
Snacks & dips 
SOURDOUGH BREAD (VG) 

CURED SALMON 
With mustard-dill sauce 

PEEL-YOUR-OWN PRAWNS  
With lemon 

LEMON & BLACK PEPPER MAYONNAISE (V) 

REMOULADE (V) 

SAUCE VERTE (VG) 

DILL TZATZIKI (V) 

ROMESCO SAUCE (VG) 

TRADITIONAL BROWN GRAVY 

Salads 
KALE SALAD (VG) 
With cranberries & apple 

WALDORF SALAD (V) 
With apple, celery & walnuts 

RED CABBAGE SALAD (V) 
With orange & honey vinaigrette 

TUNA SALAD  
With Dijon mustard & cress 

CARROT SALAD (V) 
With curried dressing & cranberries 

QUINOA SALAD (VG) 
With roasted pumpkin & pickled red onions 

WINTER SALAD (VG) 
With pears, chervil & mustard vinaigrette 

BEETROOT SALAD (V) 
With goat's cheese & balsamic 

Hot dishes 
SAUTÉED CABBAGE  
With lingonberries 

TRADITIONAL DANISH TARTLETS  
With chicken & asparagus 

MUSHROOM TARTLETS 

ROASTED ROOT VEGETABLES  
With almonds & orange sauce 

TRADITIONAL DANISH CHRISTMAS 
SAUSAGE 

ROAST PORK  
With the house red cabbage 

CONFIT DUCK LEG 

ROASTED PARSLEY POTATOES 

DANISH PORK MEATBALLS 

CRISPY FRIED FISH  
With lemon 

Desserter 
SOFTICE & WAFFLES (V) 
With different sauces & toppings 

APPLE & CINNAMON CRUMBLE (V) 

TRADITIONAL DANISH ÆBLESKIVER (V) 
With cardamom sugar 

VG = VEGAN  

V = VEGETARIAN

MENU SELECTIONS MAY VARY.

Do you have any allergies? Ask one of our chefs, who will be happy to guide you safely through the buffet. 
Credit card fees: Business cards issued within or outside the EU/EEA, as well as private payment cards issued outside the EU/EEA,  

are subject to a surcharge.

FOOD CLUB RÅDHUSPLADSEN 
CHRISTMAS MENU 

Soft drinks 
COCA COLA & COCA COLA ZERO 
FREM SODA 
HOMEMADE LEMONADE OF THE DAY 

Beer & wine 
TUBORG GRØN (ON TAP)   
ROSÉ - WHITE WINE - RED WINE 
BLANC DE BLANCS BRUT 

ADDITIONAL WINES FROM OUR WINE LIST ARE 
AVAILABLE AT AN EXTRA CHARGE.
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