
EVENING EVENTS

http://www.pvm.pl/


Area: 175 m²

Number of seats: 40

Ideal for organizing a lunch 
buffet or a welcome cocktail.

Direct access to the terrace 
overlooking the Koneser Square.

It is also possible to organize an 
event on both floors of the bar, 
using both the Barand the VIP 
Zone of the ¾ Koneser Bar.

VIRTUAL WALK

Fun Fact: The floor in the bar is 
made from100 year old barrels 
from Zielona Góra production 
plant.

http://www.pvm.pl/
https://www.google.pl/maps/place/Koneser+Bar+3%2F4/@52.2555404,21.0462196,3a,75y,53.47h,79.03t/data=!3m7!1e1!3m5!1sAF1QipPrjjyIiw52F5Y_4c28DJF6AYtBi1t4dhK3JeUq!2e10!3e11!7i10000!8i5000!4m5!3m4!1s0x471ecd47aee82527:0xe66034ee7b3b6c62!8m2!3d52.2555047!4d21.0459116
https://www.google.pl/maps/place/Koneser+Bar+3%2F4/@52.2555404,21.0462196,3a,75y,53.47h,79.03t/data=!3m7!1e1!3m5!1sAF1QipPrjjyIiw52F5Y_4c28DJF6AYtBi1t4dhK3JeUq!2e10!3e11!7i10000!8i5000!4m5!3m4!1s0x471ecd47aee82527:0xe66034ee7b3b6c62!8m2!3d52.2555047!4d21.0459116


Area: 171 m2

Number of seats: 46

VIRTUAL WALK

2 seperate areas - 20 seats each
(sofas & armchairs) connected
by a spacious corridor, designed
for networking, dancing, 
catering or placement of a bar

Equipment:

▪ 2 TV screens

▪ sofas & armchairs

Optional:

▪ mobile bar,

▪ Sound system with speakers and 
microphone

http://www.pvm.pl/
https://www.google.pl/maps/place/Koneser+Bar+3%2F4/@52.2554669,21.0463849,3a,75y,23.31h,75.94t/data=!3m7!1e1!3m5!1sAF1QipNlDY92gFBlsoFPQqQZCVLNPs0rhoHuBelRFG9o!2e10!3e11!7i10000!8i5000!4m5!3m4!1s0x471ecd47aee82527:0xe66034ee7b3b6c62!8m2!3d52.2555047!4d21.0459116
https://www.google.pl/maps/place/Koneser+Bar+3%2F4/@52.2554669,21.0463849,3a,75y,23.31h,75.94t/data=!3m7!1e1!3m5!1sAF1QipNlDY92gFBlsoFPQqQZCVLNPs0rhoHuBelRFG9o!2e10!3e11!7i10000!8i5000!4m5!3m4!1s0x471ecd47aee82527:0xe66034ee7b3b6c62!8m2!3d52.2555047!4d21.0459116


Area: 138 m2

Number of seats: 66

VITUAL WALK

The „VAB” can be divided
into two independent event 
areas. Both areas can will be 
also sound proofed from one 
another. 

Two multimedia sets
available in each part

http://www.pvm.pl/
https://www.google.com/maps/@52.255517,21.0458628,3a,75y,208.34h,71.79t/data=!3m7!1e1!3m5!1sAF1QipMLsltl4ezeMqZa2TCSRZTJ5AnJdThEK-hL9BCB!2e10!3e12!7i10000!8i5000
https://www.google.com/maps/@52.255517,21.0458628,3a,75y,208.34h,71.79t/data=!3m7!1e1!3m5!1sAF1QipMLsltl4ezeMqZa2TCSRZTJ5AnJdThEK-hL9BCB!2e10!3e12!7i10000!8i5000


ALCOHOL

▪ Vodka – Luksusowa, Wyborowa  

▪ Whisky – Ballantine’s Finest

▪ White wine – Chardonnay

▪ Red wine – Shiraz Cabernet Sauvignon

▪ Cocktails based on Polish Vodka

COLD DRINKS

▪ Soft drinks

▪ Homemade lemonade

▪ Natural/sparkling water

▪ Fruit juices

http://www.pvm.pl/


ALCOHOL

• Vodka – Wyborowa, Luksusowa, Ostoya

• Whisky – Jameson Irish Whisky, Canadian Special Old, Ballantine’s 
Finest

• Beefeater Gin

• Havana Rum

• White wine– Jacob’s Creek Chardonnay

• Red wine – Jacob’s Creek Shiraz Cabernet, Campo Viejo
Tempranillo

• Cocktails on Polish Vodka

COLD DRINKS

▪ Soft drinks

▪ Homemade lemonade

▪ Natural/sparkling water

▪ Fruit juices

HOT DRINKS

▪ Coffee

▪ Tea

http://www.pvm.pl/


STARTERS

▪ Pork chops (Warsaw style)

▪ Sznytki with beef tartar, lovage, marinated boletus

▪ Herring marinated in raisins, dill and mustard, baked
potato, sour cream

▪ Meduza z golonki (jellyfish jelly) + beetroot, lemon, vinegar

▪ Smalec (lard) with plum, rye bread

▪ Vegetable salad on rye bread

▪ Pikeperch in vinegar with pickles and families

SOUP

▪ Flaczki wołowe (beef tripe soup)

