Starters
Dear G uests, 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 and maple ragout

Novotel Munich C|ty Grilled chicken with olives and sun-dried tomatoes
. . . . Mediterranean-style prawns
INnvites you to enjoy an exceptlonal Seafood
Christmas buffet.

celebrate Christmas Eve with us!

Crayfish cocktail with Calvados
Bocconcini with assorted tomatoes and basil
Fruity quinoa with cashews
Bulgur tabbouleh salad
Chickpea and carrot salad
Selection of antipasti with grilled, marinated and stuffed specialties
Freshly baked selection of breads with spreads

From 6:00 p.m. to 10:00 p.m., culinary
delights and exquisite creations from
our kitchen team await you.

Hot Christmas Specialties

A welcome drink is included to greet ‘ From the Carving Board
you on a rrival. Tuscan-style rolled suckling pig roast & pinlf roast beef with porcini
mushroom gratin & port wine jus

Salmon fillet on saffron velouté
Braised lamb ragout
Winter vegetables with Brussels sprouts
Oriental couscous with dried fruits
Pumpkin and spinach curry with pulao rice

S ) Pasta-Live-Cooking-Station

PR Porcini mushroom triangolini with truffle velouté and freshly grated Parmesan

Our buffet price is €86. » ; Pessert
Large international selection of cheeses with fig mustard,
dried fruits and nuts
Quark and nougat dumplings with berry compote
Apricot crumble cake
Panettone
Sicilian lemon slice
Vanilla crescent terrine
Chocolate and blackcurrant slice
Profiteroles
Christmas cookies

For our younger guests (up to twelve years of age),
the price is €46 per person.

K

Children under six years of age dine free of charge.

Reservations: Zafer.Tekin@accor.com

Children'’s Buffet: Spaghetti with two sauces,
Mini chicken schnitzels, French fries, chicken nuggets



