
Being with is being in the centre of events!



• Metro station Maidan Nezalezhnosti – 100 m

• Central Railway Station – 4 km

Maidan Palace Hotel –

is a unique hotel due to its location on 

Kyiv's main street, Khreschatyk, and its 

proximity to Maidan Nezalezhnosti.

Distance to major transport connections:



Services:

• 135 rooms of various categories

• 24-hour front desk

• Free Wi-Fi

• Breakfast 

• Parking with 24-hour security

• Room service

• Daily cleaning

• Coffee maker/kettle in the room

• Ironing service

• Dry cleaning

• Laundry

• Baby crib

• Elevator

• Lobby bar

• Conference halls

• Fitness centre

• Family rooms

• Currency exchange

• ATM/Cash machine

• Shoeshine

• Room for newlyweds

• ЕV-Charging station

• Nightclub

• Pets allowed

• Luggage storage



Room Categories:

• STANDARD

• STANDARD JUNIOR SUITE

• STANDARD INCLUSIVE

• BUSINESS 

• BUSINESS JUNIOR SUITE

• APARTMENT



CONFERENCE SERVICES

Conferences and Events



Hall Layouts and Plans

Volodymyrsky Conference Hall 

is located on the 3rd floor.

It consists of two separate halls: the Small 

Hall and the Large Hall.

A convenient foyer for coffee breaks is 

located in front of the halls.

STAIRS

FOYER

Small

Hall

60,5 sq. m

Large

Hall

108 sq. m

S
C
R
E
E
N

SCREEN



Hall Layouts and Plans

Mykhailivsky Restaurant

is located on the 4th floor. 

It consists of two halls, with the first 

serving as a passage to the second. 

The restaurant hosts daily buffet 

breakfast and is an ideal venue for 

lunches and dinners.

ENTRANCE

I Hall
54 sq.m
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ROUND TABLE

Capacity – up to 28 people

Volodymyrsky
CONFERENCE HALL

Large Hall



Volodymyrsky
CONFERENCE HALL

Large Hall

THEATER

Capacity – up to 60 people



Volodymyrsky
CONFERENCE HALL

Large Hall

THEATER



Volodymyrsky
CONFERENCE HALL

Large Hall

CLASSROOM

Capacity – up to 40 people



CLASSROOM

Capacity – up to 40 people

Volodymyrsky
CONFERENCE HALL

Large Hall



CLASSROOM – up to 24 people

THEATER - up to 40 people

ROUND TABLE - up to 20 people

Volodymyrsky
CONFERENCE HALL

Small Hall



Mykhailivsky

Restaurant

I Hall

Banquet – up to 28 people

Cocktail – up to 35 people



Mykhailivsky

Restaurant

I Hall



Banquet – up to 34 people

Cocktail – up to 50 people

Mykhailivsky

Restaurant

ІI Hall



Mykhailivsky

Restaurant

II Hall



Technical Specifications

Minimum rental period: 4 hours.

A conference hall booking is guaranteed upon receipt of a 10% deposit of the 
total rental fee. 

The deposit is non-refundable in the event of cancellation.

A 10% food service fee is charged separately.

Conference Hall Rental 

(9 hours)

Large Hall – UAH 13,500

Small Hall – UAH 12,600

HALLS
Dimensions

Meters l/w/h Daylight Sq. m 

Volodymyrsky

Conference Hall

Large Hall 18 / 6 / 2,8 (2,5) - 108

Small Hall 11 / 5,5 / 2,8 (2,5) - 60,5

Mykhailivsky

Restaurant

I Hall 8,5 / 6,5 / 3,4 - 54

II Hall 7,5 / 8 / 3,4 - 60

HALLS
CAPACITY PRICE

UAH/

hour
Round 

table
Theater

U-

shape

Class

room

Banquet/

Cocktail

Volodymyrsky

Conference Hall

Large Hall 28 60 28 40 - 1500

Small Hall 20 40 18 24 - 1400

Mykhailivsky

Restaurant

I Hall - - - - 28/35 -

II Hall - - - - 34/50 -



Services and equipment for events

Basic complimentary services:

• Wi-Fi

• Projection screen

• Flipchart with markers and paper (4 markers + 5 sheets)

• Built-in audio system

• Air conditioning system

• Climate control

• Basic hall configuration

• HDMI cable (laptop connection)

Services are available upon prior request



Services and equipment for events

* workday (9 hours)

Аppellation UAH

1 Multimedia projector per day* 1300

2 Laptop per day* 800

3 Radio microphone per day* 500

4 Сlicker per day* 400

5 Additional flipchart per day* 300

6 Paper 10 sheets 180

7 Water for participants 

("Morshynska" in plastic bottles)
1 bottle (0.5 L)

30

8 Water for participants 

("Morshynska" in glass bottles)
upon request

Additional services:



FOOD & BEVERAGES
Create a special menu!



