MENU 17th of October – Conference Dinner
SHARING STARTERS SERVED AT THE TABLES ON ARRIVAL
· Focaccia bread with tapenade dip.
· Icelandic scallops with pumpkin purée, bulgur, cucumber salsa, green apples and dill oil.
· Burrata with tomato jam, dried grapes, breadcrumbs and rocket.
· Cured Icelandic lamb with blueberry vinaigrette.
· Smoked beef tartare with horseradish, crispy capers and tarragon sauce.
A separate starter plate will be served to vegan guests.
BUFFET MAIN COURSES
· Turkey breast marinated with sage and butter.
· Lamb and beef marinated with Icelandic herbs.
· Celeriac steak (vegan).
SIDE DISHES AND SAUCES
· Wild mushroom sauce (vegan).
· Béarnaise sauce.
· Roasted vegetables and root vegetables (vegan).
· Asparagus and mushroom salad (vegan).
· Classic potato gratin.
DESSERTS AND COFFEE
A selection of sweet bites served at the tables with coffee and tea.
A separate dessert will be served to vegan guests.

