createvents

summer 2023

| AMUSES |
two sorts of amuses from the chefs choice

secretonr /7
artichoke/ tomatoes/ buffalo mozzarella/ watermelon
or
langostine
summer cauliflower/ smoked creme fraiche / yellow curry

iberico pork fillet
peaches/ creme of corn / girolles / madeira sauce
or
lamb racks
blbg aubergine / sheeps yoghurt / couscous / cumin jus

sweet cherries / pistachio / sorbet
or
summer berries / lemon yoghurt / meringue

prices:
- 3 course menu é5euro
excl. 12% btw

excl. personnel’s service hours 35e/h excl. 21% btw  (approx. 5-6h)
champagne, water, wines- 25euro /excl. 21% btw
* all special request of diets and allergies will be adjusted.
** the menu must be chosen for whole group one option each-starter/main/dessert
***please make your choice with in 7 days before the event
(otherwise will be chefs choice)



