CONFERENCE &
MEETING TREATS

FIKA, BREAKFASTS AND NIBBLES TO KEEP YOUR TEAM GOING.

4 N )
SANDWICH 40 Fr excl, VAT FIKA 40 fr excl. VAT
»  Smoked ham and cheddar on »  Carrot cake with cream cheese frosting
stone baked bread L
»  Chocolate and almond brownie with A
»  Cheddar and caramelised onion chutney on whipped cream v <7
stone baked bread . 4 D
»  Chocolate ball with espresso
»  Avocado, pickled chili and lemon zest on ) ) A—q
danish rye »  Chocolate Chip Cookie v
\_ ) »  Petite Lemon Tartlet
»  Macaron
4 )
JAR 45 kr excl. VAT
- J
»  Greek yoghurt with berry compote and 4 )
grano|a DESSERT 50 kr excl. VAT
- J
»  Check with the restaurant for this week’s
e N\ dessert
SMOOTHIE 45 kr excl. VAT
- J
Mango, sea buckthorn, yoghurt and hone
’ J ves Y BREAKFAST BOX 147 fr excl. VAT
- J/
7~ N »  Pick your favorite sandwich, jar, juice
and coffee/tea
JUICE 45 fr excl, VAT
9
»  Carrot, apple and ginger ALLERGIES-
»  Strawberry, mint and orange NO PROBLEMO!
JUST CONTACT US AND WE'LL
\ J FIND A SOLUTION FOR YOU

0920-68068

CATERING@UNIKKITCHENS.SE



LET THEM
FAT FIKA

WHAT IS A DAY WITHOUT PROPER FIKA? WE HAVE DELICIOUS
TREATS TO SOOTHE YOUR SWEET TOOTH.

4 N )
SIMPLY DELICIOUS 70 fer excl. VAT HEALTHY BUNNY 110 fr excl. VAT

»  Sandwich and coffee/tea »  Avokado on rye, smoothie

. and coffee/tea
»  Fika and coffee/tea

\ O\l J
e N

DELUXE TREAT

»  Dessert, juice and coffee/tea 120 kr excl. VAT

»  Dessert, sparkling wine and coffee/tea 165 Er excl. VAT
o J
4 N\

Ginger shot 35 kr excl. VAT

LIFE IS TOO s s
SHORT FOR i me
B A D C O F F E E Chocolate bar 35 fr excl. VAT
AND BORING
SNACKS ALLERGIES?

NO PROBLEMO!
JUST CONTACT US AND WE'LL
FIND A SOLUTION FOR YOU

- J

0920-68068 CATERING@UNIKKITCHENS.SE




LUSCIOUS
LUNCHES

SALADS, BOWLS, SOUPS, WRAPS AND HOT POTS
- WE HAVE LUNCH OPTIONS FOR EVERY PREFERENCE.

4 N )

SALADS 133 fr exccl. VAT WRAPS/BAGUETTES 89¢rexct var
»  Chicken Caesar salad »  Spicy chicken

Cos lettuce, bacon, sourdough croutons, with fomato, red onion and guacamole

parmesan and cherry tomatoes

»  Falafel

»  Salad Nicoise with hummus, pico de gallo, lime and

Grilled tuna, new potatoes, boiled egg, coriander

tomatoes, haricots verts, radishes, olives,
mixed greens and sauce verte

» Beetroot and chévre salad
Whipped goat’s cheese, roasted beetroot,
walnuts, chervil, mixed greens and
honey balsamic vinaigrette

N J SMOKED SALMON
BAGEL

/

VEGGIE SOUP 99 kr excl. VAT .

Classic smoked salmon bagel
with cream cheese,
» Veggie soup of the week fried capers and red onion
Vi tari ith terrific t i
egetarian soup with terrific toppings 115 6r exol. VAT

- J
/

LUNCH OF THE DAY

Just like being in a restaurant, but at your place!

»  Plat du Jour
Your choice from the day’s two hot dishes. Check

with the restarant for today’s options ALLERGIES?

133 Gr ex. VAT

—_— NO PROBLEMO!
»  Lunch Buffet JUST CONTACT US AND WE'LL
Two hot dishes, salad, bread and butter. FIND A SOLUTION FOR YOU

All served buffet-style. What more could you want?
159 kr ex. VAT

0920-68068 CATERING@UNIKKITCHENS.SE



APPETIZING
ANTIPASTI

NOTHING SAYS HOSTESS WITH THE MOSTEST QUITE LIKE A
PLATE OF SCRUMPTIOUS ANTIPASTI. IT'S A VIBE!

4 )
ANTIPASTI
Gran serrano, spinata calabra, pesto caprese crostini, fomato
hummus, marinated olives, Gruyere, Parmesan and fig marmalade.
Served with sourdough bread.
150 kr excl. VAT
-
/

VEGETARIAN ANTIPASTI CHE B[ZIOI

Pesto caprese crostini, lemon marinated artichoke, tomato
hummus, marinated olives, Gruyere, Parmesan, Brillat Savarin
and fig marmalade. Served with sourdough bread.

150 kr excl. VAT

ALLERGIES?

NO PROBLEMO!
JUST CONTACT US AND WE'LL
FIND A SOLUTION FOR YOU

0920-68068 CATERING@UNIKKITCHENS.SE



"% BRILLIANT ;@/
S BUFFETS 1~

SET THE TONE FOR YOUR EVENT WITH A TASTY BUFFET FULL OF DELICIOUS GOODIES.

4 N I
LOCAL BUFFET MEDITERRANEAN BUFFET
349 kr excl. VAT 319 kr excl. VAT
»  Slow-roasted beef cheek topped with »  Serrano ham, Manchego cheese,
butter-fried chanterelles, pickled Mammouth olives

blackcurrants and fresh thyme . . . .
»  Grilled Iberico pork marinated with rosemary

»  Lemon and dill baked salmon and sage

»  Thyme roasted potatoes »  Pan-fried king prawns with garlic and chilli

»  Vasterbotten cheese gratinated carrots »  Patatas Bravas

»  Rich porter gravy »  Herb roasted Mediterranean vegetables

»  Chive mayonnaise »  Greek salad with feta, olives and red onion

»  Seasonal green salad »  Mojo rojo and aioli

»  Sourdough bread and whipped butter »  Sourdough bread and olive oil
- AN v
4 I

VEGETARIAN BUFFET

309 kr excl. VAT

»  Harissa roasted cauliflower with chickpeas,
garlic and lemon

»  Grilled halloumi with caramelised oyster
mushrooms and pickled red onion

ALLERGIES?

»  Rosemary roasted potatoes NO PROBLEMO!

JUST CONTACT US AND WE'LL

»  Saffron bulgur tabbouleh with fresh herbs
FIND A SOLUTION FOR YOU

»  Mixed green salad with pomegranate,
cucumber and za’atar

»  Smoked paprika hummus
»  Mint yoghurt
»  Sourdough bread and whipped butter

0920-68068 CATERING@UNIKKITCHENS.SE



