
f i n g e r f o o d

excerpt from our varied catering offer

gouda-cream cheese-praline in a walnut mantle
euro
0.95

mini-wrap
with avocado cream and mediterranean vegetables 1.19

mini-quiche with spinach, tomato and pine nuts 1.79

lolly of corn fed chicken breast
with coconut-almond crust 1.79

roastbeef-avocado-roll 2.38

ham of lamb on mousse from goat cheese quark
with tomato jelly and rocket salad pesto (in a glass) 3.57

smoked trout mousse

and trout caviar in a tartlette 2.02

sesame crêpe with pickled salmon

and dill-crème fraîche 2.38

mousse from caulifl ower with curry jelly, shrimps
and lemongrass dip (in a glass) 2.98

mini-brownie 0,60

lemon cream in a chocolate tartelette 1.19

tiramisu from wild berries (in a glass) 2.38


