
New Year’s Buffet

Welcome Appetizer

• Pumpkin pancake with mozzarella cheese
• Crispy fried shrimp with avocado cream, wakame, and 
grilled pepper (served in glasses)

Appetizers

• Meat platter: fuet, dry-cured pork ham, chorizo, 
salchichon, dried fruits, marinated mini pickles
• Cheese platter: gouda with green basil pesto, goat cheese, 
gouda with tomato pesto, aged cheese, brie, salted nuts
• Tortilla with smoked chicken
• Duck terrine in puff pastry with caramelized apples and 
vegetable demi-glace sauce

Salad Bar

• Caesar salad with chicken and bacon
• Beef salad
• Leaf salad with blue cheese, marinated pears, walnuts, 
cherry tomatoes, and olive oil dressing

Side Dishes

• Baked potato wedges
• Grilled vegetable assortment
• Couscous with green peas, green beans, and mint sauce

Main Courses

• Chicken fillet in tempura batter (chicken nuggets) with 
BBQ and sweet chili sauce
• Beef cheeks braised in red wine
• Salmon fillet in white wine sauce with citrus segments

Desserts

• Mini Pavlova with passion fruit cream, colorful meringue, 
and fresh berries (served in glasses)
• Fresh fruit assortment

Coffee, tea, water with lemon
Bread basket




