Frokost buffet menu

Veelg frit mellem forslag 1-5
Min. 5 personer.

Lund's buffet no.1
Veal roast beef with pesto baked herbs
Salmon on toast with with egg cream
Small spice meatballs with tzatziki
Seasonal small vegetable pies with pickled green
Seasonal salad with dressing and toppings
Selection of cheeses from the Pyrenees
Small brownies

Lund's buffet no. 2
Melon with smoked ham and black sesame
Small spicy sausages with cucumber cream
Chicken stick with mild salsa
Seasonal salad with dressing and toppings
Pesto baked potatoes with smoked beef fillet
Selection of European cheeses with grapes and dates
Small chocolates

Lund's buffet no. 3
Smoked beef fillet with melon salad
Steamed salmon with shrimp and spinach mayonnaise

Chorizo sausage with artichoke and olives

Roast beef with red onion compote
Seasonal salad with dressing and toppings

2 kinds of cheese with grapes
(Afternoon cake)

Lund's buffet no. 4
Lemon and chervil baked cod fillet on asparagus salad

Veal beef with baked tomato salad

Chicken salad with curry pineapple cream

Seasonal salad with dressing and toppings

Today's cheese with grapes
Strawberries dipped in chocolate
(Afternoon cake)

Lund's buffet no. 5
Stuffed mini pita with chicken salad, pineapple and bacon
Quiche with leek cream and smoked salmon
Veal medallions with mushrooms a la cream
Long-baked red onion with smoked beef fillet and sun tomato
Seasonal salad with dressing and toppings
Fried rye bread with gorgonzola and plum syrup
(Afternoon cake)



