
 

 

 

Please make your meny choice at least 7 days prior your event. 

Any special diet on request. 

 

 

 

Cocktail buffet 
 

Menu Mediterranean   22 € 
Salad with Mozzarella cheese and cherry tomatoes 

Salad with chicken and olives 

Marinated mushrooms 

Lamb meat balls with spicy devil’s sauce 

Bread assortment 

Crema catalana 
 

Menu Nordic    25 € 
Deep fried vendaces with mayonnaise dip seasoned with tar 

Smoked ham from Tammela 

Meat balls seasoned with anchovy 

Coleslaw Nordic style 

Roasted beetroot, goat cheese mousse seasoned with honey 

Bread assortment 

Bun pudding 
 

Menu Botnia    27 € 
Salmon marinated with aquavit, whipped cream with horseradish 

Shrimp salad 

Salad with smoked reindeer and bread cheese 

Breast of chicken marinated with lemon, vegetables 

Black label Emmenthaler with arctic cloudberry jam 

Bread assortment 

Whipped quark with lingonberry 
 

Served snacks 
 

Menu Finlandia    28 € 
Ecological cocktail pasty with paste of slightly salted whitefish 

Rye crisp stuffed with paste of smoked reindeer 

Rye snack stuffed with mushroom salad 

Tartlet with berry mousse  
 

Menu Saaristo    30 € 
Bite of lamb roll and tar mayonnaise 

Tartlet with smoked vendace and carrot purée 

Skewer with black label Emmenthaler and apple 

Sea buckthorn petit-chou 
 

Menu Meri-Lappi    33 € 
Roll of flat bread stuffed with cold smoked salmon and soft cheese 

Tartar of cold smoked whitefish on rye crisp from Åby mansion 

Bite of crayfish tail on Maalahti’s rye loaf 

Bite of smoked reindeer roll 

Tartlet with arctic cloudberry 

 
Served snacks include two bites/sort/person 


