
WELCOME DRINK

SPARKLING WATER AND BREAD

ON THE TABLES

3-COURSE MENU

SOFT DRINKS BAR AD LIBITUM

COFFEE/TEA

SIMPLE FLOWERS

EVENING
PACKAGE
 Minimum 25 people

DKK 1495,00 PR. PERSON



SKABSMENU

The same menu is chosen by the entire party - subject to minor adjustments in the menu based on seasonal ingredients.

EVENT MENU
Welcome Snacks + DKK 145.00

 

Dessert

 

Main course
Baked cod, parsley purée, pickled onions, mussel sauce
Stuffed quail, lingonberries, wild garlic capers, port wine sauce
Presa of free-range pork, smoked marrow, fresh truffle, morel sauce
Veal tenderloin, black garlic, onion purée, morel sauce
(Upgrade to beef tenderloin +DKK 55 per person)
Seasonally inspired vegetarian main course

Starter & Intermediate course
All dishes are served with seasonal vegetables.

Hand-peeled shrimp, wonton tart, smoked cheese, cress
 Smoked salmon, crouton, cream cheese, dill, horseradish
 Lumpfish roe, cucumber, crème fraîche 48%, lemon
 Oysters with horseradish & dill (+DKK 25 per person)
 Coarse beef tartare, tomato, tartlet, black pepper, flowers
 Gougère – aged cheese cream – free-range ham

All main courses are served with seasonal vegetables and potatoes.

Mixed crab, citrus fruits, hazelnut, crème fraîche 48% (+DKK 45 per person)
 Scallop, nashi pear, mussel, cauliflower, flowers
 Marbled cod, smoked cheese cream, blanquette sauce, chives
 Halibut on crouton, lobster bisque, roasted celery, dill
 (Upgrade to turbot +DKK 95 per person)
 Coarse beef tartare, pepper emulsion, dehydrated tomatoes, chips, horseradish,
cress
 Seasonally inspired vegetarian starter

Hazelnut mousse, chocolate sorbet, malt tuiles, salted caramel, red herbs
 Citrus chocolate panna cotta, passion fruit sorbet, pickled pineapple, thyme
 Coconut, vanilla cream, chocolate ganache, almond chocolate crumble
 Lemon mousse, lemon thyme sorbet, lemon curd, crispy meringue
 Seasonal dessert (e.g. strawberries, white chocolate, crème anglaise, citrus
herbs)

Upgrades
 Fresh truffle DKK 65 per person
 Caviar 10 g DKK 195 per person



Add-ons are chosen by the entire party.

Snacks

Late Night Snack
Build-your-own hot dogs DKK +45.00
Warm brioche buns served with fried sausages and classic
garnishes – served buffet style

Extra service

Brought-in food and drinks
 

One type of salted snacks DKK 35.00
 Two types of salted snacks DKK 65.00
 Petit fours DKK 45.00

Brought-in salted snacks DKK 25.00
Brought-in chocolate DKK 35.00
Serving of brought-in cake DKK 70.00
Brought-in wine DKK 295.00 per bottle
Brought-in spirits DKK 795.00 per bottle

Extra hour until 2:00 AM DKK 3000 per started hour
Extra hour from 2:00-3:00 AM DKK 5000 per started hour
Room drop DKK 35.00
Supplement for special diets – Ask for price
AV equipment rental DKK 250.00

Savory Buffet DKK +45.00
Rolled pork, ham, salami, warm liver pâté with fried mushrooms and
bacon. Served with roasted onions, pickled cucumbers, remoulade,
mayonnaise, sour gravy, and homemade bread.

Charcuterie
Air-dried ham, selection of sausages, pâté, and a variety of unique
cheeses – served with compote, pesto, pickles, and seasonal
bread

ADD-ONS


