JULBORD
2019

SILLBORD

Klassisk inlagd sill
Lingon- & svartpepparsill
Svartvinbérssill

Citronsill

Whiskeysill

Senapssill

KALL BUFFE

Varmrokt lax

Kallrokt lax

Dill- & citrongravad lax
Laxmousse

Agghavlor med skagenrora
Agghalvor med grénsaksrora
Julskinka

Lokkorv

Algkorv

Algrostbiff

Renkorv

Renstek

Rostbiff

Viltpaté

Leverpastej
Lammentrecote
Lufttorkad skinka
Potatissallad
Rodbetssallad
Mimosasallad

Bonsallad

Svensk gurksallad

Tomat- & balsamicosallad

ICEHOTEL

+46 (0) 980-668 00
www.icehotel.com

DRESSING
Graddfilsdressing
Vitloksdressing
Ortmajonnas
Gubbrora
Hovméstarsas
Pepparrotsas
Lingonrora
Skansk senap

VARM BUFFE
Prinskorv
Kéttbullar
Janssonsfrestelse
Brunkal

Rodkal

Ribs

Kokt potatis
Risgrynsgrot
Ostpaj

DESSERT BORD

Ris a la malta
Pepparkakstiramisu

Apelsin- & chokladpannacotta
Blabarsmuffins

Urval av godis



CHRISTMAS "SMORGASBORD”

2019

HERRING

Classic pickled

Lingonberry & black pepper
Black currant

Lemon

Whiskey

Mustard

COLD BUFFET

Warm smoked salmon
Cold smoked salmon
Dill- & lemon cured salmon
Salmon mousse

Eggs “Skagen”

Eggs with vegetables
Christmas ham

Onion sausage

Moose sausage

Moose roast beef
Reindeer sausage
Reindeer roast

Roast beef

Game paté

Liverwurst

Lamb entrecote

Air cured ham

Potato salad

Beet root salad
“Mimosa” salad

Bean salad

Swedish cucumber salad
Tomato- & balsamic salad

ICEHOTEL

+46 (0) 980-668 00
www.icehotel.com

DRESSINGS

Sour cream

Garlic

Herb mayonnaise

“Gubbroéra” (heering based)
“Hovmaéstarsas” (mustard sauce)
Horseradish

Lingonberry

"Skansk” mustard

WARM BUFFET
Sausage
Meat balls

“Janssonsfrestelse” (anchovy flavored potato gratin)

Brown cabbage
Red cabbage
Ribs

Boiled potatoes
Porridge
Cheese pie

DESSERTS

“Ris a la malta”

Gingerbread tiramisu

Orange- & chocolate pannacotta
Blueberry muffins

Assorted Christmas candy



