Siluesterbuffet 2024

Vorspeise -~ starter

ALK
Schanfe Kantoffel-Qpfelsuppe 7 Spicy potata-apple soup
Gefliltte Tanteletts \Q Y Fitted tarteletts
B
Venschiedene Salate Mized salad

Papia Pak vegetarisch
Fuiflingsnallen an siiss-sauer Sauce

Spring 1olls with sweet-seur sauce

Giow Thod Bated waontons with pek
Gebackene Waontens mit Schweinefleisch
Samasa - gefiillte Gemiisetasche Filled vegetable bag

Hauptspeisen -~ main-courses

KKK

Reastlicef an Sauce Bewnaise Reastleef with sauce Bearnaise
Hallisgeschnetzeltes ,,Zivicher-(lut* Sliced veal with musfroems
Halls- und Schuveinsbraten Reast veal and perk
Schuweinscordon-Blew Cordon-Blew (pork)
Rindsschmaevdbraten Braised roast

Pad Pric Wan Goeng Sweet and sour with shrimps
Thai-Style siiss-sauer mit Crevetten

Gaeng Panang Red cuwvy with chicken

Rates Curny mit Poulet

Piak Gai Thed Chicken Wings T hai-style

Thai style Pouletfliigeli

Gemiise, Fnaketten, Hartoffelgratin Vegetaliles & croquettes gratinated paotatees
Gebrnatene Thainudeln, Jasmin-Reis Pried Thai-neadles, Thai-rice

Dessert ~
K . C:H"opp%)

Chocelate mousse ” G:.U )
Fresh fuuit salad AR
Flan Caramel o7
Grand Marnien parfait -
Black Farest cake
Jangerines speculoes cockies
Sticky sweet trice with ceconut milk £ mange
Fried bananas
Different Thai dessents

s 1. 85.—pre Pewson influsive Uperna ab 19.00 Uk



