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FINGERFOOD

Kalt

Grillgemuse | Rucola | Grana Padano | Grissini
Rauchforelle | Pumpernickel | griner Apfel
Rosa Rind | Asia Gemuse | Sesam | Soja
Gekochtes Landei | 7 Krduter | Schmand

Warm

Gegrillte Garnele | BBQ | SifSkartoffel | Paprika
Maishahnchenbrust | Staudensellerie | Mango
Asia Rinderballchen | Teriyaki | Eiernudeln | Sesam
70 Grad Lachs | Erbse | Minze | Orange

Desserts
Zweierlei Schokolade | Crunch | Birne
Panna Cotta | Beeren | Minze

Catering

SFFE/S

Banquet folder
Version 2, valid from 01.06.2024

FINGERFOOD

Cold
Grilled vegetables | rocket | Grana Padano | Grissini
Smoked trout | pumpernickel | green apple

Pink beef | Asian vegetables | sesame seeds | soy
Boiled country egg | 7 herbs | sour cream

Warm
Grilled shrimp | BBQ | sweet potato | bell bell pepper
Corn-fed chicken breast | celery | mango

Asian beef balls | teriyaki | egg noodles | sesame seeds
70 degree salmon | pea | mint | orange

Desserts
Two kinds of chocolate | crunch | pear
Panna Cotta | Berries | Mint
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LUNCH BUFFET

Vorspeisen

Tabouleh | Minze | Tomate | Granatapfel
Sardischer Schafskase | Rucola | Balsamico
Frihlingssalat | Condiments | zweierlei Dressing

Hauptspeisen

Rind stroganoff | Butterreis | griiner Pfeffer
Pochierter Rotbarsch | Rahmspinat | grober Senf
Almnudeln | rote Zwiebeln | Sauerrahm

Desserts
American Cheesecake | Butterkeks
Mangocreme | Limette | Minze

Hipster Drinks

Virgin Mojito Limo

Erdbeer Kokos Smoothie
Geeiste Waldmeister Bowle

Banquet folder
Version 2, valid from 01.062024

LUNCH BUFFET

Starters

Tabouleh | mint | tomato | pomegranate
Sardinian feta cheese | arugula | balsamic vinegar
Spring salad | condiments | two kinds of dressing

Main courses

Beef stroganoff | buttered rice | green pepper
Poached redfish | creamed spinach | coarse mustard
Alpine pasta | red onions | sour cream

Desserts
American cheesecake | butter biscuit
Mango cream | lime | mint

Hipster Drinks

Virgin Mojito Lemonade
Strawberry Coconut Smoothie
Iced woodruff punch
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MENU

Asiatische Frihlingsrolle | Hithnchen | Staudensellerie |
Aprikose Koriander

Krauterstippchen | 7 Spice | Wachtelei | gertstetes
Graubrot

Kalbsbackchen | Zwiebelsud | Perlgraupen | Madeira

Vanilleschnitte | Biskuit | Himbeere | Estragon

3-Gang-Menii
4-Gang-Ment

Banquet folder
Version 2, valid from 01.06.2024

MENU

Asian spring roll | chicken | celery | apricot coriander

Herb soup | 7 spice | quail egg | toasted gray bread

Veal cheeks | onion stock | pearl barley | Madeira

vanilla slice | sponge cake | raspberry | tarragon

3-Course Menu
4-Course Menu
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DINNER BUFFET

Vorspeisen

Gegrillte Garnele | Currycreme | Bulgur | getrocknete
BERENIS

Falafel | Rote Beete Hummus | Joghurt | Methi
Pastrami | Coleslaw | grober Senf |

Rostzwiebeln

Sardischer Schafskdse | Zucchini | Tomatensugo
Pinienkerne

Hauptspeisen

Weiltkrautkarpfen | Granatapfel | Aubergine |

Garam Masala

70 Grad Lachs | Erbsen-Minz-Piree | Orangenbutter |
Estragon

Geschmortes Rind | Perlzwiebeln | Champignons
Bohnenkerne

Desserts
Creme Brulée | Bitterschokolade
Vanille | Apfel | Biskuit | Crunch

Catering
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Banquet folder
Version 2, valid from 01.06.2024

DINNER BUFFET

NERES
Grilled shrimp | curry cream | bulgur | dried banana

Falafel | beet hummus | yogurt | methi
Pastrami | coleslaw | coarse mustard | roasted onions
fried onions

