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MEET THE TEAM



David Hemmerle, 

Executive Chef
Christian de Nadai,  

Italian Chef

Alexey Nesmeyanov, 

Head Sommelier

David Hemmerle brings years of  experience 

and a world of  talent to his Four Seasons Hotel 

Moscow team. Having worked in One & Only 

The Palm Resort Dubai, Baccarat Cristal Room, 

Carré Blanc, Moscow, Le Jardin des Sens, 

Montpelier and many more, David is in 

Moscow again – and this time Four Seasons has 

got him. “The dining scene is very diverse here 

and there are a lot of  talented chefs in the city. 

But with our focus on the quality of  food and 

service, we’re bringing something different and 

exceeding the expectations of  the people.”

Christian de Nadai started his career thirteen 

years ago in Sant’ Agata sui due Golfi, 

Sorrento. Back in 2013 he was responsible for 

the opening of  the new fine dining restaurant 

Don Alfonso in Dubai in 2013. Today 

Christian is bringing true Italy to Moscow 

with his authentic flavors, perfect technique 

and diverse menu.

Beginning his career as a barista in 2009, 

Alexey Nesmeyanov quickly made his path 

into the world of  Sommelier art. With his 

top-notch expertise, and ability to propose 

unexpected yet exquisite pairing Alexey 

became one of  the best known faces of  the 

hotel. “The task of  a Sommelier is not to look 

for expensive wines but rather propose high-

quality wines and broaden the horizons of  the 

guests with new names and flavors,” - Alexey 

says. And the Four Seasons guests certainly do 

appreciate!



START YOUR MORNING
BREAKFAST



BREAKFAST

Continental 1250 Rub per person
Bread basket: white toast bread, baguette, rye bread
Pastries: Chocolate and butter Croissant, Danish, muffins, lemon cakes
Jams selection, honey and butter
Sliced fruit, fresh squeezed juices (orange, grapefruit)
Coffee and tea, mineral water

Traditional 1600 Rub per person
Bread basket: white toast bread, baguette, rye bread
Pastries: Chocolate and butter Croissant, Danish, muffins, lemon cake
Jams selection, honey and butter
Sliced fruit, fresh squeezed juices (orange, grapefruit)
Cheese selection, meat cold cut
Assorted yogurts
Coffee and tea, mineral water

Four Seasons full buffet breakfast 2350 Rub per person
Bread basket: white toast bread, baguette, rye bread
Pastries: Chocolate and butter Croissant, Danish, muffins, lemon cakes
Jams selection, honey and butter
Sliced fruits, fresh squeezed juices (orange, grapefruit)
Muesli, dried fruit, candied fruit
Cheese selection, meat cold cut
Blinis roll with smoked salmon, red salmon caviar and sour cream



Quinoa salad
Fresh vegetables
Vegetables antipasti style
Assorted yogurts
Coffee and tea, mineral water

Hot
Please, select one of the options:
1. On the buffet line
Porridge
Potatoes, grilled tomatoes
Sausages, bacon
Scrambled eggs
Syrniki (Russian cheese pancakes)
2.    Served individually
(Please choose one option)
Omelette
Porridge
Potatoes, grilled tomatoes, sausages, bacon
Scrambled eggs
Syrniki (Russian cheese pancakes)



COFFEE BREAKS



COFFEE BREAKS

Basic 640 Rub per person
Butter biscuits (canestrelli, sable, Danish biscuit)
Chocolate biscuits, almonds biscuits
Coffee, tea, mineral water
Basic savory 930 Rub per person 
Smoked salmon and mustard cream finger sandwich
Baked ham, cream cheese and fresh herbs finger sandwich
Grilled vegetables, tomato and basil cream finger sandwich
Coffee, tea, mineral water
Morning 730 Rub per person
Basket of plain croissant, pain au chocolate, apple pastry, blue berry muffin and vanilla 
madeleine
Butter biscuits (canestrelli, sable, Danish biscuits)
Coffee, tea, mineral water, juices
Afternoon 960 Rub per person
Butter biscuits (canestrelli, sable, Danish biscuit) chocolate biscuits, almonds biscuits
Chocolate truffle
Raspberry, pistachio and chocolate macarons
Selection of seasonal fruit tartlets
Coffee, tea, mineral water



