
New Year’s Eve
Menu

Starter Buffet Selection
vitello tonnato | tuna sauce | capers

fish variation | horseradish cream garnishes | lemon caviar
Styrian boiled beef with root vegetables | horseradish | 

mustard | julienned vegetables

Soup
rich beef broth with “Kaiserschöberl”

***
Main Course

Roast Beef Slice
glazed vegetables | sweet potato purée

or

Sea Bass Fillet
lemon purée | glazed vegetables

or

Tagliatelle with Truffle Cream Sauce
parmesan | mushrooms

***
Dessert Buffet Selection

Profiteroles 
chocolate sauce | garnish

Bailey’s Panna Cotta
fruit coulis

Raffaello Cream

4-Course Menu 8900

per person including cover charge (buffet and main course served) 

as well as 1 aperitif on New Year’s Eve.

Changes reserved.
All prices are in euros and include all taxes and charges.


