
PASTA-LIVE-COOKING-STATION

Live Carving Station
 Pink veal loin and Iberico pork rack from the carving board

Pan-seared salmon fillet on braised savoy cabbage
 Slow-braised lamb shank in port wine jus

 Parsnip and celery mousseline
 Winter vegetables

 Pumpkin curry with bell peppers / Jasmine rice

Caserecce in lobster–cognac sauce with king
prawns and wild asparagus

International cheese selection with fig-mustard and nuts
 Filled plum dumplings

 Mini pancakes filled with nougat sauce
 Homemade tiramisu / Sicilian lemon slice

 Torta Saint-Honoré /  Assorted mini tartlets
 Feuillantine / Two kinds of mousse in a glass

DESSERT

New years buffet

STARTERS
Vitello Tartufato

 Large antipasti selection with a variety of stuffed olives
 Mediterranean seafood cocktail

 Smoked salmon pralines
 Octopus carpaccio with citrus vinaigrette and pine nuts

 Serrano ham with melon
 Coppa / Salami del Nonno Tipo Felino

 Spalla Stagionata Disossata
 Bresaola on arugula / Terrine of John Dory and salmon

 Rabbit and artichoke terrine / Cured Thai she loin
 Stuffed vine leaves on grilled antipasti vegetables
 Buffalo mozzarella on colorful tomatoes with basil

Freshly baked Mélange du Pain with a selection of dips

MAIN COURSES

Our buffet price is 98,- €.
For our younger guests (up to twelve years old),

we charge 54,-€ per person.
Children under six years old are free of charge.

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

Dear Guests,
Come to celebrate New Year`s Eve with us!

The Novotel Munich City
offers you an outstanding dinner buffet at New Year`s Eve.

At 6 p.m. you will enjoy delicious food and distinguished kitchen.
We are happy to welcome you with a complimentary drink..