Deluxe 1090 Rub per person
Butter biscuits (canestrelli, sable, Danish biscuit) chocolate biscuits, almonds biscuits
Chocolate truffle
Raspberry, pistachio and chocolate macarons
Selection of seasonal fruit tartlets
Sliced fruit selection and berries
Coffee, tea, mineral water, juices
The Moscow FS coffee break 1200 Rub per person
Smoked salmon and mustard cream finger sandwich
Baked ham, cream cheese and fresh herbs finger sandwich
Grilled vegetables, tomato and basil cream finger sandwich
Beef tongue and horse radish cream finger sandwich
Butter biscuits (canestrelli, sable, Danish biscuit) chocolate biscuits, almonds biscuits
Chocolate truffle 
Raspberry, pistachio and chocolate macarons
Selection of seasonal fruit tartlets
Sliced fruit selection and berries
Coffee, tea, mineral water, juices



LUNCH



Three course 3700 Rub per person
Four course 4700 Rub per person
SALADS AND APPETIZERS (Please select one option)
Mozzarella with Baku tomato salad, homemade basil pesto (V)
Salmon carpaccio
Roasted beef salad with baby spinach, and fresh herbs
Octopus, potato and zucchini, cherry tomato, olive
Chicken salad with celeriac, mustard dressing and crispy potato chips
Greek salad with feta cheese, Kalamata olives and fresh coriander (V)
Beef carpaccio, capers, rocket leaves and parmesan shaves, lemon dressing
Duck breast confit salad
Tuna tartar with wasabi dressing, radish salad and baby cress (supplement 400 rubles)
SOUPS (Please select one option)
Russian Borsch with sour cream
Chicken soup
Potato cream soup with leek
Finish Ukha
Fish Solyanka
Lentil and chickpea soup
MAIN COURSES (Please select one option)
Carnaroli risotto with seasonal mushrooms, parmesan cheese and parsley (V)
Steamed sea-bass fillet, artichoke and green onions with lemon confit, Berblan sauce
Steamed salmon, baby spinach, white wine butter sauce with mushroom
Roasted chicken breast, sautéed mixed mushrooms, green asparagus and thyme jus
Lamb rack, potato puree with tapenade, parsley sauce
Roasted baby veal rack, seasonal vegetables, sauce with dry apricot and parsley
Grilled beef tenderloin, sautéed potato and black pepper sauce
DESSERTS (Please select one option)
Chocolate cup with cream tiramisu, coffee jelly and cocoa powder
Meringue with whipped cream and blueberries
Carrot financier with chocolate ganache and cinnamon cream
Nougat glacé with candied fruits and crispy nougatine
Napoleon cake with fresh red berries
Strawberry salad with hibiscus juice, vanilla ice cream
Medovik tort, Russian cottage cheese with chestnuts honey



BUFFET

LUNCH BUFFET
3720 rub/person (Minimum 25 persons)

SALADS AND APPETIZERS (Please select five option)
Mozzarella cheese with Baku tomato and fresh basil
Caramelized pork with mixed salad, sweet and sour sauce, sunflower seeds
Tomato and avocado with shrimp, mayonnaise with yuzu flavored
Greek salad with black olive and feta cheese (V)
Seared beef with baby spinach salad and sautéed shitake mushroom
Nicoise salad with marinated tuna belly, extra virgin olive oil
Octopus, potato and zucchini salad, marinated cherry tomato, black olive
Olivier salad with smoked turkey
French vinegret
China salad with mushrooms and salty cucumbers
SOUPS (Please select one option)
Russian Borsch with sour cream
Chicken soup
Potato cream soup with leek
Finnish Ukha
Fish Solyanka
Lentil and chickpea soup
MAIN COURSES (Please select three option)
Roasted salmon, black rice with spinach and mushroom
Seared sea bream fillet with crushed potato, lemon and orange zest, virgin sauce
Grilled rib pork with vegetables and garlic confit, sweet and sour sauce
Grilled rib-eye beef with sautéed shallot and red bell pepper, eggplant and zucchini
Chicken tapaka
Chicken breast Strogonov style, mashed potato
Lamb kebab, sautéed zucchini with tomato sauce and olive
Grilled pikeperch



