks & cocktails:
Aperol SpritzAperol Spritz

Limoncello SpritzLimoncello Spritz
Gin Gordon's TonicGin Gordon's Tonic

Gin Tanqueray London Dry & TonicGin Tanqueray London Dry & Tonic
Campari OrangeCampari Orange  

MojitoMojito
HugoHugo

NegroniNegroni
Cuba LibreCuba Libre

Whiskey & CokeWhiskey & Coke
Pink Grapefruit GinPink Grapefruit Gin

Rhubarb & Ginger GinRhubarb & Ginger Gin
Sweet Ginger (NA)Sweet Ginger (NA)
Green Apple (NA)Green Apple (NA)
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...and the Non-Alcoholic beverages......and the Non-Alcoholic beverages...

PepsPepsi rangi rangee
  Pepsi Cola/ Pepsi MaxPepsi Cola/ Pepsi Max

  MirindaMirinda
  7 Up Zero7 Up Zero

Evervess - Tonic WaterEvervess - Tonic Water

Homemade lemonadeHomemade lemonade  
honey and minthoney and mint  

  pineapple and gingerpineapple and ginger
strawberriesstrawberries

  honey citronadehoney citronade

WaterWater
  still/ sparkling waterstill/ sparkling water  

Coffee (regular/decaf)Coffee (regular/decaf)
EspressoEspresso

Cappuccino with milk foam or whipped cream.Cappuccino with milk foam or whipped cream.
Flat WhiteFlat White

Matcha Latte (whole milk/ plant-based milk)Matcha Latte (whole milk/ plant-based milk)

TeaTea
Julius Meinl BioJulius Meinl Bio

Energy drinkEnergy drink
Red BullRed Bull
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And here are the festivities for New Year's Eve.And here are the festivities for New Year's Eve.
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And in case you're wondering how much does all theAnd in case you're wondering how much does all the
fun cost...fun cost...

ThThe question we’re anticipating is, of course, "So howe question we’re anticipating is, of course, "So how
much does all this New Year’s Eve fun cost?"much does all this New Year’s Eve fun cost?"

WellWell, the price of a ticket is , the price of a ticket is 1 250 lei1 250 lei..  
  HoweverHowever, if you pay in full by October, if you pay in full by October 18th 18th, we offer, we offer

a a 10% discount10% discount based upon availability. based upon availability.  

For groups of more than 10 people, regardless of whenFor groups of more than 10 people, regardless of when
you make the reservation, you make the reservation, the discount is also 10%the discount is also 10%..

AndAnd to encourage you to bring your children to to encourage you to bring your children to  
Caru' cu bere's New Year’s Eve, they benefit from aCaru' cu bere's New Year’s Eve, they benefit from a

discount and a special menu.discount and a special menu.  

  • A "• A "Little OneLittle One" ticket for children " ticket for children up to 10 yearsup to 10 years old old
is is 390390 lei. lei.  

• A "• A "KidKid" ticket for children aged" ticket for children aged 10 to 16 years 10 to 16 years old old
has 50% discount, regardless of the moment of thehas 50% discount, regardless of the moment of the

booking and costs 62booking and costs 6255 lei. lei.
  

Notes:Notes:
  *Offers cannot be combined.*Offers cannot be combined.

**The ticket price includes VAT (11% and 21%). If**The ticket price includes VAT (11% and 21%). If
there are any changes in the law before New Year’sthere are any changes in the law before New Year’s

Eve, the final price will be updated to match the newEve, the final price will be updated to match the new
regulations.regulations.
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A few more things we should tell yA few more things we should tell youou

Reservations will be considered confirmed onlyReservations will be considered confirmed only
after paying a 25% deposit. The remaining 75%after paying a 25% deposit. The remaining 75%

must be paid by December 13, 2026.must be paid by December 13, 2026.

  RRecovery after New Year's Eveecovery after New Year's Eve

IIn the first days of 2027, we’ll be waiting for you atn the first days of 2027, we’ll be waiting for you at
Caru’ cu bere with the perfect remedies after theCaru’ cu bere with the perfect remedies after the
big night: big night: a tangy sour soup, cabbage with porka tangy sour soup, cabbage with pork
knuckle, and every reason to start all over againknuckle, and every reason to start all over again..

AnAnd if you dine at Caru’ cu bere betweend if you dine at Caru’ cu bere between
  January 2 and 4, 2027January 2 and 4, 2027, you’ll enjoy a 20%, you’ll enjoy a 20%

discoundiscount for a table of four. You’ll receive thet for a table of four. You’ll receive the  
20% discount voucher on New Year’s Eve.20% discount voucher on New Year’s Eve.

If you’ve chosen to If you’ve chosen to welcome the New Year at Caru’welcome the New Year at Caru’
cu berecu bere, we invite you to contact us by phone or, we invite you to contact us by phone or

email using the details below.email using the details below.

We look forward to seeing you againWe look forward to seeing you again  
and welcoming 2027 together!and welcoming 2027 together!

  Alice Badea & Irene NicolaeAlice Badea & Irene Nicolae
Event ManagersEvent Managers

e-mail: evenimente@carucubere.roe-mail: evenimente@carucubere.ro
mobile: +40 730 022 021mobile: +40 730 022 021

www.carucubere.rowww.carucubere.ro
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