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MENU

FORRET

3 stk. mini Smorrebred
Laks m. Dilddressing, seggesalat & honsesalat

HOVEDRET

Andebryst, bagt greeskanr, kartofler, brun sauce & syltet redkal

DESSERT

Risalamande med kirsebasersauce

VEGETARISK MENU

FORRET

3 stk. mini Smerrebred
Svampesalat, eeggesalat & karrysalat

HOVEDRET

Vegetariske Frikadeller, bagt greeskanr, kartofler, brun
sauce & syltet rodkal

DESSERT

Risalamande med kirsebasersauce
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MENU

STARTER

3 pcs. of mini open-faced sandwiches “Smoerrebred”
Salmon with dill dressing, egg salad & chicken salad

MAIN

Duck breast, baked pumpkin, potatoes, traditional
brown gravy & pickled red cabbage

DESSERT

Danish rice pudding “Risalamande” with cherry sauce

VEGETARIAN MENU

STARTER

38 pcs. of mini open-faced sandwiches “Smoerrebrod”
Mushroom Pateg, egg salad & curry salad

MAIN

Vegetarian meatballs “Frikadeller”, baked pumpkin,
potatoes, brown sauce & pickled red cabbage

DESSERT

Danish rice pudding “Risalamande” with cherry sauce
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