WE LOOK FORWARD TO WELCOMING
YOU AND YOUR GUESTS IN ZELESTE

WE HAVE SAVED THE BEST FOR LAST TO START WITH HERE IS SOME PRACTICAL INFORMATION

CHOOSE ONE OF OUR THREE PARTY MENUS...
In order to give you and your guests the best experience when you arrive, we recommend that you
decide a menu beforehand. Remember also to have a look at our selection of wine and other
beverages

IF YOU CAN’T DECIDE IN ADVANCE...
... you will have the opportunity to explore our current menu and compose your menu according to
your own wishes. To avoid unnecessary waiting time, we recommend the following options,
depending on how many guests you are:
•
•
•

10-15 guests:
			
15-20 guests*:
			
20+ gæster*:
			

Choose between 2 different starters, 2 different main courses and 2 different
desserts on the day of your event
The menu is chosen from 2 different starters, 2 different main courses and 2
different desserts. We need to know the number of each dish in advance
The menu should be the same for all guests and must be decided in advance.
In other words - all guests will have the same starter, main course and dessert

THE FINE PRINT...
•

We need to know the chosen menu and information regarding allergies and special eating
habbits 7 days before the event takes place at the latest*

•

Please inform us the final number of guests 4 week days before your arrival at the latest.
This is the number of guests, you will be charged for

•

We always seat bigger groups together - depending on how many guests you are, we might use
more than one table. We can not promise you a specific location in our restaurant, but we will do
our best to accommodate your wishes

•

The bill is payed collectively by one person on the day of the event. We accept most credit cards.
If payment with credit card the credit card company fee will be surcharged

If you have any questions or specific
wishes - you are more than welcome
to contact us!

CHOOSE A PARTY MENU
OF THE SEASON

THE SIMPLE MENU

THE POPULAR MENU

THE CLASSIC MENU

3 course menu

3 course menu

Price per guest DKK 430

4 course menu*

Price per guest DKK 345

Price per guest DKK 345

House wine, draught beer &
soft drinks for 3 hours /
coffee and tea

1 glass of champagne +
House wine, draught beer &
soft drinks for 3 hours /
coffee and tea / 2 cl. avec

Price per guest DKK 280

1 glass of champagne +
House wine, draught beer &
soft drinks for 3 hours /
coffee and tea / 2 cl. avec
Price per guest DKK 380

Price per guest DKK 380

*choose between snacks - cheese - petit four
as the 4th course

JULY

AUGUST / SEPTEMBER

STARTERS
Chilled green pea soup - shrimps - dill - pea shoots
Smoked mackerel - goat cream cheese
cucumber - cress

STARTERS
Poached egg - mushroom purée
pickled mushrooms - amber cheese
Tatar - croutons - berries - aioli

MAIN COURSES
Plaice on the bone - mussel foam - seaweed
broccoli - peas

MAIN COURSES
Cod - cauliflower - bacon - apple
sauce velouté - potatoes

Thick flank steak - potato foam - carrots - pak choy
summer berry sauce

Duck - gnochi - fried mushrooms - pak choy
madeira sauce

DESSERTS
Deconstructed cheesecake - compote - crumble

DESSERTS
Sea buckthorn cream - crumble - chervil

Sweet buttermilk dessert - granola - berries

Liquorice - plums - yogurt meringue

OCTOBER - NOVEMBER 14TH

NOVEMBER 15TH - DECEMBER

STARTERS
Pumpkin soup - pomegranate - pumpkin seeds
coriander

STARTERS
Salmon - goat creme cheese - cress - seeds

Tatar - matchstick potatoes - pickled shallots
aioli
MAIN COURSES
Cod - brussel sprouts - bacon - apple
sauce velouté - potatoes
Thick flank steak - pumpkin - Jerusalem artischokes
sea buckthorn sauce
DESSERTS
Sea buckthorn cream - chocolate soil - chervil

Liquorice - passionfruit - buttermilk meringue

Tatar - matchstick potatoes - pickled shallots
aioli
MAIN COURSES
Cod - brussel sprouts - bacon - apple
sauce velouté - potatoes
Duck confit - mashed potatoes - red cabbage
apple - cherry sauce
DESSERTS
Lemon cream - chocolate crumble - hazelnut
Cherry sorbet - almonds - cherry purée
rice foam - almond meringue

THESE MENUS ARE VALID UNTIL DECEMBER 31ST 2017

OTHER OPTIONS
BRUNCH PLATE
Salmon - sausage - scrambled eggs - bacon - avocado - fresh fruit - pancakes
Vesterhavsost cheese - skýr with maple syrup - homemade granola - berries
Price per person DKK 200
Price per person incl. coffee and tea DKK 235

CANAPÉS

Minimum 10 persons

Cured salmon - crispy sourdough bread - aioli
Pie - spinach - onion - caraway - Vesterhavsost cheese
Anchovy - crispy potato chip - chives cream
Cucumber - smoked mackerel - goat cream cheese
Oyster - vinaigrette
Petit four
Price for 3 canapés per person DKK 120 / Then DKK 35 a piece

SNACKS

BEVERAGES

Almonds
Chili chickpeas
Radishes with smoked cream
Handmade parsnips crisps

We happily offer to
compose other wine menus
or to upgrade the existing
menus with other wines,
drinks etc.

(minimum 10 persons)

Handmade potato crisps
(minimum 10 persons)

Price DKK 40 per serving

For more information, please
contact us

ZELESTE - STORE STRANDSTRÆDE 6 - 1255 COPENHAGEN K - +45 33160606 - RESERVATION@ZELESTE.DK

