
Christmas buffet

Starters

 Variation of cured and smoked salmon with Keta caviar
 Vitello Tartufo

 Salame Finocchiona Toscana
 Spanish Serrano ham with figs

 South Tyrolean speck
 Smoked duck breast on sweet potato–maple ragout

 King prawns in lime-garlic oil
 Crayfish cocktail with Calvados

Italian buffalo mozzarella on colorful tomatoes with basil
 Fruity quinoa with cashews

 Oriental couscous salad with mint
 Chickpea and bell pepper tajine

 Antipasti selection with grilled, marinated, and stuffed specialities

Warm Christmas Specialties

From the Carving Board
 Bavarian beef tenderloin & pink roast beef /Jerusalem artichoke gratin

 Port wine jus /Poached cod in saffron found
Crispy duck breast and leg with natural jus

 Potatoe and bread dumplings / Red apple braised cabbage
 Red lentil dal / Pulao rice / Vegetable couscous

Live Cooking – Pasta

 Porcini triangolini with truffle velouté 
and grated Parmesan

Dessert
 

 International cheese selection with fig-
 mustard, dried fruits and nuts

 Cream cheese–nougat dumplings -
with berry compote / Baumkuchen terrine

 Panettone / Nougat lasagna
 Vanilla crescent terrine 

Chocolate-cassis slice

Our buffet price is 72,- €
For our small guests (up to twelve years old),

we charge 46,-€ per person.
Children under six years old are free of charge.

To make a reservation, contact 
Zafer.tekin@accor.com 

Dear guests,
Join us in celebrating Christmas Eve!

 Novotel Munich City invites you to enjoy a f irst-class Christmas buffet.
From at 6:00 pm, you will enjoy culinary delights and exquisite creations

from our kitchen team.
A welcome drink is included.


