
An event in the Home of the Future needs to be as cool 
as the house itself. So we’ve got a delicious menu for 
you – with a large variety of organic dishes made from 
scratch – and at a very reasonable price.

Every menu can be adjusted to your needs, so please let 
us know if you have special requests. All menus include 
bottled still and sparkling water. If you want other drinks, 
please ask us.

The food will be served either in the large kitchen area or 
in the garage. Our staff will put it out and clean up after 
the event. In the spring/summer, we can also provide a 
tent for up to 40 people.

Please note that you are not obliged to use this menu 
– as a partner, you’re allowed to use your own catering 
as well, In this case, your team will then be obliged to 
serve and remove the food as well as clean tables up 
after the event.

Also, please note that we have an order minimum of 
15 people, and a 200 DKK service and delivery fee. 
If you serve more than one meal at an event, the fee 
will not exceed 200 DKK.

MENU



•  Freshly baked cold raised buns Petit croissant
•  Butter
•  Danish yogurt
•  Danish granola
•  Syrup
•  2 x Fynsk marmelade
•  Chocolate spread
•  Ham slices
•  Sliced cheese
•  Cut fruit
•  Organic apple juice Organic orange juice

Options:
•  Choose two extra items for 30 DKK. extra per.  
 choice pr. person.
•  Scramble egg with chives.
•  Fried bacon in slices. Brunch sausages and ketchup
•  Fennel salami
•  American pancakes with syrup
•  Chocolate croissant
•  Smoothie in 250 ml bottles

Option:
+  25 DKK per person
•  4 x Danish cheeses on board. Incl. compote and 
 crispbread

BRUNCH

165 DKK per person 
(14 dishes)

A traditional brunch 
- danish style. 
All organic ingredients. 
Naturally.



•  Salmon salad in small crispy basket with trout roe
•  Crab salad in small crispy basket with trout roe
•  Salmon salad on heart salad leaf
•  Crispy rye bread chips with shrimp and 
 dill mayonnaise. Chicken salad in small crispy
 basket.
•  Chicken salad with crispy rye bread flakes.
•  Chicken sticks with thai satay marinade.
•  Mini sliders with crispy cabbage, home-stirred 
 mayonnaise; pulled pork, chicken salad or crab salad
•  Leek / bacon pie
•  Phenic / leek pie
•  Spanish ham with cantaloupe melon on sticks
•  Mini mozerella in balsamic, crispy serano and basil 
 on sticks
•  Chocolate brownie with fresh berries
•  Dark chocolate mousse with fresh berries and 
 freeze-dried strawberries
•  Carrot cake with cream and walnuts
•  Stuffed chocolate petit four
•  4 x Danish cheeses on board. Incl. compote and
 crispbread

FINGERFOOD

Choose 7 things
185 DKK per person

A delicious bite in the 
afternoon - if you feel 
a bit peckish, but not 
hungry for the whole 
set menu.



•  5 x cut charcuterie 1 x pate
•  Hummus
•  Romesco
•  Pesto
•  Cold raised bread – cuttet
•  Leek / bacon pie
•  Pickled: Cornichons, pickled red onions, olives
•  3 x Danish cheeses
•  Compote
•  Crisp bread

TAPAS

195 DKK per person

The delicious tapas 
set menu consists of 
a variety of tapas – all 
made with organic 
ingredients, naturally.



•  Chocolate brownie
•  Dark chocolate mousse with fresh berries and 
 freeze-dried strawberries
•  Carrot cake with cream and walnuts
•  Stuffed chocolate petit four
•  Mini raspberry slices. 35g. 2 pcs. per. person
•  Rhubarb crumble cake
•  Dream cake
•  Chocolate cake.

COFFEE AND CAKE

25 DKR per person 
(1 piece per person, 
2 pieces 40 DKK)

If you’re having an 
event in the afternoon 
and wish to serve 
coffee, we have you
covered on the cake 
as well.



•  2 x organic salads
•  2 x dressing a part. Cold-raised bread
•  Salted and smoked butter

Choose 1 x meat:
•  Garlic fried calf culotte from Himmerland
•  Marinated flank steak from Himmerland
•  Fried turkey cuvette with garlic, lemon
 and phenolic seeds (Super tender)
•  Long-roast neck fillet in hot spices or
 BBQ marinade

Choose 1 x hot ganiture:
•  Baked potatoes with thyme / garlic
•  Steamed potatoes with rapeseed oil
 and fresh herbs
•  Grilled pumpkin with green pesto and
 spinach
•  Butter fried baby potatoes. Fresh salad
 mixed with vin a grette a part
•  Cream baked potatoes, leeks and onions
•  Baked carrots with spinach and
 blackcurrant
•  Creamy quinoa, grilled peppers, onions
 and spinach
•  Blanched cauliflower and chopped
 salted almonds

EVENING EVENTS

190 DKK per person

This is the big one 
where your guests will 
have a larger spread 
to satisfy even the 
biggest hunger.

All the delicousness 
countinues on the next page



CONTINUED...

Choose 1 x dressing for the meat:
•  Chives cream
•  Dild cream
•  Salsa romesco. Semi dried tomatoes
 blended with salted / smoked almonds
•  Pesto
•  Chili mayonnaise
•  Truffle mayonnaise
•  Tarragon / bearnaise dressing
•  Peanut / chili / ginger dressing 

Choose 1 x dessert:
•  Chocolate brownie
•  Dark chocolate mousse with fresh
 berries and freeze-dried strawberries
•  Carrot cake with cream and walnuts
•  Stuffed chocolate petit four
•  Mini raspberry slices. “Hindbærsnitter”
 35g. 2 pcs. per person
•  Rhubarb crumble cake
•  Danish “drømmekage” (a spungy cake
 with shaved coconut topping)
•  Chocolate cake

EVENING EVENTS

190 DKK per person

This is the big one 
where your guests will 
have a larger spread 
to satisfy even the 
biggest hunger.


