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• When you need a tasteful bite for a productive 
meeting 
• When you’re welcoming important guests and 
want to make a great impression 
• When it’s time to celebrate your team and show 
appreciation 
• When you’re planning a team building, family 
day, or company event 
• When you want to do something nice for your em-
ployees – surprise them with breakfast once a week, 
every day, or a birthday cake they’ll remember

We’re here to make it all easy, delicious,
and delightful!
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Our catering adapts to you.

· Bite-sized sweet and savory 
treats – ready to serve in
convenient boxes

· A menu for any time of day: 
breakfast, brunch, lunch 
(hot and cold), and dinner

· Options for all dietary needs: 
vegan, vegetarian,
gluten-free, and lactose-free 

· Catering setup and
decoration service
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· Alcoholic and
non-alcoholic 
drinks & cocktails

· Space decoration 
according to the event 
theme

· A smiling team: 
waiters, hostesses, and 
cocktail masters

· Live cooking stations 
(BBQ, pasta, pancakes, 
burgers, bubble tea)

· Personalization of every 
detail – because no two 
clients are the same

· Equipment for every type of 
indoor or outdoor celebration:

-Pagodas and tents 
-Lighting for day and night 
-Cooling equipment 
-Buffet lines and cocktail 
-tables

-Chairs, bar stools, and 
decorative furniture 
-Glasses, plates, cutlery, 
and serving utensils
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Fast, simple, flexible.

We’ll always help you find the perfect solution.

Order through the
catering option on our 

website

Call us: 
011 / 450-15-00

Send your inquiry to: 
orders@mandarinacakeshop.rs
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SAVORY MINI
CROISSANTS BOX

Crudo Croissant
Italian Croissant
Croissant sandwich
Neutral croissant
PRICE: 16 PCS
3,520.00 RSD

MINI CROISSANTS 
BOX

Crudo Croissant
Italian Croissant
Nougat Croissant
Neutral croissant
PRICE: 16 PCS
3,520.00 RSD

NEW

BOX OF GOURMET MINI 
CROISSANTS

Mini Salmon Croissant
Mini Pesto Croissant
Mini Caesar Croissant
Mini Exotic Croissant
Portion: 16 pieces in a box.
PRICE: 3,820.00 RSD

MORNING BOOST

Chia pudding 
Tapioca pudding
Granola
PRICE: 2,420.00 RSD
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SWEET MINI
CROISSANTS BOX

Raspberry-Pistachio
Vanilla-Cherry
Nougat
Neutral croissant
PRICE: 16 PCS
3,520.00 RSD

SANDWICH BOX

Roast beef sandwich 
Salmon sandwich 
Egg sandwich 
Ham & cheese sandwich 
Vegan sandwich
PRICE: 6,460.00 RSD

NEW MANDARINA`S
MEZE BOX

Selection of cured meats, 
cheeses, fresh and dried 
fruits, and nuts 
Raspberry chilli jam 
Hummus sauce
Gorgonzola sauce 
Cantucci 
Mandarina’s gritz I 
Mandarina’s gritz II 
Cheesy sticks
PRICE: 6,750.00 RSD

MANDARINA`S GRITZ 
BOX

Mandarina’s gritz I 
Mandarina’s gritz II 
Vegetable sticks 
Hummus sauce 
Gorgonzola sauce 
Carrot sauce 
Ranch sauce 
Guacamole sauce 
Beetroot sauce
PRICE: 2,820.00 RSD
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BOX OF QUICHES

Quiche with bacon 
Spinach quiche 
Quiche with goat cheese and 
raspberry jam 
Salmon quiche
Portion: 16 pieces in a box.
PRICE: 3,520.00 RSD

LENTEN
SAVORY BOX

Gravlax salmon 
Fish pâté 
Fish burger 
Vegan ciabata 
Winter ciabata
PRICE: 6,460.00 RSD

CATERING BOX

Salad 
Tandoori chicken 
Éclair 
Vegan ciabata 
Salmon mus
PRICE: 25 PCS
 5,500.00 RSD

BRIOCHE BOX

Burger 
Tandoori chicken 
Falafel 
Salmon 
Pulled pork
PRICE: 7,800.00 RSD
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BITE SIZE

Indigo 
Stella del mandarino 
Gotham twist 
Kiara banana 
Creamy nougat 
Samba
PRICE: 36 PCS / 5,760.00 RSD

We can also create branded cakes with 
your company’s logo.

LENTEN BITE SIZE

Mousse of dark Callebaut chocolate with a 
raspberry insert 
Mousse of dark Callebaut chocolate with 
insert of prunes and walnuts 
Mousse of vegan Callebaut chocolate with 
apricot and passionfruit insert
PRICE: 36 PCS / 5,760.00 RSD
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Note: Catering is delivered in boxes. If you would like a setup or to 
rent decorative stands, please send an inquiry to
porudzbine@mandarinacakeshop.rs
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Awards and Recognitions: 
 
-Ambassador for Barry Callebaut, Cocoa 
-Barry, and Mona Lisa in Southeast Europe. 
Gault & Millau Guide – Best Pastry Chef 
2022 
-Vino & Fino – Chef of the Year 2022 
-True Brand (Blue Pretzel) – Award for the 
-Art of Human Expression 2024 
-Maybourne Hotel Group (UK) – Award for 
-Creativity and Innovation 2006 
-Ernst & Young – Nominee for Entrepre-
neur of the Year 
-MasterChef – Special Guest 2024 and 2025

Who’s gonna 
Make my catering? 
Krsto Radović, Head Pastry Chef and 
Founder, holds a master’s degree in 
Culinary Arts from the University 
of West London, specializing in 
chocolate, pastries, cakes, and tarts. 
He brings over twenty years of 
professional experience, beginning his 
career in Arizona, USA, and continuing 
at five-star establishments in London, 
notably at Claridge’s Hotel. 
 
Mandarina offers creatively crafted and 
delicious cakes and pastries, handmade 
using high-quality ingredients and the 
finest professional
Belgian chocolate-Callebaut. 
 
Krsto is a proud member of the 
Callebaut Chocolate Ambassadors 
Club for Southeast Europe, and 
Mandarina is their dedicated pastry 
home in Belgrade.

M
an

d
ar

in
a 

C
ak

e 
Sh

o
p 

C
at

er
in

g 
C

at
al

o
g 

   
   

S
E

A
S

O
N

  —
—

—
—

—
—

   
 2

0
25

. 



For all your special occasions, from everyday moments 
to grand celebrations.


