
SULTANS’ 
DINNER

Each and every detail has been
carefully considered to define 

the Sultans’ Dinner experience.
This exquisite dining experience

with ultimate superlatives will take
the guests on a magical journey 

in time.





Dating back to the 17th century, 
the only Ottoman Imperial Palace & Hotel

on the Bosphorus, Çırağan Palace Kempinski İstanbul 
has a brand-new dining experience: “Sultans’ Dinner”,

for those who are willing to enchant their guests
with unique tastes and presentations,

from the Ottoman reign, in a real Ottoman Palace.

Following the welcoming reception,
a rich banquet of royal delicacies is served

in the graceful “Ottoman”  hall; mesmerizing 
with custom made crystal chandeliers, walls hand 

painted from ceiling to floor and a balcony 
overlooking the Bosphorus.

Flamboyant flowers, laced plates, cutleries,
napkins, glasses and special embroidered

uniforms, which the experienced banqueting team
will be wearing, have also been designed

exclusively for this experiential 
Sultans’ Dinner concept.



TIMELESS 
ACCESSORIES

This impeccable dining experience which 
promises a royal journey in time

is presented in specially selected, detailed 
and manufactured accessories.



PLATES GLASSES
These plates, specially designed for Sultans' Dinner,
were inspired by the Ottoman art of ornamentation.

Carnation flower engravings were first used in the 16th century 
and then in İznik pottery in the following centuries.

The hand-made, shear crystal glasses are made
with engravings and gold plating used in 17th century

French Baroque era.



ITALIAN CARAFE AND
GOBLET SET

A light brown, pedestal footed, handmade
set with plant motifs, belonging to the

1900-1950 era.



CHANDELIER
Seven candlesticks with rococo motifs

commonly found on 19th century French
chandeliers and a female figure from that era.



FRUIT BOWL
19th century French chandeliers and

bronze, oval shaped fruit bowl 
with four mythical baby figurines and
braid designs; raised on grooved feet.



ROYAL COFFEE SET
During the Ottoman Empire reign,

the tughra, a striking calligraphic seal, 
was considered as the signature of the sultan. 

The 19th century, silver coffee set 
is decorated with the authentic tughra 

of the Ottoman Sultan.



CUTLERY
Cutlery is inspired by ancient 

cultures and the rich vegetation 
of the Mediterranean. The graceful curves 

of the ever green bay tree, embellish
the simple and classic designs of Rome. 

Offering balance and elegance 
with drop-handled stitches, this design 

brings the centuries old journey 
of the bay tree to your tables 

with a fine craftsmanship.



TABLECLOTH AND
NAPKINS

Specially designed and handmade
with 100% linen; based on 16th century 

motifs found on the plates.



ATTIRE
The attire worn by the professional 

banquet service team have been specially 
tailored for this unique dining experience.





The experience commences 
with a magnificent welcome reception

accompanied by live “fasıl”; a suite 
in Ottoman classical music and 

“sherbet” service; a popular beverage 
in the Ottoman era.

WELCOME
RECEPTION 



SPECIAL DESIGN
GILDED MENU

An exceptional menu from the centuries
rich recipe archive of the Ottoman

kitchen where every dish has its own
unique story and lacquered illustration.



During the Ottoman period of 15th century, this dish was made 
often as a sort of dietary supplement at the palace since 
the sultan believed eggplant was very good for health.

This recipe was taken from the kitchen of the sultan 
in the year of 1764. At the period of Sultan Ahmet the III.,

the shahzadahs were often fed fish dishes
due to their health benefits.

RED GURNARD SOUP
with wheat and vegetables

MANZANA
grilled eggplant, red pepper, spring onion 

served with garlic oil



An English aristocrat, letter writer and poet Lady Montagu; visited many Ottoman ladies and had the opportunity to dine with them 
during her years of residence as wife to the British ambassador to Turkey in İstanbul in 17th-18th century. She remarked in her travel 

letters that the Ottoman dishes were all finely dressed and contained a great deal of rich spices. An Ottoman explorer, Evliya Çelebi also 
described this dish in a travelogue called The Seyahatname (Book of Travel) in the same era.

CHARCOAL GRILLED SWORDFISH 
ON SKEWERS 

with bayleaf and estragon Tosya pilaf



In 1582 at the Ottoman Palace, Sultan Murat III had 
this special chicken dish prepared for circumcision celebrations.

CHICKEN TOPKAPI
roasted chicken breast filled with oriental pilaf

served with creamy spinach

While awaiting the arrival of the Grand Vizier in the Council 
Chambers, the viziers brought refreshments for the troops lined 

up in the courtyard. Upon arrival, the Grand Vizier wished
for an “Auspicious Day” and proceeded with the first business

of the day; which was the distribution of the troops’ daily ration 
of food-traditionally consisting of bread, soup and zerde.

ZERDE
flavored with saffron
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