
CATERING SELECTION
spring 2023



appetizers
ALL APPETIZERS CAN BE SELECTED EITHER AS A MENU, BUFFET OR FINGER FOOD

#1
Halibut | Cauliflower | red mustard | Salsify | Hemp Seed

smoked halibut fillet with cauliflower – ash, red mustard, confectioned
salsify and hemp

#2
Beef filet | pickled | Pineapple | Quinoa

Slices of pickled fillet of beef with caramelized pineapple and Inca – ancient
grain – salad

#3
Pumpkin | Lens | Cajun| Seitan

Pumpkin – foam soup with colorful lentils, spicy Cajun spices and seitan rolls



#1
skrei | Kale | Miso | Pearl barley

Fillet of winter – cod with miso hood, "smokey" kale and barley risotto

#2
Roast veal cream | Swiss chard | potatoes

Braised veal shoulder in cream sauce with chard and mashed potatoes

#3
Smoked Tofu | green Thai curry | Coconut | red rice

Thai green curry with marinated tofu, lychees and red fragrant rice

Main course
ALL main courseS CAN BE SELECTED EITHER AS A MENU, BUFFET OR FINGER FOOD



#1
White chocolate | Cassis | Spiced wine | Mango

White chocolate cream with cassis – nock, red wine – gel and mango – ragout

#2
Olive oil | dark chocolate| Tamarillo | Brittle

Olive Oil – Grand Cru Chocolate Cube with pickled tree tomato and brittle core

#3
Honey | Apricot | Lavender | Carrot

Honey - apricots – cuts with lavender scent and your - carrot

desserts
ALL DESSERTS CAN BE SELECTED EITHER AS A MENU, BUFFET OR FINGER FOOD
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