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b u f f ets 

For your celebratory event, we offer you our festive buffets, 

which can be booked for groups of 25 or more:

For less than 25 persons, we recommend our menus.

Buffet I

Paprika sour cream soup / herbs

Mixed salads / raw vegetables / seeds / croutons /

dressing of the kitchen’s choice

Bread basket

Mini mozzarella / cherry tomatoes / pesto / olive oil

Mixed sausage salad / gherkin / red onion

Lentil salad / smoked trout mousse / horseradish

   
* * *

Herbed medallions of pork / bacon beans / 

thyme jus

Codfish / tomato and spinach vegetables / Pernod sauce

Tortelloni stuffed with spinach and ricotta / 

oven vegetables 

   
* * *

Potato gratin

Vegetable bulgur

   
* * *

Red fruit jelly / vanilla sauce

Chocolate cream / peach ragout

E 35.50 per person
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Buffet II

Cream soup of seasonal beets / fresh herbs

Mixed salads / raw vegetables / seeds / croutons /

dressing of the kitchen’s choice

Bread basket

Oat and almond cream / cauliflower and broccoli salad

Colourful quinoa vegetable salad / beef strips

Mediterranean prawn salad / basil mousse /

cream cheese / tomatoes

    
* * *

Roast veal / root vegetables / thyme jus

Roasted salmon / cauliflower romanesco vegetables /

almond butter

Sweet potato curry / colourful vegetables / coconut

    
* * *

Fried potato noodles / brown butter

Herbed wild rice

    
* * *

Vanilla cream / strawberry sauce / chocolate mousse

Panna Cotta / fruit sauce

E 38.50 per person
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Buffet III

Potato soup / crème / bacon cubes / herbs 

Mixed salads / raw vegetables / seeds / croutons /

dressing of the kitchen’s choice

Bread basket

Grilled vegetables / honey / fresh goat cheese

Selection of North German smoked fish

Pink roast beef / remoulade

     
* * *

Braised ox cheeks / roasted vegetables / Merlot sauce

Crispy fillet of pike-perch / stewed cabbage

Gnocchi / brown butter / seasonal mushrooms / 

dried tomatoes / pesto

     
* * *

Potato and herbal mash

Garlic-rosemary potatoes from the oven

    
* * *

Zabaione cream / orange-apricot ragout

Tiramisu / seasonal fruit

E 43.50 per person

A list of all allergenic ingredients is available on request.

Our suggestions don’t quite hit the mark? We will be glad to hear your ideas!