Sardinian sheep's cheese | zucchini | tomato sauce
pine nuts

Main courses
White cabbage carp | pomegranate | eggplant |
garam masala

70 degree salmon | pea-mint puree | orange butter

| tarragon

Braised beef | pearl onions | mushrooms bean seeds

Desserts
Creme Brulée | Dark Chocolate
Vanilla | Apple | Sponge cake | Crunch
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FINGERFOOD

Zweierlei Spargel | Salat | Creme | Kernschinken
Sauerampfer
Spargelquiche | gehacktes Ei | Kerbel | Sauerrahm

.

v

MENU

Marinierter Stangenspargel | Riesling | ger. Lachs | Wasabi
Deutscher Stangenspargel | kleines Kalbsschnitzel | neue
Kartoffeln | Sauce Hollandaise

Erdbeerkuchen 2.0 | Sauerampfer | Mandeln | Joghurt

BUFFET

Vorspeisen

Spargelsalat | gehacktes Ei | Kerbel

Panna Cotta vom Spargel | Raucherlachs | Wasabi
Spargel-Schinkenrdéllchen | Barlauchemulsion
Frihlingssalat | Condiments | zweierlei Dressing

Hauptspeisen

Ricotta Tortellini | gebratener Spargel | Grana Padano

| Tomate

Gebratene Dorade | Oliven-Rosmarin-Sud | Ebly
Pimientos de Padrén

Gezupftes Maishdhnchen | gebratener Spargel | Drillinge
| Orange

Desserts
Erdbeercreme | Holunder | Rhabarber Sauerampfer
Biskuit | Hafercrunch
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FINGERFOOD

Two kinds of asparagus | salad | cream | core ham sorrel
Asparagus quiche | chopped egg | chervil | sour cream

MENU

Marinated asparagus spears | Riesling |.ger. salmon | wasabi
German asparagus spears | small veal escalope | new
potatoes | Hollandaise sauce

Strawberry cake 2.0-| sorrel | almonds | yoghurt

BUFFET

NEWEH

Asparagus salad | chopped egg | chervil
Asparagus panna cotta | smoked salmon | wasabi
Asparagus and ham rolls | Wild garlic emulsion
Spring salad | Condiments | Two types of dressing

Main courses

Ricotta tortellini | roasted asparagus | Grana Padano |
tomato

Roasted sea bream | olive-rosemary sauce | Ebly Pimientos
de Padrén

Plucked corn-fed chicken | roasted asparagus | triplets |
orange

Desserts
Strawberry cream | elderberry | rhubarb sorrel sponge
cake | oat crunch
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FINGERFOOD

Kalt

Cole Slaw | Hiittenkase | Grapefruit | Kresse | Tomate
Rauchlachs | Kerbelmousse | Radieschen

Rosa Kalb | Thunfisch | Kaperncrunch | Rucola
Gazpacho | Wassermelone | Chili | Ingwer

Warm

Weilse Bohnen | Chorizo | Rosmarinkartoffeln
Kalbsfrikadelle | junger Kohlrabi | Triffel
Ricotta-Spinattortellini | Paprikarahm | Zucchini
Tajine vom Rind | Bulgur | Aprikose | Petersilie

Desserts
Sauerampfer | Rahm | Erdbeeren | Crunch
Vanillecreme | Pfirsich | Crumble

Banquet folder
Version 2, valid from 01.06.2024

FINGERFOOD

Cold
Cole slaw | cottage cheese | grapefruit | cress | tomato
Smoked salmon | chervil mousse | radish

Pink veal | tuna | caper crunch | arugula gazpacho |
~. =~ watermelon | chili | ginger
O ]
Foond "a';

=l % Warm

White beans | chorizo | rosemary potatoes

Veal meatball | young kohlrabi | truffle

A Ricotta spinach tortellini | bell pepper cream | zucchini
Beef tajine | bulgur | apricot | parsley

Desserts
Sorrel | cream | strawberries | crunch
vanilla cream | peach | crumble
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LUNCH BUFFET

Vorspeisen

Asiatischer Salat | Hahnchen | Staudensellerie | Gurke
Wasabi

Ital. Pastasalat | getrocknete Tomate | Rucola | Oliven
Sommersalat | Condiments | zweierlei Dressing

