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Jouluaja Pakett / Festive Season Package
2019/2020

Tervitusjook / Welcome drink
Pokaal vahuveini vii glogi | A glass of sparkling wine or glogg

Kiilm buffee / Cold buffet
Lihavalik / Meat selection
Kala/mereanni valik / Seafood selection
Hapukurk meega / Pickles with honey
Hapukapsa-johvikasalat / Sauerkraut-cranberry salad
Korvitsa salat / Pumpkin salad
Marineeritud seened / Marinated mushrooms
Juustuvalik / Cheese selection
Tiidetud munad / Deviled eggs
Tilli aioli / -Dill aioli
Remulaad kaste / Remosilade sauce
; Pohlamoos / Lingonberry jam
. Virske salat / Fresh salad

{ Soe buffee / Warm buffet

Hautatuﬁ kitiilikukoib sinepikastmes / Stewed rabbit leg in mustard mmag

Tursafilee tilliga / Cod fillet with dill

SuitsulShefilee / Swmoked salmon fillet
Verivorstid peckoniga / Blood pudding with bacon
Liadtsed punases veinis / Lentils in red wine sance

Ahjukartul / Baked potato
Prackapsas / Fried sanerkrant

Kiupsetatud lillkapsas parmesanis / Baked canliflower in parmesan

|
|

Magus buffee / Sweet buffet
Ounakook / Apple pie gil X )
Kringel / Kringle : e ]
Piparkoogid / Gingerbread i ; .
Marjad ja vahukoot / Berries and whipped cream
Choco-kaneelikook /- Chocolate-cinnamon cake

: Puuviljavalik / Fruit selection

"Meniiii hinnas virsked kuklid, véi, jadvesi, kohv ja tee ning saali privaatrent 5h (19.00-24.00), kiibemaks. Pakkumine kehtib tellimustele
4 alates 30 inimest ja veebruari I6puni. Serveerimine olenevalt kiilaliste arvust buffeeina voi vaagnatel lauda. S
" "Mensi includes fresh buns and butter, ice water, coffee-tea, private rent of the vensie 5h (19.00-24.00), VAT. Offer is valid for parties from 30 guests and mm[
the end of February, Serving depending of the number of guests buffet style or with trays.-
Lisainfo ja tellimine / More info and reservations: +372 660 0705, events.vsh@uhotelsgroup.com

49 EUR / kalaline / guest
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