
CHEF´S BUFFET

High- qualified and plentiful buffet for every occasion,
buffet includes starters, one main course 

and delicious dessert.
***

We use the best ingredients of every season.
***

You can choose main course; meat, fish or vegetarian 
(one for entire group)

and we will do the rest.
***

49,00

Extra courses +10,00 pp
Coffee / tea 3,00 pp

TOAST
La Casada Gran Cuvee Extra Dry, Italy 39,00 / btl 

Sartori Prosecco Erfo, Italy 43,00 / btl 

WINES
Zimor Pinot Grigio DOC, Italy 39,00 / btl

Zimor Cabernet IGT, Italy 39,00 / btl

Elsa Bianchi Torrontes, Argentina 41,00 / btl
Elsa Bianchi Malbec, Argentina 41,00 / btl

We serve our buffet dinners to groups of minimum of 20 people.
We require uniform order to the whole group.

One main course included the price, extra courses +10,00 pp.
We will observe any special diets

 that have been specified in advance.

Hotel Korpilampi 
Buffet Menus



BUFFET KALAJÄRVI
Green Salad & Vinaigrette (D,G,V)
Country- style Potato Salad (D,G)

Finnish Egg Cheese & Gooseberries (L,G)
Gravlax & Dill Yoghurt (L,G)

Smoked & Marinated Vendaces (D,G)
House Skagenröra (D,G)

Smoked Duck Breast & Cherry Compote (D,G)
Salmon Roe Mousse & Maalahti Bread (L)

Grilled Broccolini & Spinach (D,G,V)
Dill Pickles (D,G,V)

Bread & Spreads (L)
***

Main Course
***

Rhubarb Pannacotta (L,G)

59,00

TOAST
La Casada Gran Cuvee Extra Dry, Italy 39,00 / btl

Sartori Prosecco Erfo, Italy 43,00 / btl 

Coffee / Tea 3,00 pp

We serve Buffet Kalajärvi to groups of minimum of 20 people.
We require uniform order to the whole group.

You may choose one main course in the list below.
One main course included the price, extra courses +10,00 pp.

We will observe any special diets that have been specified in advance.

Hotel Korpilampi 
Buffet menus



MAIN COURSE OPTIONS (choose one):

Grilled Turkey Breast, White Wine & Saffron Sauce, 
Seasonal Vegetables & Thyme Potatoes (L,G)

Kein name Zweigelt Rosé Trocken, Austria  45,00 / btl

***
Red Wine Braised Pork Cheek

& Truffle Seasoned Root Purée (L,G)
Sansilvestro Appassimento Piemonte DOC Barbera, Italy 46,00 / btl

***
Roasted Beef Neck, Madeira Sauce,

Thyme Potatoes & Seasonal Vegetables (D,G)
Cuatro Pasos Mencía, Spain  47,00 / btl

***
Salmon With Creamy Fennel Sauce

& Potato- Root Vegetable Casserole (L,G)
El Coto Verdejo Blanco, Spain  47,00 / btl

***
Goat Cheese Stuffed Beetroot Patties,

 White Wine Sauce With Capers & Red Quinoa (L,G)
Joseph Cattin Riesling Alsace, France  45,00 / btl

Reservations:
Tel. +358 9 6138 411 or myynti@korpilampi.fi



BUFFET KURKIJÄRVI
(Vegan)

Green Salad & Vinaigrette (Ve, D,G)
Balsamic Marinated Mushrooms (Ve,D,G)

Grandma ´s Cucumbers (Ve,D,G)
Tomato, Marinated Red Onion & Rocket (Ve,D,G)

Tofu “Skagen” (VeD,G)
Ginger Beetroots (Ve,D,G)

Vegan Caesar Salad (Ve,D,G)
Gently Fiery Roasted Chickpeas (Ve,D,G)

Marinated Zucchini (Ve,D,G)
Aubergine- Bell Pepper Paste & Root Chips (Ve,D,G)

Bread & Spreads (Ve)
***

Soy Bean Ragú, Quinoa &
Seasonal Vegetables (Ve,D,G)

***
Pear Tiramisu (Ve,D,G)

55,00

TOAST
Sartori Prosecco Erfo, Italy  43,00 / btl

WINES
Frank Shiraz, Etelä- Afrikka 45,00 / btl

Joseph Cattin Riesling, France  45,00 / btl

We serve Buffet Kurkijärvi to groups of minimum of 20 people.
We require uniform order to the whole group.

One main course included the price, extra courses +10,00 pp.
We will observe any special diets

 that have been specified in advance.

Reservations:
Tel. +358 9 6138 411 or myynti@korpilampi.fi