HOT DISHES

▪ Beef cheeks in a dark sauce of pickled cucumber and 
cranberry, pickled beets

▪ Baked cabbage, carrot, parsnip, vinaigrette of smoked plum 
and shallots

▪ Fried gray dumplings with mushrooms, parsley, pumpkin
seeds

▪ Pyzy with smoked curd cheese and chives, lard with onion on 
butter

▪ Dumplings with duck and broad beans and apple, smoked
cream with chives

DESSERTS

▪ Block with nuts

▪ Wafers with kajmak and currant jam

▪ W-Zetka

http://www.pvm.pl/


STARTERS

▪ Beef tartare with roasts on a grill baguette, truffle oil, 
herb butter

▪ Tart with mushrooms, leek, cottage cheese, balsam jam

▪ Goat's cheese on a flan with spinach and pear chutney

▪ Pork loin roasted at low temperature, marinated
beetroot, caramelized plums with thyme

▪ Salmon in sesame seeds and green pepper, gzik

▪ Oral cauliflower on buckwheat pancakes, tomato jam

SALAD

▪ Mixed salad with sheep cheese, roasted almonds, 
roasted pumpkin, currant dressing

HOT DISHES

▪ Pork tenderloin stuffed with plums wrapped in bacon, rosemary
sauce

▪ Ravioli with buckwheat, smoked curd, sauerkraut, dried tomato
lard and green onions

▪ Pike perch in almonds, pickled beetroot sauce

▪ Silesian dumplings in sage butter, with mushroom powder

▪ Celery, carrot baked with thyme and garlic, grilled radish, broccoli
with almonds, asparagus

▪ Baked pumpkin with blue cheese and sage

DESSERTS

▪ Ptasie mleczko with forest fruits in wine and crumble

▪ Mini strudel pear with lime and English sauce

http://www.pvm.pl/


▪ Baked mini sandwiches - triangular Frankie's sandwiches on 
wholemeal bread, 2 triangles per portion

Price: 10 PLN /portion

▪ Mini salad wrap - half a standard size wrap per portion

Price: 13 PLN /portion

▪ Salad

Price: 15 PLN / portion

▪ Snacks – 2 snacks for one portion

Price: 8 PLN/ portion

http://www.pvm.pl/


▪ Cale (ex. brownie with salt caramel/ carrot/vegan banoffee) 

Price: 15 PLN /portion

http://www.pvm.pl/


The Polish Vodka Museum, located in the historic building of a
rectification plant founded in 1897, offers an amazing journey from the
beginnings of Polish Vodka through it’s 500-year history to its place in
contemporary Poland and in the world.

Visitors will learn what the protected geographical indication Polska
Vodka is and what distinguishes our national drink. The interactive
exhibition and passionate guides guarantee unique experiences and
unforgettable moments.

The culmination of the tour is the Polish Vodka tasting conducted in our
unique Vodka Academy Bar by professional bartenders.

The basic tasting can be upgraded to the Connoisseur Tasting, which
includes an additional portion of super premium Polish Vodka and a
unique personal certificate of Polish Vodka Connoisseur.

http://www.pvm.pl/


PVM opening hours: Tuesday – Sunday 12:00 a.m. - 8:00 p.m.

Guided tours available in: Polish, English, German, Russian, French, Spanish, Italian.

Starting February 2021 audioguides will be available alllowing for multilingual tours.

TICKET TYPE DURATION NET PRICE

Standard
(open group/exclusive tour when you book all tickets/ basic tasting 
included)

60-70 min. 33 PLN

Custom
(only if you book all tickets, basic tasting included)

40-55 min. 53 PLN

VIP
(exclusive group, Connoisseur tasting and cocktail on Polish Vodka 
included)

90 min. 92 PLN

Special Night
tour after PVM opening hours

40-90 min. 112 PLN

Basic tasting
(3 x 15 ml Polish Vodka)

up to 15 min. free
if you buy any type of PVM tour ticket

Connoisseur tasting
(Basic tasting + 15 ml of premium Polish Vodka + certificate of the 
Polish Vodka Connoisseur with your name)

up to 20 min. 12 PLN
if you buy Standard/ Custom/ Special Night 
ticket

free
if you buy VIP ticket

http://www.pvm.pl/


VIRTUAL WALK

Area: 71 m2

Number of seats: 46

We give you the opportunity to 
personalise your tour by screening 
a short promotional material of your
choosing at the start of the tour.

Your material will be played at the 
very beginning of the tour in our 
unique cinema and it will be followed 
by the film that is an introduction to 
the PVM tour. 

Maximum film length: 5 min.

http://www.pvm.pl/
https://www.google.com/maps/@52.2553812,21.0458622,3a,75y,56.97h,81.73t/data=!3m7!1e1!3m5!1sAF1QipMLo_iyPKHSfXY5dXEbX5mwgahSALDcmJ-Bop25!2e10!3e12!7i10000!8i5000


Workshop participants will prepare 
cocktails based on Polish Vodka under 
the supervision of our experts, using 
professional bartending equipment. 
They will also learn how to recreate 
these recipies at home.