SIDES (Please select one option)
Sautéed Spinach with champignons
Roasted potato with onion and garlic
Mashed potato
Coquillette pasta with cream cheese sauce
Green asparagus
Grilled vegetables
DESSERTS (Please select five option)
Tiramisu serving in chocolate cup, jelly coffee origin
Meringue filled with whipped vanilla cream and red currant
Chocolate mousse with almond biscuit and cacao seeds
Vanilla cheesecake with crumble and red fruit
Traditional caramel pudding
Fruit minestrone with fresh mint
Carrot financier with chocolate ganache and cinnamon cream
Selection of tea, freshly brewed coffee, fresh bread

DINNER BUFFET
5900 rub/person (Minimum 25 persons)

SALADS AND APPETIZERS (Please select six option)
Mozzarella cheese with Baku tomato and fresh basil
Seafood salad
Marinated salmon with orange, and egg salmon
Vitello tonnato, tuna sauce, capers chips and croutons
Nicoise salad with marinated tuna belly, extra virgin olive oil
Duck breast salad with artichoke
Olivier with smoked turkey
SOUPS (Please select one option)
Russian Borsch with sour cream
Coconut soup with seafood
Chicken soup



Finnish Ukha
Fish Solyanka
Lentil and chickpea soup
MAIN COURSES (Please select three option)
Sea bream fillet with artichoke and berblam sauce
Steamed sea bass fillet with artichoke and virgin sauce
Sautéed chicken with button mushroom, mashed potatoes and green butter
Grilled beef tenderloin with black pepper sauce, roasted potato
Slow cooked chicken breast with white wine sauce and green vegetable
Slow cooked veal tenderloin, crunchy seasonal vegetables and tarragon red wine sauce
Seared tiger prawn, sautéed bell pepper and snow peas, teriyaki sauce
Black rice risotto with seafood
SIDES (Please select one option)
Sautéed Spinach with champignons
Roasted potato with onion and garlic
Mashed potato
Coquillette pasta with cream cheese sauce
Green asparagus
Grilled vegetables
DESSERTS (Please select five option)
Tiramisu serving in chocolate cup, jelly coffee origin
Meringue filled with whipped vanilla cream and red currant
Chocolate mousse with almond biscuit and cacao seeds
Vanilla cheesecake with crumble and red fruit
Traditional caramel pudding
Fruit minestrone with fresh mint
Carrot financier with chocolate ganache and cinnamon cream
Fresh seasonal fruits and fruit salad whit fresh mint
Selection of tea, freshly brewed coffee, fresh bread



DINNER



DINNER

Three course 4800 Rub per person
Four course 6300 Rub per person
SALADS AND APPETIZERS (Please select one option):
Mozzarella with Baku tomato salad, homemade basil pesto (V)
Homemade marinated salmon, soft mousse and orange dressing
Calamari salad with bell pepper confit, cherry tomato, balsamic dressing
King crab salad with citrus dressing and edamame beans
Chicken salad with celeriac, mustard dressing and crispy potato chips
Salmon tartar with orange jely
Beef carpaccio, capers, rocket leaves and parmesan shaves, lemon dressing
Duck breast confit salad
Tuna tartar Asian style, red onions, wasabi soya sauce (supplement 400 rubles)
HOT APPETIZERS (Please select one option):
Seared scallops, soft celery puree, baby leek and lemon butter sauce
Ravioli with mushroom “duxelle” and black truffle, emulsion sauce (V)
Fregola sarda pasta cooked like a risotto with pumpkin and black truffle (V)
Snails fricassee with herbs, mashed potato, baby spinach with nutmeg
Quail confit with poached apple
SOUPS (Please select one option):
Russian Borsch with sour cream
Coconut soup with seafood
Chicken soup
Potato cream soup with leek
Finish Ukha
Fish Solyanka
Lentil and chickpea soup



MAIN COURSES (Please select one option):
Steamed sea-bass fillet, artichoke and green onions with lemon confit, Berblanc sauce
Roasted rack lamb, grilled vegetables, crushed potato with extra virgin olive oil, tarragon jus
Roasted baby veal rack, seasonal vegetables, sauce with dry apricot and parsley
Beef tenderloin, gratin dauphinois, sautéed mushroom and black pepper sauce
Dorado, gratin dauphinois, sautéed mushroom and black pepper sauce
DESSERTS (Please select one option):
Cheese cake with coffee flavor, banana and vanilla
Vanilla Crème brulee caramelized with brown sugar and marinated cherry
Panna cotta with chocolate ganache and Sicilian orange
Nougat glacé with candied fruits and crispy nougatine
Chocolate fondant, marinated cherry and cottage cheese ice cream
Pistachio Dacquoise and Bavarian, vanilla frosting
Mixed berries soup with hibiscus syrup