Cheese ball:
- with salmon in a mix of greens on toast (50g)                                                    81 UAH

- with cream cheese and nuts on toasted bread (55g) 65 UAH

Mini sandwich:
- with sous-vide chicken, homemade mayonnaise, cheddar cheese, 

crispy bacon, and greens (55g) 58 UAH

- with hummus, marinated bell pepper, and greens (50g)                 52 UAH

- with roast beef, marinated bell pepper, vegetables, and greens (55g) 75 UAH

Mini croissant:
- with chicken and mushroom mousse (65g)                                                        95 UAH

- with salmon, pickled cucumber, cream cheese, and nori (75g)                     125 UAH

Skewer:
- with salami, basil, vegetables, and olives (43g)                                             72 UAH

- with Brie cheese, kiwi, and grapes (45g)                  72 UAH

- with jamon, basil, tomatoes, and brie cheese (47g)                                    85 UAH

- with shrimp and vegetables in a spiced yogurt sauce (45g)                          85 UAH

Mini salad:
- Caesar salad with chicken and bacon (70g)                                                   99 UAH

- with roast beef, tomatoes, honey-mustard sauce, and Parmesan (70g)   99 UAH

Coffee break



Bruschetta:
- with marinated, roasted bell pepper and pesto sauce (70g)    97 UAH

- with lightly salted salmon, cucumber, and cream cheese with greens (80g)   125 UAH

- with jamon, cream cheese, blue cheese, and apricot confiture (70g) 115 UAH

Mini Quiche Lorraine:
- 4 cheeses (50g)                                                                                                   81 UAH

- with chicken and bacon (50g)                                                                              81 UAH

- with salmon and spinach (50g)                                                                            95 UAH

Tartlet:
- "Olivier" with chicken (60g)                                                                               85 UAH

- "Olivier" with shrimp (65g)                                                                                  110 UAH

- "Olivier" with lightly salted salmon (50g)                                                            105 UAH

- with lightly salted salmon (35g)                                                                           92 UAH

- with chicken liver pâté and cherry confit (40g)                                                    90 UAH

- with shrimp and spiced cream cheese (40g)                                                       90 UAH

Canapé:
- with lightly salted salmon and spinach cream (50g)                                       85 UAH

- with ham, vegetables, and green mayonnaise (60g)                                         75 UAH

- with Brie cheese and caramelized pear (65g)                                                     82 UAH

Hummus with crispy fresh vegetables in a glass (75g)                                          68 UAH

Coffee break



Mini croissant:
- with fresh berries and custard (75g) 95 UAH

- with mascarpone cream, banana, and salted caramel (75g) 95 UAH

Napoleon pastry:
- with raspberry confiture and fresh berries (82g) 95 UAH

Brownie:
- with salted caramel (50g) 110 UAH

- with cherry (50g) 110 UAH

«Кartoplia» (сhocolate pastry):

- classic (80 g)                                                                                                  90 UAH

- almond (55 g) 95 UAH

- сoffee (55 g) 95 UAH

Tart:
- caramel-almond (40 g) 90 UAH

- chocolate-nut (50 g) 95 UAH

- lemon (50 g) 90 UAH

Cookie nut:
- with condensed milk (38 g)                                    45 UAH

- with Dor Blue cheese (38 g)                                                   55 UAH

Coffee break Desserts:



«Shu» Choux Pastry:
- classic (90 g)                                                                               130 UAH

- сhocolate-almond (90 g) 130 UAH

- raspberry (90 g) 130 UAH

Whoopie Pie raspberry (75 g)                                                         130 UAH

Panna cotta with strawberry confiture and blueberries (72 g) 95 UAH

Waffle tube with condensed milk (80 g)                     95 UAH

Macarons in assortment (40 g)                                                        80 UAH

Cookies "Anthill with caramel" (30 g)      50 UAH

Fruit skewer (47 g)                                                 70 UAH

• Coffee (100 ml)

• Tea (200 ml)

• Cream (10 ml)

• Lemon (20 g)

per person 85 UAH

Coffee break Beverages:



SET MENU

Please select one item from each 

category.

