the buffet
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Cold dishes
and accompaniments

* Pickled herring in mustard sauce

* Pickled herring with gin and
cucumber

+ Baltic herring with tomato

» Svill with herbs, red onion,
cucumber and leek

» Black and red seaweed caviar,
vegan

* Smetana and pickled red onion

+ Egg halves with dill and caviar
creme

+ Dill-tossed potatoes

+ Cured salmon with mustard and dill
dressing

* Brussels sprouts and kale, with
almonds and mustard dressing

* Rhode Island dressing

+ Aioli

« Whole prawns

* Herb marinated beets, leek, carrot
and fennel, with balsamico and
honey

* Turkey breast

* Edam cheese

* Emmenthal cheese

* Cherry tomatoes

« Cucumber

+ Red/green pepper

* Lettuce

+ Garden salad with pickled root
vegetables

+ Salami

* Smoked ham

Hot dishes

+ Meatballs

* Mini sausages

+ Solyanka soup

+ Small spring rolls
+ Scrambled eggs
+ Potato gratin

+ Sauerkraut

Fried bacon
Baked lentils with broccolini,
cauliflower and herbs

Chicken with coconut, lime and
cilantro

Deep-fried veggie rosti
Rainbow trout with Hollandaise
sauce

Rice pies

Egg butter

Bread

Assorted breads
Croissants
Sourdough bread
Rustic crisp bread
Salted butter

Cheeses

Brie

Blue cheese
Rosemary honey
Berry jam
Biscuit selection

Desserts

Tuscan cake with coconut

Salty caramel tartlet with caramel
créme

Cookies

Cream
Pancakes
Strawberry jam
Raspberry jam

Ice-cream
with accompaniments

Vanilla ice-cream

Chocolate ice-cream

Sorbet

Fruit salad

Fruits of the forest compote
Chocolate sauce

Warm caramel sauce

« Flakes, miisli
and accompaniments
« Musli
+ Corn flakes
+ Puffed rice
* Natural yoghurt
+ Strawberry jam
* Rice pudding
* Rhubarb jam with cinnamon
* Apple and star anise compote
+ Sunflower seeds
« Pumpkin seeds
* Chia seeds
+ Orange wedges
+ Melon wedges

Beverages

* Ecological coffee
+ Tea

+ Hot chocolate

+ Orange juice

* Apple juice

* Tropical juice

« Milk

2312-68110

Products may vary due to availability.



