
BEVERAGE
Sparkling wine for welcome 
Coffee/tea, Orange juice and Apple juice with
ginger

BAKED GOODS
Homemade Manitoba buns, Rye bread buns &
Sourdough bread
Freshly baked croissants & Scones with chocolate
Pastry chef's cake 

COLD
Organic yogurt with granola and seasonal berries
Orange & grape salad with roasted hazelnut and
honey
Fresh fruit salad with mint & seasonal berries
Nutella made with hazelnuts & 2 types of jam
according to season
Large selection of Danish cheeses from Arla Unika
served with compote & grapes 
Spanish Serano ham, Truffle salami & Rolled
sausage served with garnish
Faroese smoked salmon served with smoked
cheese & herbs
Hand-peeled shrimps tossed with citrus
mayonnaise & dill
Green salad served with vinaigrette & Vesterhavs
cheese

HOT
Scrambled eggs served with crème fraiche & chives
Bacon & brunch sausages with herbs 
Patatas bravas served with mayonnaise & piment
d’espelette
Tortilla served with chorizo ​​& thyme 
American pancakes served with syrup

BRUNCH
 4-hour arrangement (from 11-12 AM to 3-4 PM)

Minimum 30 people

DKK 645,00 PR. PERSON

 

Children under 3 years
old are free
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