For LUNCH: salads, first courses, main 

courses, beverages.

For DINNER: salads, main courses, 

desserts, beverages.

670 UAH



1. Salads:

1. Salad with roasted bell pepper
(salads mix, honey mustard sauce, pickled bell peppers, Feta 
cheese, Cherry tomatoes, peanuts, green oil, microgreens)

170 g

2. Tuna salad with potatoes and cucumber
(salads mix, canned tuna, cucumber, Cherry tomatoes, sauce 
honey-mustard, Dijon grainy mustard, Parmesan cheese, green oil, 
fried crispy potatoes) 

220 g

3. Chicken and pineapple salad
(salads mix, homemade mayonnaise, sous-vide chicken, Cherry 
tomatoes, canned pineapple, bacon crunch, Parmesan cheese, 
green oil and microgreens)

200 g

4. Salad with jamon and caramelized pear
(salads mix, jamon, caramelized pear, walnut, lemon dressing, grapes, 
cucumber, Parmesan cheese, balsamic cream, green oil, microgreen)

210 g

5. Tabbouleh salad 
(couscous, tomato mix, cucumber, parsley, mini spinach, olive oil, 
microgreens, green oil)

230 g



6. Greek salad
(tomato mix, cucumber, bell pepper, olives, basil, oregano, 
Feta cheese, olive oil, green oil)

215 g

7. Salad with seasonal berries, lightly salted
salmon and citrus dressing
(salad mix, lightly salted salmon, strawberries, сucumber, citrus dressing, 
cocktail tomato, sesame, Parmesan cheese, microgreens)

210 g

8. Salad with beef pastrami and tomato
mix and Parmesan cheese
(tomato mix, mini spinach, honey mustard sauce, beef pastrami, 
Parmesan cheese, microgreens, green oil)

210 g

9. Fresh vegetable salad with sour cream dressing 
and herbs / or oil (choice of dressing)
(fresh young cabbage, cucumber, radish, cocktail tomatoes, parsley, 
green onions, sour cream and herbs or oil) 

200/180 g

10. Salad with mixed tomatoes, avocado
and Pesto sauce
(mixed tomatoes, mini spinach, avocado, Pesto sauce, basil, 
almonds, Parmesan cheese, microgreens)

220 g

1. Salads:



1. Borscht in mushroom broth
(mushroom broth based on porcini mushrooms and champignons, 
beetroot, carrot, onion, garlic, cabbage, potato, parsley, dill, fresh 
green onion, porcini mushrooms, microgreens, sour cream)

300 g

2. Chicken broth with noodles
(chicken broth, sous-vide chicken, boiled pasta, and half an egg, 
parsley, dill)

285 g

3. Green pea cream soup 
(onions, potatoes, freshly frozen green peas, cream, green oil, 
microgreens)

250 g

4. Green pea and chicken cream soup
(onions, potatoes, green fresh-frozen peas, cream, sous vide 
chicken, green oil, microgreens)

270 g

5. Mushroom cream soup
(onions, mushrooms, cream, mini spinach, green oil, microgreens)

260 g

2. First courses:



6. Cream of broccoli soup with almonds
(broccoli, spinach, onion, garlic, vegetable cream,  potatoes, 
almonds, green oil)

320 g

7. Cream of bacon and croutons soup
(potatoes, cream, onions, garlic, bacon, croutons, green oil, 
microgreens)

330 g

8. Solyanka
(onion, garlic, sous-vide chicken fillet, chicken sausages, beef cheeks, 
salami, chicken broth, tomato paste, pitted tomatoes, olives, parsley, 
pickled cucumbers, lemon, potatoes)

320 g

9. Chicken soup with meatballs and
vegetables
(chicken meatballs, chicken broth, onion, carrots, potatoes, parsley) 

340 g

2. First courses:



1. Chicken cutlet with mushroom sauce 
with mashed potatoes
(сhicken cutlet: chicken thigh, cream, eggs, onion, carrot, panko 
breadcrumbs; mashed potatoes, creamy mushroom sauce, 
champignons, Cherry tomatoes, green oil, microgreens) 

