
APPETISERS

PIKE ROULADE WITH SALMON STUFFING
VENISON PÂTÉ WITH CRANBERRY CHUTNEY

SOUP

CREAM OF FISH SOUP WITH CRAB AND HERBS

MAIN COURSES

QUAIL WITH CHESTNUT STUFFING
LAMB CHOPS IN HERBS

CHICKEN STEAK IN GINGER AND HONEY
VEAL ROULADE WITH DRIED TOMATOES

FRIED CARP
GRILLED VEGETABLES

POTATO SALAD

DESSERTS

PEARS MARINATED IN STAR ANISE
APPLES TOPPED WITH NUT PASTRY WITH FIGS

HOMEMADE CHRISTMAS COOKIES AND PASTRIES

Christmas buffet, 24 December 2019


