Customer fills in

Time:
Place:
Number of guests:

Contact person:

Festive menu

Options Selection

MENU 1 O

Fresh green salad, cheddar, and nuts with a tomato-herb dressing

Butik's coleslaw
Light country bread and cream cheese

Slow-cooked pork in a sweet apple BBQ sauce and tzatziki

Roasted potatoes
Grilled vegetables

Lemon meringue mousse

MENU 2 O

Fresh green salad with dressing
Roasted chickpea salad
Beetroot and quinoa salad
Dark country bread

Carrot spread and hummus

Spinach curry and grilled tofu with wild rice
Roasted bell pepper and broccoli

Raspberry and chocolate mousse cake
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27.00 €/person

27.00 €/person
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MENU 3 O

Green salad, grilled halloumi, and strawberries with Caesar dressing
Pesto pasta salad, marinated red onion and roasted cashews
Dark country bread and cream cheese

Chicken in a lemon-sage sauce with wild rice
Roasted sweet carrot

Rich After Eight chocolate cake 29.00 €/person

MENU 4 O

Caesar salad
Marinated potato salad, olives, bell pepper, and red onion
Dark country bread and cream cheese

Overnight-braised beef in a red wine sauce with thyme créme fraiche
Plank potatoes
Roasted beetroot and goat cheese

Rum and chocolate mousse
35.00 €/person

MENU 5 O

Fresh green salad, melon, and mango vinaigrette
Vegetable and feta pasta salad
Dark country bread and cream cheese

Salmon in a lime and white wine sauce
Grilled tofu with spicy korma sauce
Rustic potato wedges

Grilled herb vegetables

Panna cotta with strawberry and redcurrant melba 36.00 €/person
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Family celebrations

Options Selection
MENU 6 O

Fresh green salad with mustard dressing

Chicken pasta salad

Rye bread and country bread with an herb spread

Ham, chicken, salami, or kebab casserole
Water, juice, and home-brewed kvass

Cream-filled cake or cheesecake

Coffee, tea, and juice 25.00 €/person
With salmon or smoked-reindeer casserole
+1.75 €/person

MENU 7 O

Fresh green salad, grilled halloumi, marinated pear, and cider vinaigrette
Parma and couscous salad
Dark country bread and cream cheese

Roast chicken in a pesto sauce
Herb rice
Thyme-seasoned carrot and beetroot

Water, home-brewed kvass, milk, and juice

Carrot cake
Coffee and tea 30.00 €/person

MENU 8 O

Fresh green salad, cheddar, and nuts with a tomato-herb dressing
Butik's coleslaw
Dark country bread and cream cheese

Slow-cooked pork in a sweet BBQ sauce and tzatziki
Roasted potatoes

Grilled vegetables

Water, home-brewed kvass, milk, and juice

Rum and chocolate mouse
Coffee and tea 32.00 €/person
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Snacks to accompany a sauna or game night
Options Selection

Evening snack / snack 1 O

Chicken-filled pita pockets

- spiced chicken fillet

- fresh vegetables

- marinated red onion

- tzatziki 15.00 €/person

Evening snack / snack 2 O

Fresh green salad with dressing

Butik's potato salad or

Vegetable and feta pie

Pulled-pork baguettes or chicken wraps 16.00 €/person

Evening snack 3 O

Fresh green salad with dressing

Pesto pasta salad, marinated red onion and roasted cashews

Meatballs and tzatziki

Dark country bread and herb cream cheese 16.00 €/person

All menus are prepared for a minimum of 10 people.

Children aged 4-12 at half price; under 4 years free of charge.
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Menu prices include:

- VAT of 14%.

- Food on serving platters and serving utensils

- A planning meeting and menu customization or individual planning

- All our products are lactose-free or low-lactose. Please inform us in advance of
any other food allergies. Lactose-free and gluten-free diets are included in the
menu price. For other special diets, we charge an additional 5 €/person.

- We ask for a confirmed number of guests on which our invoice is based, no later
than 2 weeks before the event.

Billed separately:
The required services are agreed in more detail with the customer:

- Delivery fee 10 €. This is charged only one way.

- Setup and breakdown 51 €/hour/server. Sundays and public holidays 76
€/hour/server.

- Tableware rental: 2.75 €/person (includes a plate, cutlery, a glass, and a cake
plate). If you also take the coffee cup set: 3.25 €/person (includes a plate, cutlery, a
glass, a cake plate, a coffee cup and -saucer)

For the evening snack 1.55 € (includes a plate and cutlery)
Wine glasses, sparkling wine glasses and avec glasses are also available for rental.

- Disposable tableware 1.05 €/person

- These prices include VAT of 25.5%

Please note

- Significant changes in food prices or changes in the VAT rate may still affect the
price.

- We ask for a binding number of guests 2 weeks before the event: the confirmation
serves as the basis for the minimum charge!

We hope that you are pleased with our offer; we will customize the menus to your
wishes.

Kind regards,

Lounas & Leivos Butik Oy and EXEN Esports



