
 
 

 

Lunch- Buffet II 
 

(for groups of 30 and more) 

 

 

Appetizers 

Buffalo Mozzarella with Tomatoes and Basil Pesto 

Smoked filet of local Trout 

with Horseradish and Cranberry Cream 

Regional country-raised Pork in Aspic 

with Radish Vinaigrette 

Seasonal Salads with various Dressings and Garnishes 

 

 

Soup 

Beef Consommé with juliennes Vegetables and herbed Pancake strips 

 

 

Entrees 

Sautéed filet of Beef in a Cream of Mushroom Sauce 

Filet of Shark Catfish on Bamboo Vegetables 

Eggplant and Zucchini Piccata 

 

 

Sides 

Basmati Rice with Peas, Spaghetti with Parmesan, 

fried Potato scoops 

 

 

Desserts 

Warm Cream Cake with Chocolate Sauce 

Layers of Mascarpone and Biscuit 

Iced Strawberry and Yoghurt Smoothie 

Seasonal Fruit Salad 

 


