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CHRISTMAS EVE MENU

Festive Buffet on 24 December 2026, 18:00-22:00

A welcome drink for every guest upon arrival, with or without alcohol.

Chef’s selection of fish - a selection of Baltic
herring, herring and sprats

Lightly salted salmon marinated with juniper
berries, served with dill and mustard sauce

Medium-rare roast beef with rocket,
marinated kohlrabi and lingonberry salad
and horseradish cream
Potato salad with pickled cucumbers,
capers, red onion, lettuce and mustard
dressing

Hot-smoked salmon and egg salad with
crispy anise bread

Roasted beetroot with smoked tofu, orange,
walnuts and mustard-orange vinaigrette

Salted wild mushroom and potato salad

Homemade pickled pumpkin with
lingonberry jam

HOTELL PALACE
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Oven-baked salmon with chive and
brown butter sauce

Roasted cauliflower with
parsnip purée

Spiced braised pork belly with carrots

Roasted beetroot, green beans and
kale

Duck leg confit

Potato gratin with Kolotsi blue cheese

Sauerkraut with pork cracklings

Red cabbage baked with
cinnamon and apples

Selection of bread,
coffee, tea and water

Christmas pavlova with whipped cream
and cinnamon-spiced plum compote

Lemon tart
Chocolate truffle with hazelnut

Chocolate mousse with coconut milk,
cherries, hazelnuts and sea salt

Mandarins and gingerbread biscuits
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