
Catering selection
autumn – winter 2024



#1
Roast beef | Celery | Granny Smith | Walnuts

Pink roasted roast beef with Waldorf salad and roasted walnuts

#2
Premium smoked salmon | Orange | Fennel | Whiskey | Brioche

Marinated smoked salmon with pumpkin-orange confit, marinated
fennel, spicy whiskey and pulled brioche

#3
Cashew | Brittle | Cranberries | Red wine | Wild mushrooms

Brittle rolls with cashew cream, cranberry-red wine ragout and 
fried wild mushrooms

appetizer
ALL appetizers CAN BE SELECTED EITHER AS A MENU (up to 70 people) 

or 
as flying FINGERFOOD (up to 100 people)



#1
Pike-perch fillet | Horseradish | Colorful carrots | Potato

Fried pike-perch fillet with horseradish, mashed potatoes and three 
kinds of carrots

#2
"Coq au vin" | Pinot Noir | Shallots | Peas | Parsley

Braised corn-fed chicken leg in shallot sauce, pea puree and two kinds 
of parsley

#3
Gnocchis | Black salsify | Lemon | Dried tomato | GranVegano

Fried gnocchis with dried tomatoes, black salsify, lemon sauce and 
GranVegano

Main course
ALL appetizers CAN BE SELECTED EITHER AS A MENU (up to 70 people) 

or
as flying FINGERFOOD (up to 100 people)



#1

Blackberry | Currant | Blueberry | Agave | Cornflower | Date

Crumble of dates, hazelnuts and orange with red berry cream and 

agave syrup

#2

Dark chocolate | Sponge cake | Jelly | Coconut

Chocolate tart with juicy sponge cake, coconut puree and chocolate 

jelly

#3

Champagne | Peach | Raspberry | Yoghurt

Citrus fruit mousse with champagne, peach cream, yoghurt crumble 

and raspberry sauce

dessert
ALL appetizers CAN BE SELECTED EITHER AS A MENU (up to 70 people) 

or 
as flying FINGERFOOD (up to 100 people)
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