
INGREDIENTS 
A: Gluten, B: Crustaceans, C: Eggs from poultry, D: Fish, E: Peanuts, F: Soybeans, G: Milk from mammals, H: Tree nuts,

L: Celery, M: Mustard, N: Sesame seeds, O: Sulphur dioxide and sulphites, P: Lupins, R: Molluscs

STARTERS
A,B,C,D,E,F,G,H,L,M,N,O,R

GET-TOGETHER

 

CHRISTMAS BUFFET 

€169 

PERPERSON 
including aperitif, Christmas buffet, non-alcoholic beverages

(water, soft drinks, coffee, tea), beer, and selected wines. 

*Children up to 6 years are free, 6-12 years 50% of the price,
ful l  price for ages 12 and above.

DESSERT
A,C,D,E,F,G,H,N,O

MAIN COURSES
A,B,C,D,E,F,G,H,L,M,N,O,R

C R A Y F I S H  C O C K T A I L  
with avocado, lime, and caviar

D I V E R S E  S A L A D  B A R  
with a variety of dressings

S H E E P  C H E E S E

H O M E M A D E  V E N I S O N  T E R R I N E  

M A R I N A T E D  S L I C E S  O F  S A L T - B A K E D  C E L E R Y   
with quince and wild herbs

C U R E D  A N D  S M O K E D  F I S H  F R O M  F U S C H L S E E
 

C A R P A C C I O  O F  Y O U N G  S A L Z B U R G  B E E F  
with pesto cream, forest mushrooms, and Pecorino

C H R I S T M A S  P A S T R I E S

P O F E S E N  A N D  A P P L E  R I N G S  
with vanilla sauce and cinnamon sugar

C A R A M E L I Z E D  C H O C O L A T E - S P I C E
S H R E D D E D  P A N C A K E S  
with two kinds of fruit compote

S E L E C T I O N  O F  A U S T R I A N  C H E E S E S  
with chutney and grapes

S T R O Z Z A P R E T I  P A S T A  I N  T R U F F L E  C R E A M  S A U C E
with Parmesan and chive

V I E N N E S E  S C H N I T Z E L  F R O M  S T R A W - F E D  P O R K  
with parsley, potatoes and lingonberries

B L A C K  T I G E R  P R A W N S  “ K A M A S U T R A ”  S A U T E E D  I N
A R O M A T I C  S P I C E S

with wok vegetables, red curry, and sesame

C H I C K P E A  T E M P U R A  V E G E T A B L E S  
with soy dip

H E R B - R O A S T E D  F I S H  F R O M  F U S C H L S E E

L E M O N  T A R T  
Y O G U R T  M O U S S E  

P A N N A  C O T T A  W I T H  T A H I T I A N  V A N I L L A  
with cherry compote

T A H I T I  V A N I L L A  C R È M E  B R Û L É E
with crumbles and berries

 

M U G W O R T - R O A S T E D  A U S T R I A N  F A R M  D U C K  
with apple, red cabbage and potato dumplings

at Wirtshaus Cervus 

from our own fishery

Mulled wine and punch 

at the Wohncafé 

with celery salad and Cumberlabd sauce

from farmer Thomas Ließ in Hof bei Salzburg 

with pumpkin seeds and lamb’s lettuce 

with creamy wild mushroom risotto and young spinach

6:30 - 9:30 P.M.

START AT 4:00 P.M.

FESTIVE DELIGHTS:

CHRISTMAS BUFFET

A S S O R T E D  S L I C E S  A N D  C A K E S

Arabella Jagdhof Resort am Fuschlsee | Schloss-Straße 1, 5322 Hof bei Salzburg, Austria

Phone Number +43 (0) 6229 2372 - 5500 | 

events-jagdhof@arabella.com | www.arabella-jagdhof.com


