
Special
New Year’s Dinner

31.12.2023

Buffet Menu 

SOUP
Lobster cream soup 

COLD
Salads
(tomato, cucumber, onion, lettuce, beet, 
carrot)
Dressings, pickles, olives

COMPOSED SALADS
Display of smoked fish 
Mixed fish terrines 
Meat terrines 
Foie gras vol-au-vent
Mozzarella kebabs with cherry tomatoes 
Pumpkin quiche with curd cheese and 
walnuts
Tuna Niçoise salad 
Potato salad with yoghurt and smoked 
salmon
Waldorf salad
Vegetable bonbons
Chicken kebabs with honey and peanuts
Shrimp display
Lobster display 
Cold meat display 
Ham display

HOT
Crunchy salmon with ginger and soy
Sea bream fillet with garlic sauce 
Land and sea kebabs
Lamb tenderloin with aromatic herbs
Pork fillets Alentejo style
Duck rice with sausages 

SIDE DISHES
Wild rice
Napolitan ravioli
Gratin potato 
Baked sweet potatoes with honey and 
spices
Broccoli with dried fruit butter
Vichy carrots with green beans

VEGETARIAN
Chickpea curry 
Quinoa stew with vegetables 
Roasted vegetables
(peppers, eggplant, zucchini and carrot)

SHOWCOOKING
Beef fillet medallions

DESSERT
Almond tart 
Cream pie
King cake 
Chocolate brownie
Salted caramel cheesecake
Passion fruit pudding 
Wild berries panna cotta 
Tropical jelly
Chocolate mousse with M&M
Selection of French pastries
Selection of sliced fruits
Cheese and sausage board

HOT DESSERT
Apple strudel with vanilla sauce

180€ per person

Menu subject to changes
without prior notice


