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New Years Buffet

31 December 2024

Starters
Smoked fish specialties
Marinated king prawns with various sauces
Pink roast beef with truffle cream
Game terrines and patés

Soup
Pumpkin soup flavoured with ginger and coconut

Main courses
Pink roast saddle of lamb in a herb crust with thyme sauce Fillet of
beef with chanterelles a la créeme
Roasted wild salmon fillet with saffron sauce
Sea bream and scallop with crab foam
Tortelloni tricolour with cheese and sage butter
Potato gratin | Chervil ribbon noodles | Fragrant rice | Market
vegetables

Desserts
Baumkuchenterrine ‘Black Forest’
Apple strudel with vanilla sauce
Chocolate mousse
Cheesecake Speculoos
Tiramisu
Vegan pumpkin pie

EUR 139,90

Reservations: +49 952 07 13 23 | gr.nhcollectionmuenchenbavaria@nh-hotels.com
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