Hauptspeisen

Fischfilet | Bohnenkerne | StRkartoffel | Koriander
Hahnchenbrust | mediter. Spice | Oliven | Bulgur
Basilikum

Uberbackene Spinatpasta | Ricotta | Limette | Mandel

Desserts
Beerentrifle | Quark | Crunch
Obstsalat | Joghurt | Minze

Hipster Drinks

Brasilien Limonade | Minze | Limone | Kondensmilch |
Maracuja | Hibiscus Ice Tea

Vergin Strawberry Daiquiri
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- Banquet folde
Version 2, valid from 01.06.2024

LUNCH BUFFET

Starters
Asian salad | chicken | celery | cucumber wasabi

Ital. pasta salad | sun-dried tomato | rocket salad | olives
Summer salad | condiments | two types of dressing

Main courses
Fish fillet | Bean seeds | Sweet potato | Coriander
Chicken breast | mediter. Spice | Olives | Bulgur | Basil

Baked spinach pasta | ricotta | lime | almond

Desserts
Berry trifle | quark | crunch
Fruit salad | yoghurt | mint

Hipster Drinks

Brazil Lemonade | Mint | Lime | Condensed Milk |
Passion Fruit | Hibiscus Ice Tea

Vergin Strawberry Daiquiri
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MENU

Vorspeise
Gezupfter Biiffelmozzarella | Serranoschinken | Rucola
Tomatenpesto

Zwischengang
Zitronensiippchen | Asia Spice | Garnele | Jaipur Curry

Hauptspeise

Rosa Entenbrust | Pak Choy | Erbse | Minze | Orange

Dessert
Schokoladenparfait | Beeren | Sauerrahm | Hafer

3-Gang-Menii
4-Gang-Ment

MENU

Starter
Plucked buffalo mozzarella | serrano ham | rocket tomato
pesto

Intermediate course
Lemon soup | Asia spice | Prawn | Jaipur curry

Main course

Pink Duck Breast | Pak Choy | Pea | Mint | Orange

Dessert
Chocolate parfait | berries | sour cream | oats

3-course menu
4-course menu
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DINNER BUFFET

Vorspeisen

Gezupfter Mozzarella | Tomate | Rucola | Pesto

Salat Nizza | Thunfisch | Ei | Bohne

Thail. Rindfleischsalat | Staudensellerie | Soya | Erdnuss
Shot von Gurke | Minze | Raucherlachs

Hauptgang

Maishdhnchenbrust | Asia Spice | Erbse | Wasabi
Orange

Gegrillte Dorade | Bulgur | Olive | Tomate | Safran
Piemonteser Gnocchi | Paprikarahm | Schmortomate
Sardischer Schafskase

Desserts
Kokos-Panna Cotta | Mango | Zitronengras
Bitterschokoladencreme | Marinierte Beeren | Crunch

Version 2, valid from 01.06.2024

DINNER BUFFET

Starters

Plucked mozzarella | tomato | rocket salad | pesto
Nice salad | tuna | egg | bean

Thai beef salad | celery | soy | peanut

Shot of cucumber | mint | smoked salmon

Main course

Corn-fed chicken breast | Asian spice | pea | wasabi
orange

Grilled sea bream | bulgur | olive | tomato | saffron
Piedmontese gnocchi | Paprika cream | Stewed tomato
Sardinian sheep's cheese

Desserts
Coconut panna cotta | Mango | Lemongrass Dark
Chocolate Cream | Marinated Berries | Crunch
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ALLIANCE BBQ CONCEPT

Vorspeisen

Gruner Spargelsalat | Brennnessel | gekochtes Ei
gerducherter Schinken

Salat von Drillingen | Fenchel | Orange | Rosa Pfeffer
Mascarpone

Romanasalat | Pfirsich | Fetakase | Cajun-Kichererbsen
Urtomaten-Linsensalat | wilde Krauter
Biffelmozzarellacreme

Hauptspeisen

Beef Brisket vom Simmenthaler Jungbullen

BBQ- Whisky-Sofse

Rheingauer Kartoffelbratwurst | griine Sauce-Apfel-Senf
Lachs vom Brett | Zitrone | Mango-Chili Pickle
Lamm-Hifte | Estragon-Limetten Aioli

