
Special
Christmas Dinner
24.12.2024



SOUP
Watercress cream with croutons

COLD
Simple salads
(tomato, cucumber, onion, lettuce, 
beetroot, carrot)
Various dressings, pickles, olives

COMPOSED  SALADS
Lettuce salad, crunchy vegetables
and citrus vinaigrette 
Beetroot salad with orange 
Potato salad with creamy cottage cheese, 
lime and chives sauce 
Roasted chicken salad with arugula pesto 
and roasted cherry tomatoes
Feta, watermelon and crunchy
walnut kernel salad
Salmon Niçoise 
Glazed vegetable salad
with honey and chilli 
Shrimp display
Smoked fish mirror 
Deli meat display    
Charcuterie display 
Ham display

HOT
Cod tenderloins with herb
and garlic olive oil 
Provençal tuna steaks 
Pork neck flavoured with wine
and garlic at low temperature
Breaded chicken breast
with fermented garlic mayonnaise 
Seafood rice

SIDE DISHES
Sautéed potatoes with spices and herbs 
Butter rice 
Mixed zucchini and roasted
aubergines 
Steamed vegetables 
Beef ravioli with Bolognese sauce

VEGETARIANO
Vegetarian pasta au gratin 
Chickpea burger 
Bulgur wheat with fennel head, roasted 
bell peppers and prunes
Cauliflower gratin with broccoli and sweet 
potato

SHOWCOOKING
Beef medallions  

DESSERTS
Citrus panna cotta with berries
Bread and raisin pudding
Strawberry jelly 
Salted caramel cheesecake 
Apple tarte tatin
Moist lemon and blueberry cake 
Christmas log
Profiteroles with lime cream 
Assortment of meringues
French pastry selection
Sliced fruit selection 
Cheese board

HOT DESSERT
Sponge cake

Bu�et menu

Menu subject to changes without prior notice

139€ per person