GALA DINNER

RUSSIAN DINNER 7700 rub/person

Appetizers on the table:
Smoked fish selection platter 
Meat cold cut selection platter 
Red salmon caviar with traditional blinis
Olivier salad with crayfish 
Vitello tonnato - veal with tuna sauce
Marinated Russian mushroom selection 
Mozzarella with cherry tomato, homemade basil pesto 
Duck foie gras terrine, berry chutney 
Crabmeat salad, avocado, dried tomatoes and citrus dressing
Russian pirozhki with meat, mushroom and cabbage 
Atlantic herring with potatoes and toasted Borodinsky bread 
Fresh vegetables (tomatoes, cucumbers, pepper)
Fresh fruits and berries platter 
Hot appetizer (Please, select one):
Quail confit on baked apples with spinach
Seared scallops, soft celery puree, mushroom emulsions sauce and truffle dressing  
Crabmeat julienne
Main course (Please, select one):
Steamed salmon with butter spinach sauce and risotto
Steamed sea-bass fillet, artichoke and green onions, butter sauce 
Roasted lamb rack, grilled vegetables, sundried tomato and tarragon sauce
Roasted beef tenderloin, gratin dauphinois, cep mushroom and black pepper sauce
Sweet delight:
Selection of sweet delight served on the table
Selection of tea, freshly brewed coffee, fresh bread



INTERNATIONAL DINNER 9000 Rub/person

Appetizers on the table:
Smoked fish selection platter (marinated salmon, eel, hot smoked sturgeon)
Red caviar with traditional Russian blinis
Meat cold cut selection (roastbeef, beef tongue, bresaola, capers)
Greek salad with feta cheese and Kalamata olives 
Tuna carpaccio with vegetables and sesame oil
Shrimps, crunchy green vegetables salad, sun dried tomatoes , pine nuts and coconut jelly 
Octopus, baby potatoes, tomatoes and rocket salad
Beef Carpaccio with parmesan cheese and capers 
Duck foie gras terrine, berries chutney 
Duck breast salad with artichokes and truffle oil
Fresh fruits and berries platter
Cheese selection with honey and nuts
Hot appetizer (Please, select one dish):
Cep mushrooms julienne
Black ravioli with crabmeat, black truffles, butter sauce with herbs
Main course (Please, select one dish):
Steamed sea-bass fillet, artichoke and green onions, butter sauce 
Roasted lamb rack, grilled vegetables, sundried tomato and tarragon sauce
Roasted beef tenderloin, gratin dauphinois, cep mushroom and black pepper sauce  
Sweet delight (Please, select one dish):
Cheese cake, coco flakes, crumble and mango coulis
Panacotta with coffee flavored
Minestrone fruits with fresh mint, lemon sorbet
Selection of tea, freshly brewed coffee, fresh bread



COCKTAILS

COCKTAILS

COCKTAILS



COCKTAILS

Menu 1 (Pre function cocktail 1800 rub per person)

Cold canapes
Herring with quince sauce,  crispy Borodin bread 
Tartar with tomatoes and ricotta 
Blinis roll with smoked salmon
Ricotta cheese with pistachios and bread chips
Smoked duck breast with pineapple
Roll biscuit with black olives
Hot canapes
Vegetable spring roll (V) 
Fregola Sarda risotto with pumpkin and black truffle
Menu 2 (Pre function cocktail 2000 rub per person)

Cold canapes
Roast beef with vegetable salsa in the spoon
Eggplant roll with cheese and nuts
Smoked duck breast confit with pear
Salmon tartar with orange jelly
Quail egg with onion confit
Tomato jelly with mozzarella ball
Hot canapes
Gougère with gruyere cheese (V)
Duck leg confit samosa, orange dip sauce 



Menu 3 (Pre function cocktail 2430 rub per person)

Cold canapes
Prawn dim sum with cream sauce
Cherry tomatoes with salmon mousse
Sea bass seviche with lime and spicy pepper
Roast beef with vegetable salsa
Eggplant tartar with pine nuts
Foie gras mousse with orange jelly
Hot canapes
Duck leg confit samosa, orange dip sauce  
Steamed salmon with broccoli puree
Gougère with gruyere cheese (V)
Menu 4 (The Classical 2820 rub per person)

