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Group Menu 2026

Meat dishes (incl. lingonberries, flatbread, dessert and coffee) 
1. Roast – seasonal vegetables, gravy, potatoes
2. Braised pork neck with side dishes
3. Elk/reindeer burgers – fresh vegetables, venison gravy, potatoes
4. Grilled chicken fillet – fresh mixed salad, oven-baked potato wedges
5. Casserole with fresh mixed salad and rice
6. Traditional meatballs (2 or 3) with side dishes
7. Salted lamb/beef with traditional cured sausage and root vegetable purée
8. Venison casserole with vegetables and boiled potatoes

Fish dishes (incl. dessert and coffee)
9. Steamed salmon – cucumber salad, butter sauce, boiled potatoes
10. Oven-baked trout – vegetables julienne, butter sauce, potato wedges
11. Lightly salted cod with puréed peas, small potatoes and diced bacon.

Other (incl. coffee)
12. Buffet options (contact restaurant directly)
13. 3-course meal

Light meals (incl. coffee)
14. Cold lunch platter – selection of cold dishes, oven-fresh bread
15. Mushroom soup with bread
16. Pasta – fresh mixed salad, oven-fresh bread
17. House salad. Choose between warm chicken, wild shrimp and beef.  

All served with noodles and freshly toasted bread.

18. Sour-cream porridge with cured meats and flatbread
19. Selection of open sandwiches – prawns / roast beef / cured meats/smoked salmon with scrambled eggs
20. Baguette with prawns / roast beef / cured meats
21. Two bread-roll halves, incl. coffee
22. Two bread-roll halves and freshly made Danish pastry or waffle – incl. coffee
23. Breakfast buffet

For the young (up to 17 years old). All dishes served with a large glass of juice (incl. in the price)

24. Fried salmon with salad, butter sauce, and bread
25. Pizza buffet
26. Hamburger with salad/ fries
27. Lasagne with salad and bread & butter
28. Meatballs with side dishes
29. Pasta buffet with meat or cream sauce
30. Taco buffet
31. Beef treat with fries
32. Chicken thighs with rice, curry sauce and salad
33. Vegetarian or vegan menu – please contact the restaurant and request the full menu

Our main dishes are served as 2-course meals. Prices include the dessert of the day, iced water and coffee.  
Menu prices are subject to everyone in the group ordering the same dish, and are available to groups of minimum  

15 people. For pre-booked groups using our private dining area, we can offer the following menus and prices.
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Terms and conditions:
Groups without advanced book-
ing are offered a 10% discount 
on standard menu prices. This 
is subject to everyone ordering 
the same dish, and the travel 
guide must contact the cashier 
before any orders are placed. 
Coach driver and travel guide 
will always eat free of charge. 
All restaurants are flexible, and 
will adapt menus to accommo-
date specific requests and re-
quirements. Please let us know 
of any allergies in advance.


