MENY 1

SKARGARDSBUFFE

TOAST SKAGEN

skagenréra, rostad bréd, rédIsk, graslok, 16jrom
och citron

OXFILE TOURNEDOS

oxfilé tournedos, haricot vertes, vitldkssmar,
portvinssky och pommes Anna

PEACH MELBA

Semifreddo, vit choklad, hallon, persika och mardng

3- RATTER 765 KR PER PERSON

denna meny galler for minst 30 personer

- FISK -
rokta rékor
skagenréra
fankalsgravad lax
najad lax
rédbetsgravad lax
varmroékt lax
matjessilltarta
stekt inlagd strémming
sillsallad

senapssill
I6k- & libbstickasill

MENY 2

rokeriets inlagda sill
sommarsill-dpple & fankal

GRAVAD HJORT

tartar pd gravat innanldr, I16jrom och gulbeta

SMORBAKAD RODING

potatisstomp, syrad gurka, laxrom och
Beurre blanc

OSTKAKA

Rokeriets ostkaka, amarettogradde
& syltade bar

3- RATTER 740 KR PER PERSON

MENY3 ()

GRAVAD OCH ROKT MOROT

hovmastarsds, tangkaviar och curditésallad

VEGETARISKA KALDOLMAR

kaldolmar med svampfylining, linser, haricot vertes,
blomkalskréam och svampsky

VANILJPARFAIT

karamelliserad choklad & hallon

3- RATTER 655 KR PER PERSON

ginsill
champagnesill med laxrom
citrus och dill sill
matjessill
rékt matjessill

- KOTT-
ankbroést med ingefdra
kryddrokt flaskkarré
lammfiol
rostbiff
linderoc salami
Janssons frestelse
kycklingspett
moérbakad brisket

- TILLBEHOR-
aioli
homadstarsds
rokt graddfil
Caesarsallad med spenat
fransk potatissallad
citron
quinoasallad med linser
surdegsbréd
kndckebréd
rokt farskost
farskpotatis med dill

- SOTT-
pannacotta med bar
rawbollar

795KR

PER PERSON

Alla priser @r inklusive moms.



MENU1

TOAST SKAGEN

Skagen shrimp mixture, toasted bread, red onion,
chives, topped with 16jrom ( swedish roe) and lemon

BEEF TENDERLOIN TOURNEDOS

Beef tenderloin tournedous, haricots verts, garlic
butter, port wine sauce and Pommes Anna.

PEACH MELBA

Semifreddo, white chocolate, raspberries, peach
and meringue

3- COURSES 765 SEK PER PERSON

MENU 2

CURED VENISON

Tartare of cured inner thigh, vendace roe & golden
beetroot

BUTTER - BAKED ARCTIC CHAR

Potato purée, pickled cucumber, salmon roe and
Beurre Blanc

CHEESECAKE

Rokeriet's cheesecake, amaretto whipped cream
& preserved berries

3- COURSES 740 SEK PER PERSON

MENU3 (¥

CURED AND SMOKED CARROT

Hovmadstar sauce, seaweed caviar and crudité salad

VEGETARIAN CABBAGE ROLLS

Cabbage rolls with mushroom filling, lentils, haricots
verts, cauliflower cream and mushroom sauce

VANILLA PARFAIT

Caramelised chocolate & raspberries

3 - COURSES 655 SEK PER PERSON

ARCHIPELAGQO BUFFET

this menu is available for a minimum of 30 people

- FISH -

smoked prawns
skagen shrimp mixture
fennel - cured salmon
cold poached salmon
beetroot - cured salmon
hot - smoked salmon
matjes herring platter
fried pickled herring
herring salad
pickled herring in mustard sauce
onion & lovage herring
pickled herring
summer herring with apple & fennel
champagne herring with salmon roe
gin herring
citrus & dill herring
matjes herring
smoked matjes herring

- MEAT-

duck breast with ginger
spiced pork shoulder
roast lamb
roast beef
Linderoc salami
Jansson’s Temptation
chicken skewers
smoked brisket

- SIDES -
aioli
hovmastar sauce
smoked sour cream
Caesar salad with bacon
french potato salad
lemon
quinoa salad with lentils
sourdough bread
crispbread
smoked fresh cheese
new potatoes with dill

- DESSERTS-

panna cotta with berries
raw food - chocolate balls

795 SEK

PER PERSON

Prices shown include VAT



ROKERIET FJADERHOLMARNA
FESTMENYER

Valj mellan tre olika menyer, en buffé, olika dryckespaket och flera tillval.
Vi tillgodoser sdklart allergener och tillhandahaller spdnnande alkoholfria alternativ.

