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DELIGHT

BUFFET

Lunch / Dinner

GREEN MARKET - WARM DISHES :  DESSERTS
Clas noodle salad with lemon and ginger vinaigrette Crab cakes Berry Pavlova
Bean salad with falafels and walnuts Chef’s Fish Cloudberry cheesecake
Greek salad with tofu Chef’s Pork Strawberry and rhubarb cake
Hummus Chef's Chicken Chocolate mousse
Salad mix Meatballs and lingonberries Chocolate raw cake with cashews (V)
Tom’atoes ’ Roast beef Berry smoothie (V)
Merinated red onions Beef stew Cherry compote (V)
\ljl\/k::ame 2nd cabbage salad Roasted seasonal potatoes (V) Pineapple with lime and mint
Corean lemtil and carrat salad Seasonal vegetables (V) Watermelon

Basmati rice - Brie

Pea cutlets (V) Aura cheese
COLD TABLE Fried vegetable spring rolls (V) Smoked cheese
Smoked salmon salad - shuttle e v e Foriie diazse
Cravlax and mustard sauce : Béarnaise sauce Jams
Pickled lake fish . Crackers

Shrimps Fruit jellies

Toast skagen lce cream selection
Baltic herring in blackcurrant marinade
Dill and lemon pickled Baltic herring
Herring in mustard sauce

Matjes herring

Salad

Smoked Baltic sprats

Sour cream and red onion

Black Caviart (V)

Creen mussels with ponzu sauce
Seasonal seafood salad

Boiled potatoes

Herb aioli

Serrano ham and melon

Teriyaki chicken skewers

Caesar salad

Mozzarella and tomato salad

. . Our kitchen and handling methods are designed to
Beef salad with marinated vegetables and

ensure the food safety. Despite careful separation

horseradish sauce of ingredients to avoid any traces of allergens,

Vegetarian Pad Thai (V) :  we cannot guarantee 100% allergen-free
Naan bread environment — our products may contain traces
Cucumber and chilli salad (V) of gluten or other allergens. (v)-vegan.

The selection may vary.



