
Aperitif
Blue Angel

Appetiser
Marinated salmon in pickled vegetables with smoked farmer’s 
cheese, balsamic caviar, and lime and coriander sauce
Mini rolls, butter

Main course
Lamb roast in pan gravy with red peppercorns, 
celeriac and chestnut purée, marinated Romanesco cauliflower 

Dessert 
Angel Cheesecake on a biscuit crust 
with sauce and salted caramel

I Hot dish
Rabbit roulade stuffed with spinach, with aligot and 
compressed vegetables

II Hot dish
Cream of pumpkin, chorizo, yam crisps

Toast
Kir Royal with a cherry

Cold buffet
Poultry in barbecue sauce
Roasted poultry and wild fowl
Cold cuts and roasted meats 
Mix of soft cheeses with sundried tomatoes 
Breaded strips
Three flavours of crepes, served cold
Mixed sandwiches 
Chicken and vegetable pâté
Marinated fish in three variants with dressing 
Prawns  served on iceberg lettuce with fruit in Mary Rose sauce 
Coloured jellies
Caesar salad, two kinds
Al dente vegetables with garlic oil 
Spinach and strawberry salad
Mixed salad with beef, mango, papaya, fresh coriander and chilli
Sauces and dips
Mixed bread
Peanut butter with crackers and toast
Flavoured butters

Sweet buffet
Creamy scent of heaven
Cream tart with fruit 
Blue and white coconut cake
Vanilla-strawberry mousse with 
chocolate crisps
Fruit muffins
Milk cake with peanut butter 
Chocolate and nut brownies

Coffee buffet
Coffee and tea in various flavours

Beverages
Fruit juices, still and mineral water
Carbonated beverages: Coca-Cola, Fanta, 
Sprite 

Alcohols
Finlandia Vodka
Footprint Chardonnay “The Long Walk” 
white wine – South Africa
Footprint Merlot “The Long Walk” red 
wine – South Africa 
Tyskie draft beer  


