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Culinary for your 
wedding.

Culinary to fall in love with

Package „happy Moments“: Select your your 4-course-menu or buffet
Package „emotional Moments“: Select your 5-course-menu or buffet

aMouSe BouChe
tonnato vitello „il Barcaiolo“

tatar of „tegernsee“ char | Creme fraîche | Salad fumet
Procini mushroom-shooter | thyme croutons

aPPetizerS
Prosciutto di Modena |  tomato-rocket salad bouque | pepper vinaigrette | frothed truffle milk

Crayfish & shrimps | Salad shiponade | planed white mushrooms | orange-Cognac-dip
Caramelized picandou | farm salads | Bacon-Croutons | tomatos-thyme vinaigrette

SouPS | interMediate CourSeS
tomato beef consommé | Parsley-semolina dumplings | Pesto oil

lemongrass Curry Soup | Coriander | Scampi
Spinach ravioli | Porcino fondue | leek

SgroPPinoS
lemon sorbet | Creme | Prosecco

Passion fruit sorbet | Coconut foam
wild berry plombiere | Cinnamon crumble

Main CourSeS
Saddle of veal pink | Sherry butter jus | Mashed potatoes | vegetables | Braised panicle tomato

guinea fowl breast in truffle glaze | roast stock | Kohlrabi carrot cassoulett | rissolé in nut butter
river pike-perch and shrimp flavoured with herbs | tomato basil risotto | Mediterranean saffron nage

deSSertS
raspberry ganache tarte | Sour cream ice cream | raspberry topping | Pistachio

roasted blueberry cream | honey bump | orange cinnamon ice cream
Sacher Pavé | iced bourbon vanilla | red berry coulis


