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MERRY CHRISTMAS

THE SILBERWIRT TEAM

b

CHRISTMAS EVENING BUFFET

STARTERS
Cold pink roast beef with remoulade sauce,
Wachau ham with freshly grated horseradish
Marinated beef in pumpkin seed oil vinaigrette
with red onions
Stuffed mini courgettes, peppers and mushrooms
with cream cheese
Variation of smoked and pickled

MAIN DISHES
Roast Christmas goose
Mixed fried dishes
(small Wiener schnitzel, fried chicken, carp fillet)
Grilled pike-perch fillet on roasted Hokkaido pumpkin

Variation of yellow lentil balls (vegan)
beetroot and chickpea balls
Carrot cream, vegan herb yoghurt sauce
Red cabbage with apples, bread dumplings, parsley potatoes,
potato salad, tomato salad, cream and cucumber salad,
yoghurt and herb dressing, house dressing

DESSERT
Bourbon vanilla creme brilée
Nougat dumplings in hazelnut crumbs with wild berry sauce
Chocolate mousse with egg biscuits and berry compote
Filled profiteroles with vanilla cream and chocolate sauce
Fresh fruit salad

Price per person € 53



