
Gingerbread cream with honey-caramelized almonds
Traditional Christmas kringle pastry

Spiced apple cake with warm vanilla sauce
Selection of gingerbread cookies, cheese and mandarins

DESSERT

EELROAD
Herring in mustard marinade with boiled egg and pickled red onion

Smoked cod salad with fresh herbs, apple, and garlic aioli
Lightly marinated salmon with chili pepper and horseradish cream

Smoked duck breast with lingonberry chutney and green salad
Blood sausage salad with sauerkraut, mustard dressing, and rye croutons

Manor’s Christmas ham & cheese selection with pickled pumpkin and
homemade bread

Salad with roasted beetroot and goat cheese toasted walnuts, balsamic cream
Roasted pumpkin and quinoa salad with pomegranate and nut dressing (V)

SIDES
Oven-roasted potatoes with fresh rosemary

Potato and carrot purée
Braised sauerkraut

Roasted vegetables (V)
Selection of manor breads and butter

59 EUR / guest

MAINS
Oven-baked pork roast with stewed plums and apples in bacon-beer sauce

Traditional blood sausage with braised sauerkraut and manor’s lingonberry jam
Creamy salmon fillet in white wine sauce with herbs

Plant-based nut-chickpea dish, cranberry sauce, roasted root vegetables (V)

Christmas‌
BUFFET MENU


