


Slarfers

Crisp leaf salads with tomatoes, cucumbers, and bell peppers, served with two types of
dressings

Salad variations featuring shrimp, penne & arugula, “Hawaiian” chicken, and Oriental-
spiced quinoa

Medium-rare roast beef with homemade remoulade
Smoked trout terrine with dill-mustard sauce
Mediterranean antipasti selection with stuffed and grilled vegetables

Selection of fresh specialty breads, butter, and cream cheese spread

Soup

Pumpkin Cream Soup with Toasted Pumpkin Seeds and Pumpkin Seed Oil

an
st

Spinach patties on a bed of creamed chanterelles (vegetarian)

Pink-roasted veal with port wine and shallot sauce, served with truffled potato gratin
and almond-crusted broccoli

Pan-seared salmon fillet with lime sauce, served with mixed wild rice and
tomato and zucchini medley

Vessert

Assortment of different creams (three varieties)
Nougat pancakes with berry compote and vanilla sauce
Cheese selection

Assortment of cupcakes

65,00 ¥ per person
extl, drinks



Keservation and, Booking

Book directly:

Katrin Miehlisch - Meeting Manager

R, +49(0)89 242078 165
@ katrin.miehlisch@accor.com

Emili Velagic - Assistant Meeting Manager

Q, +49(0)89 242078 163
@ emilivelagic@accor.com

[Ve look forward, o raisingr a glass with gou




	New Year´s Eve
	Buffet
	2026
	Say goodbye to the old year.

	Starters
	Soup
	Main Course
	Dessert
	Reservation and Booking
	We look forward to raising a glass with you
	to the new year!