Menyerna galler for grupper om minst 10 personer.

FORDRINK DRYCKESPAKET

PINA COLADA SPRITZ 165 kr
Frisk ananas och kokos M

fr. A55kr per person - Dryckespaket
MOJITO SPRITZ 165 kr Glas Cava
Kryddig mynta och lime 2 x Glas vin alternativt Ol
GIN TONIC 185 kr Kaffe & Te
Gin, Royal Bliss Signature Tonic, citron PREMIUM

fr. 645kr per person - Dryckespaket

BUBBEL & CHAMPAGNE Detta inkluderas
Glas Cava )
3 x Glas premium vin alt. Ol
JAUME SERRA CAVA BRUT 140 / 650 kr Kaffe & Te
| SPAIN
EXTRA
CHAMPAGNE DE SAINT MARCEAUX fr. 795kr per person - Dryckespaket
BRUT | FRANCE 19571095 kr Detta inkluderas
MOET & CHANDON IMPERIAL 1350 kr cg'ccl'ss::":
CHAMPAGNE | FRANCE aps =
) 2 x Glas premium vin alt. Ol
PHILIPPONAT ROSE BRUT 1650 kr 4cl Avec
| FRANCE Kaffe & Te
KANAPEER & SMAPLOCK
FRASIG POTATIS 52 kr/st POTATISPLATTAR 40 kr/st
fylld med najad lax och hackat dgg rékt graddfil och matjesill
PETIT CHOUX 40 kr/st ROKTA RAKOR 285 kr/st
med svampfyllning och farskost med rédlsk fér ca 2 - 4 personer
surdegsbrod & aioli
GRAVAD HJORT 52 kr/st CHARKUTERIER 245 kr/st
granskottsmajonnds och sellerikrisp pd hjartsallad for 2 - 3 personer
= rokt ankbrost, rokt flaskkarré, rékt hjort,

SKAGENRORA 52 kr/st karl johan-salami, grillat surdegsbréd och
krustad med skagenréra, rédldk och [6jrom rarérda krusbér
GUBBRORA 42 kr/st MARINERADE OLIVER 75 kr/st
pd ragbréd med picklad 16k CHIPS 40 kr/st

Alla priser ar inkulsive moms.




ROKERIET FJADERHOLMARNA
SPECIAL OCCASION MENUS

Choose from three set menus, a buffet, beverage packages and a variety of add-ons.
We are happy to accommodate dietary requirements and also offer exciting
non - alcoholic alternatives.

Our menus are available for groups of 10 guests or more

PRE - DINNER DRINK DRINK PACKAGE
PINA COLADA SPRITZ 165
Fresh pineapple and coconut STANDARD
MOJITO SPRITZ 165 from. 455 SEK per person
Spicy mint and lime Glass of Cava
2 x glasses of wine or beer
G.IN TONI.C . , 185 Coffee & Tea
Gin, Royal Bliss Signature Tonic, lemon
PREMIUM
BUBBEL & QHAMPAGNE from. 645 SEK per person
Glass of Cava
3 x glasses of premium wine or beer
JAUME SERRA CAVA BRUT 140 / 650 Coffee & Tea
| SPAIN
EXTRA
CHAMPAGNE DE SAINT MARCEAUX from. 795 SEK per person
BRUT | FRANCE 19571095 Glas Cava
MOET & CHANDON IMPERIAL 1350 ool 5:' schnapps .
CHAMPAGNE | FRANCE x glasses of premium wine or beer
i} 4cl Avec (digestif)
PHILIPPONAT ROSE BRUT 1650 Coffee & Tea
| FRANCE
CANAPES AND FINGER FOOD
CRISPY POTATO 52 kr/piece POTATO PANCAKE 40 kr/piece
filled with cured salmon and chopped egg with smoked sour cream and matjes herring
PETIT CHOUX 40 kr/piece SMOKED PRAWNS 285 kr
with mushroom filling and cream cheese with red onion for approx. 2 - 4 persons
) sourdough bread & aioli
CURED VENISON SZkrlpiece i ARCUTERIE BOARD 245 kr

with spruce mayo and celery crisp on baby gem lettuce

SKAGENRORA

tartlet with shrimp Skagen mix, red onion and roe

TRADITIONAL SWEDISH EGG - 42 kr/piece
ANCHOVY MIX

on rye bread with pickled onions

52 kr/piece

for 2 - 3 persons

smoked duck breast, smoked pork tenderloin,
smoked venison, sobrasa, freshly stirred
gooseberries and sourdough bread

MARINATED OLIVES 75 kr
CHIPS 40 kr

Prices shown include VAT



