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Cocktailbuffet A
Pro Person 4 Canapés, 2 warme Happen und 1 Dessert

________________________________________________________ Canapés
A,D,G Räucherlachs I Zitronen

Creme Fraiche I Dille
Smoked Salmon I Lemon Creme Fraich I Dill

A,C,G Chicken Caesar Aufstrich
Chicken Caesar Spread

A,C,G Kürbiskernaufstrich I Kren
Pumpkin Seed Spread I Horseradish

A,C,G Ei I Gartenkräuter
Egg I Garden Herbs

A,C,G Paprika Gervais I Gurke I Kresse
Pepper Gervais I Cucumber I Cress

__________________________________________ Warme Happen
Toskanisches Schweinsfilet I Speck 

Tuscan  Pork Tenderloin I Bacon
A Gemüse Frühlingsrollen

Sweet Chili Dip
Vegetable Spring Rolls I Sweet Chili Dip

A,C,D,G Fish & Chips
Fish & Chips

_________________________________________________________ Dessert
G Kokos Panna Cotta

Coconut Panna Cotta

Fruchtsalat 

Fruit Salad
A,C Schokoladentarte

Chocolate Tart
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Allergene / Allergens: A Gluten / gluten, B Krebstiere / crustaceans, C Eier / eggs, D Fisch / fish, E Erdnüsse / peanuts, F Soja / soya, G Laktose / lactose, H Hart-
schalenobst / nut, L Sellerie / celery, M Senf / mustard, N Sesam / sesame, O Sulphite / sulphite, P Lupinien / lupines, R Schalen- und Weichtiere / molluses



Cocktailbuffet B
Pro Person 4 Canapés, 2 warme Happen und 1 Dessert

________________________________________________________ Canapés
A Bruschetta

Tomaten I Basilikum
Bruschetta I Tomatoes I Basil 

A Putenschinken I Curry Ananas
Turkey Ham I Curry Pineapple

A Roastbeef I Sauce Cumberland
Roastbeef I Sauce Cumberland 

A,D Gebeizter Lachs I Guacamole
Pickled Salmon I Guacamole

Rohschinken I Melone
A Rohschinken I Melone

Raw Ham I Melon 

__________________________________________ Warme Happen
A,C Spinatgolatschen

Puff Pastry filled with Spinach I Joghurt Dip
A,C,G Knusprige Kaspressknödel

Crispy Cheese Dumplings
A,C,G Kleine Wiener Schnitzel

Small Wiener Schnitzel

_________________________________________________________ Dessert
C,G Schokoladenmousse

Chocolate Mousse 
A,C Plundergebäck

Danish Pastries
A,C,G Cheesecake Creme

Cheesecake Cream
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Allergene / Allergens: A Gluten / gluten, B Krebstiere / crustaceans, C Eier / eggs, D Fisch / fish, E Erdnüsse / peanuts, F Soja / soya, G Laktose / lactose, H Hart-
schalenobst / nut, L Sellerie / celery, M Senf / mustard, N Sesam / sesame, O Sulphite / sulphite, P Lupinien / lupines, R Schalen- und Weichtiere / molluses



Cocktailbuffet C
Pro Person 4 Canapés, 2 warme Happen und 1 Dessert

_______________________________________________________ Canapés
A,E,G Bergkäse I Honig I Nüsse

Mountain Cheese I Honey I Nuts
A,C,D Räucherfisch I Dille

Smoked Fish I Dill
A,C Salami I Eischeibe I Gurke

Salami I Egg Slice I Cucumber
A Pikante Crevetten

Spicy  Crevetten 

_________________________________________ Warme Happen
A,C,G Quiche Lorraine

Quiche Lorraine
A Gemüse Frühlingsrollen

Sweet Chili Dip
Vegetable Spring Rolls I Sweet Chili Dip

A,C,G Kalbsbutterschnitzel
Chopped Veal Escalope

_________________________________________________________ Dessert
A,C,D,E,G Nougatknödel I Nussbrösel  

Nougat Dumpling I Nut Crumbs
G Joghurtnockerl I Himbeerspiegel

Yoghurt Dumpling I Raspberry Sauce
A Fruchtsalt

Fruit Salad
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Allergene / Allergens: A Gluten / gluten, B Krebstiere / crustaceans, C Eier / eggs, D Fisch / fish, E Erdnüsse / peanuts, F Soja / soya, G Laktose / lactose, H Hart-
schalenobst / nut, L Sellerie / celery, M Senf / mustard, N Sesam / sesame, O Sulphite / sulphite, P Lupinien / lupines, R Schalen- und Weichtiere / molluses


