FROKEN SELFOSS
CATERING

Grill roast buffet

The grill comes with us. Especially suited to outdoor
weddings and luxury tours.

MAIN COURSES

CHOOSE TWO
Marinated leg of lamb with béarnaise
Slow-cooked veal ribeye with béarnaise

Rosemary-marinated turkey breast with port wine wild mushroom
sauce

Herb-marinated chicken thigh with port wine wild mushroom sauce

Grilled cauliflower with sorrel pesto for vegetarians

SIDES
Sweet potato salad with dates and hazelnuts
Potato salad with spring onion, pickles and bacon
Pearl barley salad with grilled pepper and fennel
Broccoli and cranberry salad

Leaf salad

DESSERT

Brownie with skyr ganache and strawberries

8990 |(I’ per person

MINIMUM 50 (FEWER BY AGREEMENT)
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