
SET 1
•	 Fresh salad with grilled chicken, bulgur 

and roasted paprika sauce L, G

•	 Oven-roasted Nile perch with warm leek-
potato salad and dill caper butter sauce L

•	 Apple strudel with vanilla sauce L, G

SET 2
•	 Creamy pumpkin soup with roasted 

pumpkin seeds and pumpkin oil L

•	 Boeuf Bourguignon with potato-celeriac 
puree and celery chips L

•	 Crème brûlée with fresh berries L

SET 3
•	 Fresh salad with goat cheese, oven 

roasted beetroot, walnuts and maple 
syrup L

•	 Mibrasa grilled chicken breast with 
couscous, grilled zucchini, tomato and 
red wine sauce G

•	 Chocolate mousse with fresh 
strawberries L, G

SET 4
•	 Miso soup with chicken, shiitake 

mushrooms, julienne vegetables, boiled 
egg and green scallions G

•	 Grilled pork with teriyaki-sesame glaze 
with stir-fried vegetables and rice G

•	 Fresh fruit salad with strawberry sorbet  

SET 5 Vegetarian menu option
•	 Tomato soup with grilled tofu, basil pesto 

and bread croutons G

•	 Quinoa with steamed vegetables, tomato 
sauce and fresh rucola  

•	 Fresh melon and mint soup with 
strawberry tartare 

SET 6 Vegetarian menu option
•	 Fresh salad with asparagus, tofu cheese, 

Padron peppers and roasted cherry 
tomatoes G

•	 Lentils with grilled mini romaine lettuce, 
grilled bell pepper and tomato sauce

•	 Vegan cake with strawberry sauce and 
fresh berries G

L – contains lactose

G – contains gluten

The menu price includes natural drinking water,  
coffee / tea and bread selection. 

The 2 course menu can be selected from the 3 course menu 
 

Valid 1.1.-30.12.2024
Menus are served to groups consisting of 10 people as 

minimum.
Please select one menu for the whole group.

The menu must be pre-ordered at least 48 hours in 
advance.
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