
LET US BRING POLAND TO YOU
We would like to invite you for TRADITIONAL POLISH DINNER

served at The Old Dresser on

FRIDAY 7  th   JANUARY 2022 at 6.30PM  
SATURDAY 8  th   JANUARY 2022 at 6.30 PM  

5 COURSES FOR ONLY £35 per person

ON THIS DAYS YOU WILL BE ABLE TO TRY ONE OF MOST TYPICAL POLISH  DINNERS:

❶ Kurczak w galarecie (Polish jellied chicken) - Is made by cooking root vegetables such as carrots, 
celery, and parsley with chicken till it forms a jelly. Just before eating, squeeze a dash of lemon juice onto the
jelly. Alternatively, you serve Jellied chicken  with Polish white vinegar.  If you visit a Polish restaurant, 
you’ll often find someone ordering ‘seta i galareta’. This is a shot of Polish vodka with the Jellied chicken, 
and they go perfectly well together!                                                                                                                      
❷ Barszcz czerwony (Polish Beetroot Soup) – If you aren't a fan of beets, this dish will change your 
mind. Polish beetroot soup is a sweet, healthy, and refreshing appetizer. This gorgeous vegetarian borscht is 
rich with beetroot and traditionally served in Poland on Christmas Eve. For extra flavour, add some garlic if 
you like, and for a heartier soup you can add dumplings.                                                                                     
❸ Gołąbki (Stuffed Cabbage Rolls) - Gołąbki translates literally as 'little pigeons', although these cabbage
rolls have nothing to do with birds at all. These gorgeous cabbage rolls are a labor of love, but it’s worth 
every minute as soon as you taste them. The flavor is unmatched, with juicy ground meat and tomato sauce 
making up the filling, wrapped with cabbage leaves that have been meticulously prepared. Tender beef and 
rice are stuffed into fresh cabbage leaves then braised in a savory sweet tomato sauce. These gorgeous 
cabbage rolls are a labor of love, but it’s worth every minute as soon as you taste them.                                    
❹ Budyń (Polish Vanilla Custard / Pudding) - When it comes to a simple, no-bake dessert, there is one 
old-fashioned that wins everyone over, every single time. And that’s Budyń, originating from the French 
‘boudin’. Budyn is a well-loved and much-enjoyed desert here in Poland. It’s very similar to custard but 
doesn’t quite have the same taste. Budyń is traditionally made with a mixture of sugar and milk, combined 
together and thickened with potato flour. Sometimes eggs are added as well.                                                     
❺ Shot of Polish flavoured vodka or liqueur 

VEGETARIAN OPTION AVAILABLE ON REQUEST

Tickets are already on sale in our Restaurant. 
Book your tickets: by email: olddressercafe@yahoo.com or by phone: 0121 420 1779

IN CASE OF BOOKING, DEPOSIT £10.00 PER PERSON IS REQUIRED

Deposits will be deducted from the final bill FOR EVERY PERSON ATTENDING THE PARTY and the
outstanding balance must be settled, in full, at the end of the event. Deposits are non-refundable should you

cancel the date of a confirmed booking within 7 days of the event.
We reserve the right to cancel or reschedule in case of low interest.