Geschmorte Spitzpaprika | Oregano-Tofucreme
frisch gegrilltes Maisbrot

Drillinge | Rapsél | Fenchelsamen

Ofengemise gerduchert | Paprika | Mais | Zucchini
rote Zwiebel

Desserts

Saure Sahne Panna Cotta | Wassermelonen-Chili
Salsa Caipi Schnitte | Muscovado | Verbene
Obst- & Pancake Bar | Friichte der Saison

ALLIANCE BBQ CONCEPT

Starters

Green asparagus salad | nettle | boiled egg

smoked ham

Drill salad | fennel | orange | pink pepper | mascarpone

Romaine lettuce | peach | feta cheese | Cajun chickpeas
Urtomato lentil salad | wild herbs
Buffalo mozzarella cream

Main courses

Beef Brisket from Simmenthaler young bull

BBQ whisky sauce

Rheingau potato sausage | green sauce apple mustard
salmon from the board | lemon | mango-chili pickle
Lamb rump | tarragon-lime aioli

Braised pointed peppers | oregano tofu cream
Freshly grilled cornbread

Triplets | rapeseed oil | fennel seeds

Smoked oven vegetables | bell bell pepper | corn |
zucchi | red onion

Desserts

Sour cream panna cotta | watermelon chili
Salsa Caipi slice | Muscovado | Verbena
Fruit & Pancake Bar | Fruits of the Season
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BBQ STANDARD

Vorspeisen
Glasnudelsalat | Gurke | Paprika | Mango | Koriander

Kartoffel-Kichererbsensalat | Miso-Senfmarinade |
gepickelte Gurken

Rucolasalat | Vitello-Dressing | Parmesan | Kirschtomate

Cro(tons
Hahnchenstreifen | Orecchiette | Artischocke
getrocknete Tomate | Thai-Basilikum

Hauptspeisen

Rinderhiftsteak ,Tennessee Style” | Whiskey | Piment
Salsiccia Wiirstchen | Paprika-Fenchel

Rostbratwurst , Thiiringer Art” | Majoran
Hahnchenbrust | Teriyaki | Chili

Gebackener Fetakédse im Glas | Olive | Oregano
Peperoncini

Country Potatoes | Paprika | Rosmarin

Grilltomaten | Krauter Kase-Gremolata

Gerduchertes Ofengemiise | Paprika | Mais | Zucchini
rote Zwiebel

Chutneys & Dips

Desserts

Topfencreme | Blaubeere | Zitronengras | Ingwer
Kokos-Creme Briilee

Obst- & Joghurtbar | Friichte der Saison

Version 2, valid from 01.06.2024

BBQ STANDARD

NERCEE

Glass noodle salad | cucumber | bell bell pepper
mango | coriander

Potato and chickpea salad | miso-mustard marinade
pickled cucumber

Arugula salad | Vitello dressing | Parmesan cheese
cherry tomato | croutons

Chicken strips | orecchiette | artichoke dried tomato
Thai basil

Main courses

Beef rump steak “Tennessee style” | whiskey | allspice
Salsiccia sausage | paprika-fennel

Grilled sausage “Thuringian style” | marjoram
Chicken breast | Teriyaki | Chili

Baked feta cheese in a jar | olive | oregano |
peperoncini

Country potatoes | paprika | rosemary

Grilled Tomatoes | Herb Cheese Gremolata
Smoked oven vegetables | bell bell pepper | corn
zucchini | red onion

Chutneys & Dips

Desserts

Curd cream | blueberry | lemongrass | ginger
Coconut creme brulee

Fruit & yogurtbar | fruits of the season
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BBQ BASIC

Vorspeisen
Kreolischer Bohnensalat | Ananas | Cajun | Minze
Couscoussalat | Mandeln | Paprika | Gurke | Petersilie