355 g

2. Fish cutlet with couscous and roasted 
vegetables
(Telapia fish cutlet, couscous, creamy lemon sauce, sautéed vegetables: 
cauliflower, zucchini, green beans; lemon, green oil, microgreen)

340 g

3. Pork schnitzel in honey-mustard sauce 
with roasted vegetables
(marinated pork schnitzel in breadcrumbs, honey-mustard sauce,
steamed cauliflower and bell pepper, coleslaw (cabbage, carrot, 
homemade mayonnaise), fresh green onion, green oil, microgreens)

330 g

4. Meatballs in spiced tomato sauce with 
buckwheat and roasted zucchini salad
(buckwheat, meatballs (beef mince, onion, breadcrumbs, cream, spices, 
eggs), spiced tomato sauce (peeled tomatoes, onion, garlic, spices), 
baby spinach, zucchini, green frozen peas, green oil, microgreens)

330 g

3. Main courses:



5. Fried perch fillet with fried vegetables 
and lemon
(perch fillet, frozen Brussels sprouts, frozen green beans, frozen 
broccoli, frozen green peas, baby spinach, lemon, spices, green oil)

300 g

6. Chicken breast in a creamy garlic sauce with 
mashed potatoes and pickled bell peppers
(sous-vide chicken breast, mashed potatoes (potatoes, butter, milk), 
pickled bell peppers, creamy garlic sauce (cream, garlic), Parmesan
cheese, mini spinach, green oil, microgreens)

310 g

7. Chicken kebab with grilled vegetables
and Рaprika sauce
(chicken thigh fillet, onion, zucchini, bell pepper, baked champignon
mushrooms, Рaprika sauce, green oil, microgreens)

310 g

8. Grilled salmon on a skewer with rice
and lemon mayonnaise
(salmon fillet, rice, butter, pickled tomatoes, mini spinach, 
lemon mayonnaise, green oil, microgreens, lemon)

340 g

3. Main courses:



9. Polenta with mushrooms, truffle
oil and Parmesan
(polenta, butter, Parmesan cheese, baked champignon mushrooms, 
truffle oil, mini spinach, green oil, microgreen)

300 g

10. Baked cauliflower with nut sauce
and peanuts
(cauliflower, tom yam paste, coconut cream, peanuts, cilantro, 
green oil)

300 g

11. Baked mackerel with mashed potatoes
and pickled tomatoes
(baked mackerel, mashed potatoes, pickled tomatoes, dill, lemon, 
green oil)

350 g

12. Pancakes with chicken in cheese sauce
and Parmesan
(pancakes with chicken filling, cream, Parmesan cheese, butter, 
green oil, Microgreens)

320 г

3. Main courses:



Panna cotta with strawberry confiture and blueberries

150 g

Napoleon pastry 
with raspberry confiture and fresh berries

150 g

Brownie pastry with salted caramel

150 g

Coffee / Tea 100 ml/200 ml

Juice in assortment 250 ml

Mineral water «Morshynska» 500 ml

Uzvar (a traditional Ukrainian drink made from dried fruits) 250 ml

Compote 250 ml

The order includes:

Bread basket (bread with seeds, white and dark ciabatta)

4 pieces (100 g)

4. Desserts:

5. Beverages:



TERMS OF THE OFFER:

Orders with a menu approved and paid by the Customer must 
be accepted at least 5 business days before the event

The minimum order for any single item is 10 portions

Mark - vegetarian dishes

The food service fee is 10 %

Please pay attention!
Lunch and dinner served as a set menu are available to guests 

for 1 hour. The coffee break is available for 30 minutes.

The Mykhailivsky Restaurant, which serves lunch and dinner, is open until 9:00 PM.



Кateryna is your conference manager: +38 067 266 32 28
sales@maidanpalace.com

MAIDAN PALACE HOTEL
14, Khreschatyk St., Kyiv, 01001, Ukraine
+38 044 459 80 10, +38 067 270 61 77
www.maidanpalace-hotel.com

mailto:sales@maidanpalace.com
http://www.maidanpalace-hotel.com/

