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Suggestions for your standing buffet

minimum 25 people

20,00 €/person

Cold

Warm

Sweet

Air cured ham with brown bread
Salami on wholemeal bread
Minced smoked bacon spread
with lye bread
Spicy curd on baguette
Tyrolean salami with chili pepper
Smoked trout filet

Fried chicken wing
Potato and bacon strudel
Mini ham croissant
Sausage roll
Strudel pocket
Mini Cordon bleu

Sacher cubes
Fruit roulade
Walnut slice
Warm nougat yeast cake
Chestnut slice
Strawberry in chocolate

28,00 €/person

Cold

Warm

Sweet

Marinated salmon
with mustard sauce
Smoked char
Beef tartar balls
Parma ham & melon
Roast beef with sauce tartar
Gorgonzola with grapes

Mini Wiener Schnitzel
Quiche Lorraine
Prawn in sesame dough
Mini spring roll
Poultry wings ,,sweet and sour*
Taglioline with pesto

Chestnut roulade
Fruit tartlet
Chocolate shortbread pastry
Fruity sherbets
Nut slice
Nougat wafer

36,00 €/person

Cold

Warm

Sweet

Smoked salmon horseradish
Pink roast beef filet & asparagus
Cheese skewer
Shrimps with pineapple
Dover sole roll
Goose liver parfait & figs
Smoked duck breast

Prawn in crispy dough
Mushroom tartlet
Truffle risotto
Saltimbocca
Baked turbot
Lamb cutlet with crust
Venison medallion with rosti

Esterhazy cutting
Mocha éclair
Mint chocolate ball
Baked marzipan pocket
Berry tartlet
Strawberry in chocolate
Amaretto chocolate comb
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Canapés, hot snacks and petit fours a la carte

Canapés with meat Canapés with fish
| Lard greaves spread on brown bread 1,50 | Smoked trout filet with horseradish 2,00
2 Minced smoked bacon spread 1,50 2 Marinated salmon 2,20
on brown bread with dill mustard sauce
3 Ham with mini corn cobs 2,20 3 Smoked salmon with horseradish cream 2,20
4 Prosciutto with Grissini 2,20 4 Sushi roll with tuna 2,90
5 Bacon with pepperoni 2,20 5 Stuffed potato with salmon caviar 2,90
6 Salami with pearl onion 2,20
7 French terrine with cranberries 2,20
8 Turkey ham with pineapple 2,20 . ,
9 Raw cﬁred ham wFi)th mZTon 2,20 vegeta”an Canapes
10 Poulard liver terrine with figs 2,20
Il Roast beef with tartar sauce 2,20 I Cu‘rd spread 1,60
12 Smoked duck breast with mango 2,50 2 Spicy curd spread 1,60
|3 Beef tartar with onion 2,50 3 Stuffed tomato 2,20
|4 Venison ham with cranberry cream 2,50 4 Mushroom herb spread 2,20
15 Goose liver parfait with figs 3,00 5 Pumpkin Gervals 2,20
6 Cheese with nuts 2,20
Hot snacks Petit fours
| Baked floweret of broccoli with dip 2,00 | Esterhazy slice 2,60
2 Prawn in sesame dough 2,60 2 Fruit roulade 2,60
3 Strudel pocket with fish 2,40 3 Fruit tartlet 2,60
4 Green asparagus with ham 2,20 4 Mocha éclair 2,60
5 Asparagus tartlet 2,20 5 Walnut cube 2,60
6 Sausage roll 2,20 6 Danish pastry 2,60
7 Quiche Lorraine 2,20 7 Strawberry yoghurt cube 2,60
8 Ham croissant 2,20 8 Stuffed almond paste pocket 2,60
9 Mini pizza 2,20 9 Amaretto chocolate comb 2,60
10 Mini spring roll 2,20 10 Mint chocolate ball 2,60
I'l Chicken wing “sweet and sour* 2,20 11 Pistachio diamond 2,60
12 Fried chicken drumstick 2,20 12 Nougat wafer 2,60
13 Mini Wiener Schnitzel 2,20 I3 Orange slice 2,60
14 Mini turkey Cordon bleu 2,20 14 Meringue roll 2,60
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