 Wedding Mors

Choose two:
Pearl couscous, feta & semi-dried tomatoes (L)
Roasted beetroot & goat cheese (L,G)
Mint marinated zucchini (D,G,V)
Honey roasted carrot & hummus (D,G)
Marinated red onion & cherry tomatoes (D,G,V)

Choose three:

Smoked salmon & dill sour cream (L,G)
Skagenréra shrimp salad (D,G)
Gravlax & mustard sauce (D,G)

Herring selection (D,G)
Roast beef & horseradish sauce (L,G)
Parma ham & honeydew (D,G)
Marinated falafel & coriander sauce (D,G,V)

Choose one:

Roasted salmon & chive- butter sauce (L,G)
Red wine braised pork cheek (D,G)
Overnight cooked beef brisket & pepper sauce (L,G)
Chicken fillet & chanterelle sauce (L,G)

Goat cheese- beetroot patties (L,G)

Choose one:
Roasted vegetables (D,G,V)
Root vegetable purée (L,G)

Potato gratin with garlic (L,G)

Buffet includes also green salad, sauce, bread & spreads,
cooked potatoes, and weddig cake with coffee and tea.

ONE MAIN COURSE 76,00 €/person
TWO MAIN COURSES 84,00 €/person

Additional Serving Options:
Hot Dog Buffet 11,00 €/person
Crisps Buffet 6,00€/person
Assorted Macarons 6,00€/person
Candy Buffet 6,00 €/person
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