65 PLN net/person

Polish Vodka has always accompanied 
good food. It will be no different during 
these workshops, the participants of 
which will learn the secrets of 
combining different types of Polish 
Vodka with selected dishes.

65 PLN net/person

Workshop dedicated to homemade
tinctures. What ingredients to use? How 
to combine them? The participants will 
have the opportunity, not only to benefit 
from the knowledge of our experts, but 
also enjoy the practical part of infusions
during the workshop.

65 PLN net/person

A workshop in which theory meets 
practice. Participants will receive a 
concentrated lecture about Polish 
Vodka combined with a premium
tasting. 

28 PLN net/person

http://www.pvm.pl/


Our bartenders – experts on Polish Vodka – will 
demonstrate how to prepare some delicious and 
beautiful cocktails, based on our national spirit.

Then participants will be invited behind the bar to 
compete against each other in creating the most 
unique, and tasty cocktail.

Best ones will win our special prizes amongst which
is professional bartending sets to make those
perfect cocktails at home

http://www.pvm.pl/


With our expert, Guests can have a professional
tasting of different types of Polish Vodka. 

A couple of hours of unique fun and education with 
spirits experts will be an excellent addition to your 
party.

Price includes :

▪ proffesional bartender

▪ 8 bottles of Polish Vodka

▪ use of dedicated tasting glasses

▪ duration time: 3h

http://www.pvm.pl/


▪ Microphone type: SHURE BLX288/PG58

▪ 1 or 2 microphones can be used in one area 

▪ Speaker System based on Bose S1 Pro included in the priceprice

http://www.pvm.pl/


SET 1  (50 PLN net)

▪ set of 4 coasters with Polish Vodka brands and PVM logo;

▪ 3 x 0,05 l. Wyborowa limited edition in a PVM box

▪ magnet;

▪ paper bag with PVM logo;

▪ tasting glass in a PVM box.

SET 2 (75 PLN net)

▪ Wyborowa 0,7 l. limited PVM edition in a PVM tube;

▪ set of 2 PVM vodka glasses;

▪ linen PVM bag with pockets.

SET 3 (75 PLN net)

▪ thermal mug with PVM logo;

▪ premium notebook with PVM logo;

▪ PVM lanyard;

▪ linen PVM bag with pockets.

SET 4 (25 PLN net)

▪ 3 x 0,05 l. Wyborowa limited edition in a PVM box

http://www.pvm.pl/


Wide range of gadgets for gift packs! 

http://www.pvm.pl/
https://bilety.muzeumpolskiejwodki.pl/towary/index.html
https://bilety.muzeumpolskiejwodki.pl/towary/szczegoly.html?id=77
https://bilety.muzeumpolskiejwodki.pl/towary/szczegoly.html?id=86
https://bilety.muzeumpolskiejwodki.pl/towary/szczegoly.html?id=32
https://bilety.muzeumpolskiejwodki.pl/towary/szczegoly.html?id=31
https://bilety.muzeumpolskiejwodki.pl/towary/szczegoly.html?id=72
https://bilety.muzeumpolskiejwodki.pl/towary/szczegoly.html?id=33
https://bilety.muzeumpolskiejwodki.pl/towary/szczegoly.html?id=28


Wide range of alcohol for gift packs!

http://www.pvm.pl/
https://alembik.com.pl/?lang=en
https://alembik.com.pl/?lang=en
https://alembik.com.pl/kategoria-produktu/vodka/?lang=en
https://alembik.com.pl/kategoria-produktu/whisky-en/?lang=en
https://alembik.com.pl/kategoria-produktu/gin-en/?lang=en
https://alembik.com.pl/kategoria-produktu/other/?lang=en
https://alembik.com.pl/kategoria-produktu/cognac-brandy-en/?lang=en
https://alembik.com.pl/kategoria-produktu/champagne-en/?lang=en


Personalise your gift with an engraved message of your choice! 

We offer the possibility of personalizing gadgets for gift packs by engraving text 
or company logos on glass, leather and other materials*.

* For specific details ask at our Gift Shops

http://www.pvm.pl/


VIRTUAL WALK

A paid car park at level -1 and -2 (entrance from 
Białostocka Street) is available for Museum 
Guests. Over 500 parking spaces are available.

Participants of events organized in the Museum 
can pre-pay for parking spaces, according to the 
price list below*:

First hour free

Every next hour 4 PLN/h

24 hours 36 PLN

* Prices subject to change, as parking is operated by an external company

http://www.pvm.pl/
https://www.google.pl/maps/@52.2557299,21.0445757,3a,75y,61.61h,79.33t/data=!3m6!1e1!3m4!1sAF1QipNCkf6c7zK7laligN6uu6YGC3zjx7nAEkDNMlY9!2e10!7i12800!8i6400


Karolina Iskierka

Sales & Event Manager

karolina.iskierka@pvm.pl

Tel.:+48 515 015 378

http://www.pvm.pl/
mailto:karolina.iskierka@pvm.pl

