
 

Menu and wine menu subject to change - We are happy to take allergies into account 
 

Companies can be freely unsubscribed up to two weeks before the date of arrival.  
The final number of participants must be announced no later than three days before. 

Reduction of the number of participants later than three days before arrival will be settled with 50% of the 
couvert price. 

In case of failure to attend a written confirmed event, full price of the total amount of the event will be paid. 
 

 
Group menu 1 

June & July 
2025 

 
 

Starter 
Steamed white asparagus,  

Rømø shrimp and sauce mousseline 
 

Main course 
Poussin stuffed with wild garlic,  

served with peas, broccoli, ventreche and chicken gravy 
 

Dessert 
Fresh strawberries with strawberry consommé flavored with tarragon, 

vanilla ice cream a part 

 
Coffee & The 

Sparkling and sparkling water 
 

995, - incl. white and red wine at a good level served during dinner 
 
 

Possibility of purchasing an extra course and an extra glass of wine 300, - 
 

Extra starter 
Carpaccio of quickly seared beef tenderloin with oyster cream and caviar 

 
 
 

 
 
 
 
 



 

Menu and wine menu subject to change - We are happy to take allergies into account 
 

Companies can be freely unsubscribed up to two weeks before the date of arrival.  
The final number of participants must be announced no later than three days before. 

Reduction of the number of participants later than three days before arrival will be settled with 50% of the 
couvert price. 

In case of failure to attend a written confirmed event, full price of the total amount of the event will be paid. 
 

 
Group menu 2 

June & July 
2025 

 
 

Snacks 
2 seasonal snacks 

 
Starter 

Steamed white asparagus,  
Rømø shrimp and sauce mousseline 

                              
Main course 

Poussin stuffed with wild garlic,  
served with peas, broccoli, ventreche and chicken gravy 

 
Dessert 

Fresh strawberries with strawberry consommé flavored with tarragon, 

vanilla ice cream a part 

 
Coffee & The 

Sparkling and sparkling water 
 

1.495, - pr. person 
incl. sparkling wine for welcome and white and red wine at an extra good level  

served during dinner 
 

Possibility of purchasing an extra course and an extra glass of wine 300, - 
 

Extra starter 
Carpaccio of quickly seared beef tenderloin  

with oyster cream and caviar 
 
 
 



 

Menu and wine menu subject to change - We are happy to take allergies into account 
 

Companies can be freely unsubscribed up to two weeks before the date of arrival.  
The final number of participants must be announced no later than three days before. 

Reduction of the number of participants later than three days before arrival will be settled with 50% of the 
couvert price. 

In case of failure to attend a written confirmed event, full price of the total amount of the event will be paid. 
 

 
Group menu 3 

June & July 
2025 

 
Snacks 

2 seasonal snacks 
 

Starter 
Steamed white asparagus,  

Rømø shrimp and sauce mousseline 
 

Second starter 
Carpaccio of quickly seared beef tenderloin 

with oyster cream and caviar 
 

Main course 
Poussin stuffed with wild garlic, served with peas, broccoli, ventreche  

and chicken gravy 
 

Dessert 
Fresh strawberries with strawberry consommé flavored with tarragon  

and vanilla ice cream a part 
 
 
 

Coffee / Tea & Sweet 
Sparkling and sparkling water 

 
 

2250, - pr. person 
incl. champagne for welcome and high-level white and red wine served during dinner 

 
 


