
F e s t i v e  B u f f e t  m e n u

 



 BY THE FIRE

Reindeer and venison sausages (L,G)

Boiled Lappish potatoes 

with dill and butter (L,G,V)

Small blinies (L,V)

Selection of bread (*G)

REINDEER & 

Reindeer paté and berry jam (L)

Salted roast beef  (L, G)

*G - Ask gluten-free option from the staff
L = Lactose free  |  G = Gluten free  |  V = Vegetarian 



FISH & SEAFOOD

Cold smoked salmon (L,G)

Cured white fish and dill  (L,G)

Smoked salmon and capers  (L,G)

Herring in mustard sauce  (L,G)

Salmon roe, sour cream 

and red onion  (L,G)

Shrimp salad  (L,G)

Smoked whole shrimps and aioli  (L,G)

MUSHROOM & POTATO

Mushroom salad (L,G,V)

Potato salad with onion and herbs (L,G,V)

L = Lactose free  |  G = Gluten free  |  V = Vegetarian 



DESSERTS

Finnish Christmas tarts

Macaroons and chocolate cream puffs

Selection of cheeses, crackers and jam

(*G)

*G - Ask gluten-free options from the staff

L = Lactose free  |  G = Gluten free  |  V = Vegetarian