Cold canapés
Crab roll in bánh tráng
Eggplant roll with cheese
Foie gras mousse with orange jelly
Mozzarella with capsule of gazpacho
Marinated tuna with Asian sauce
Salad or cold appetizer 
Octopus salad with pepper confit
Duck breast with artichoke
Hot appetizer (served in small and trendy container) 
Sea bass with Tai sauce 
Fregola Sarda cooked like a risotto with pumpkin and black truffle (V)
Marinated chicken wings 
Prawn dim sum with cream sauce
Vegetable spring roll



Sweet delights 
Meringue filed with whipped vanilla cream and red currant 
Coffee and hazelnut cream 
Crème brulee with caramelized brown sugar and marinated cherries  
Almond tart with vanilla custard and seasonal fruit
Medovick cake  
Menu 5 (The Classical 2900 rub per person)

Cold canapés
Marinated salmon with orange jelly 
Quail egg with onion confit
Roastbeef with vegetable salsa
Crab roll in bánh tráng
Tomato jelly with mozzarella ball
Foie gras mousse with orange jelly
Salad or cold appetizer 
Duck breast with artichoke
Bulgur with vegetables and octopus
Hot appetizer (served in small and trendy container) 
Seared scallops with celery puree and truffle dressing 
Prawn dim sum with cream sauce
Cauliflower mousseline with ricotta ice disk (V)
Fregola Sarda cooked like a risotto with pumpkin and black truffle (V)  
Sweet delights 
Tiramisu served in chocolate cup jelly cafe
Mini almond financier with Sorrento lemon ganache
Chocolate mousse with hazelnut cream and almond daquoise
Almond tart with seasonal fruit  
Medovick cake 



Menu 6 (The Moscow FS cocktail 4490 rub per person)

Cold canapes
Nori tuna with tobiko caviar
Profiteroles with crab sauce and yuzu
Quail egg with onion confit
Sea bass seviche with mayonnaise and bell pepper
Mille feuille with beef tongue and foie gras
Foie gras mousse with orange jelly
Salad or appetizer 
Roastbeef salad with sun dried tomatoes and marinated onion 
Mini salad with smoked salmon and asparagus 
Hot appetizer 
Crunchy prawns
Seared scallops with celery puree and truffle dressing 
Cauliflower mousseline with ricotta ice disk 
Fregola Sarda cooked like a risotto with pumpkin and black truffle (V)  
Sweet delight
Panna cotta and strawberry coulis 
Hazelnut éclair 
Almond tart with vanilla custard and seasonal fruit  
Meringue filled with whipped vanilla cream and red currant  
Mini almond financier with Sorrento lemon ganache
Medovick cake 



A LA CARTE CANAPES

Cold canapes 200 rubles each
Scallops ceviche with lemon confit and ginger sauce 
Smoked duck breast 
Baby artichoke with coriander pesto and parmesan cheese (V) 
Marinated salmon with mousse and orange dressing 
Duck foie gras terrine with passion fruit jelly 
Sea bass tartar, lemon dressing and lime zest 
Cherry tomato and mozzarella ball, tomato gazpacho (V) 
King crab and ananas, avocado mousse, citrus dressing 
Salmon tartar with orange jely
Herring with quince sauce, crispy Borodin bread 
Hot canapes menu 230 rubles each 
Vegetables spring roll with thai chili sauce (V) 
Steamed salmon with baby potato
Gougère with gruyere cheese (V)
Duck leg confit samosa with cinnamon, orange dip sauce  
Chicken skewer with shitake mushroom, soya sauce 
Seared sea bream bruschetta with sundried tomato 
Crispy hot sandwich with mozzarella and tomato 
Crispy prawn with mint and orange sauce 
Crab tempura with wasabi mayonnaise 



Sweet delight 180 rubles each
Meringue filed with whipped vanilla cream and red currant 
Crème brulee with caramelized brown sugar and marinated cherries  
Coffee and hazelnut cream 
Tiramisu served in chocolate cup jelly cafe
Mini almond financier with Sorrento lemon ganache
Chocolate mousse with hazelnut cream and almond daquoise
Panna cotta and strawberry coulis 
Almond tart with vanilla custard and seasonal fruit  
Medovick cake 
Hazelnut éclair 
Opera
Langeroli