Sommerliche Salate | Condiments | zweierlei Dressing

Hauptspeisen

Hahnchenbrust | Zitrone | Tom Yom

Grune Grillpaprika | Krduter | Joghurt
Merguez Bratwurst | Lamm | Sumac

Dips & Chutneys

Drillinge | Aromasalze

Maisgemdise | Chili Honig Butter

,Add On” | Roastbeef am Stlick | Kalbsriicken
Blackened Lachs

Desserts
Tiramisu vom Berg-Pfirsich & Joghurt
Griellcreme | Erdbeere | Basilikum

.Banquet folde

5 o i

Version 2, valid from 01.06.2024

BBQ BASIC

Starters

Creole bean salad | pineapple | cajun | mint

Couscous salad | almonds | bell bell pepper | cucumber
parsley

Summer salads | condiments | two kinds of dressing

Main courses

Chicken Breast | Lemon | Tom Yom

Grilled green peppers | herbs | yogurt

Merguez sausage | lamb | sumac

Dips & Chutneys

Drillings | aroma salts

Corn Vegetables | Chili Honey Butter

“Add On” | Roast beef in one piece | Saddle of veal
Blackened salmon

Desserts
Mountain Peach & Yogurt Tiramisu
Semolina cream | Strawberry | Basil

~
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Ducca | Kerbel
aselnuss

~ Celery Panna Cotta | Apple-Raisin Salad
Pumpkin Salad | Cranberry | Grissini

Warm
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Waldorf salad

Main courses
Turkey goulash | spiced stock
Roasted pikeperch
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cherlachs | Zitrus-Gurken | Feldsalat ? Smoked salmon | citrus cucumber | lamb's lettuce
offeln II" getriffelt Majon:? | Pickled beef | potatoes | truffled mayonnaise | pear
' onions A e .

Chicken and mushroom praline | pickled savo
apple | cranberry

" Celery hummus | carrot salsa | Belper.t

Warm
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 Brussels sprout | | pickled onion | apple | hazeln
Winter salads (s kinds of dressing
’f duction

Main courses

Game ragout | allspice | cranberry
- Saithe | potato and turnip vege
- Almond balls | kohlrabi
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achs | Bratapfel Hoisin | KMroh |

alat | gepickelter Apfel- Rettichsalat -
| Feldsalatschaum
Schokoladenrotkohl | } /
Chestnuts | Potato roulad
'i' ear tarte tatin | salted caramel | creme fralch

DINNER BUFFET
¥ Starters
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FINGERFOOD

Gebackener Gansetaler | Blumenkohlvelvet | Dérrobst
Gebeizte Lachs-Spitzkohl-Canneloni | Kaviarcreme
Blatterteig | Rotkohl | Maronencreme | krause Petersilie

MENU

Gerducherter Wildschweinschinken | Rosenkohlsalat |
Kartoffel | Croutons

Duett von der Gans | Orangensol’e | Schokoladen-
Rotkohl | Kartoffelkl6Re

Triologie von der Callebaut Schokolade

HOLY CHRISTMAS MARKET
(4 Hauptgdnge + 2 Desserts)

Wildbratwurst Hot Dog | Tonkabohnenkraut | Zwiebel-
Birnen-Chutney

Pulled Duck | Romanasalat | Bratapfel Hoi Sun |
Burger Bun

Weihnachtliches “Don Buri” | Flambierter Lachs |
Teriyaki SoBe | Rettich | Ingwer

Winterlicher Feldsalat | Kartoffel-Dressing

| Zitronencroutons | Ziegenkdase

Papa Montana Kartoffeln | Champignon-Ragout |
Wintertriiffel

Quinoa Bowl | Rotkohl | kandierter Apfel

Desserts

Gewtirzkuchen im Glas | Vanille-ZimtsoRe
Nougat-Panna Cotta | kandierte Himberren
Kaiserschmarrn | Zwetschgenréster

Banquet folder
Version 2, valid from 01.06.2024

FINGERFOOD

Baked goose trotter | cauliflower velvet | dried fruit
Pickled salmon and pointed cabbage cannelloni | caviar
cream

Puff pastry | red cabbage | chestnut cream | curly parsley

MENU

Smoked wild boar ham | Brussels sprout salad | potato |
croutons

Duet of goose | orange sauce | Chocolate red cabbage |
potato dumplings

Triology of Callebaut chocolate

HOLY CHRISTMAS MARKET
(4 main courses + 2 desserts)

Venison sausage hot dog | tonka bean herb | onion-pear
chutney

Pulled duck | romaine lettuce | baked apple hoi sun |
burger bun

Christmas ‘Don Buri’ | Flambéed Salmon | Teriyaki Sauce |
Radish | Ginger

Winter lamb's lettuce | potato dressing | lemon croutons |
goat's cheese

Papa Montana Potatoes | Mushroom Ragout | Winter
Truffles

Quinoa Bowl | Red Cabbage | Candied Apple

Desserts

Spice cake in a glass | Vanilla-cinnamon sauce
Nougat panna cotta | candied raspberries
Kaiserschmarrn | plum roaster
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