GROUPS 30+ @

STARTERS

Roasted pumpkin soup (v) | Smoked & cured salmon with gravlax
sauce and mustard sauce | Christmas herring | Tart with
caramelized onions and goat cheese | Mini quiche with cheese
and spinach | Mushrooms bruschetta | Baked beets salad |
Sourdough bread (v) | Rye bread | Icelandic leaf bread

MAIN COURSES & SIDES

Smoked lamb (Hangikjot) | Turkey | Lamb | Vegan wellington (V)

| Potato gratin | Roasted root vegetables | Ratatouille |

Roasted potatoes (v) | Baby potatoes in béchamel |

Red cabbage (v) | Green beans (v) | Turkey stuffing | Waldorf salad

Port wine jus | Mushroom sauce (vegan) | White wine sauce

DESSERTS

Riz a l’amande | Chocolate brownies with whipped cream and
strawberries | Mini cheesecake | Selection of sorbets (V)

Menu choice needs to be confirmed at least 3 working days in advance.

12.300 ISK

Per person
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The menu is valid from the beginning of October until the JORGENSEN

end of December, excluding December 24th, 25th, and 31st.
KITCHEN & BAR



	Christmas buffet
	Groups 30+
	Starters
	Roasted pumpkin soup (v) | Smoked & cured salmon with gravlax sauce and mustard sauce | Christmas herring | Tart with caramelized onions and goat cheese | Mini quiche with cheese and spinach | Mushrooms bruschetta | Baked beets salad | Sourdough bread (v) | Rye bread | Icelandic leaf bread

	Main courses & sides
	Smoked lamb (Hangikjöt) | Turkey | Lamb | Vegan wellington (v)  | Potato gratin | Roasted root vegetables | Ratatouille |   Roasted potatoes (v) | Baby potatoes in béchamel |  Red cabbage (v) | Green beans (v) | Turkey stuffing | Waldorf salad
	Port wine jus | Mushroom sauce (vegan) | White wine sauce

	Desserts
	Riz a l’amande | Chocolate brownies with whipped cream and strawberries | Mini cheesecake | Selection of sorbets (v)

	12.300 ISK
	Per person




