
The large cold table with warm dishes

5-hour arrangement for a minimum of 12 people

Marinated herring with curry salad
Egg, mayo, and shrimp

Smoked salmon
Fish fillet with remoulade

Pastry shells with chicken in asparagus sauce
Warm liver pâté with bacon and mushrooms

Meatballs with pickles
Crispy roast pork with red cabbage

Inn’s cheese platter
Served with rye bread, bread, and butter

Includes: Welcome drink, coffee/chocolate/sparkling water  
DKK 498 per person

Includes: Beer/wine/water unlimited, welcome drink, coffee, and 
sparkling water  

DKK 748 per person

Optional add-on: Fruit salad with chopped chocolate  
DKK 78



3 – course dinner
7-hour event for a minimum of 12 people

Choose from 3 dishes in each category.

Starters:
1.

Shrimp cocktail

2.
Crispy fried seasonal fish on finely shredded cabbage with sweet 

drops, smoked butter, topped with greens. Served with freshly baked 
bread.

3.
Lobster soup with herbs, hand-peeled shrimp, topped with greens. 

Served with freshly baked bread.

4.
Svendborg ham with salad, smoked almonds, pickled green toma-

toes, and mixed Funen smoked cheese.

Main Courses:
1.

Slow-roasted veal rump with port wine sauce, today’s potato, and 
seasonal garnish.

2.
Whole roasted beef tenderloin with port wine sauce, today’s potato, 

and seasonal garnish. + 50 DKK.

3.
Braised veal brisket with thyme sauce, today’s potato, and seasonal 

garnish.



3 – course dinner
Desserts:

1.
Fragility tower

2.
Nut basket with ice cream and forest berry coulis

3.
Gateau Marcel with vanilla ice cream and passion fruit coulis

3 courses including Welcome drink, ice water, coffee, and chocolate 
DKK 598,-

3 courses including Welcome drink, beer/wine/water, ice water,  
coffee, and chocolate  
DKK 848,- per person

Add-on: Cold garlic sauce



The good classic
7-hour event for a minimum of 12 people

Starter:
Choose from:

Tartlets with chicken in asparagus and parsley.

Or

Shrimp cocktail with dressing and bread.

Main course:
Roast veal cooked like game, game cream sauce, browned and white 
potatoes, crispy bird’s nest with Waldorf salad, coarse cucumber sal-

ad, and lingonberries.

Dessert:
Lemon mousse

Includes welcome drink, ice water, menu, and coffee:  
548,- per person

Includes beer, water, wine ad libitum:  
798,- per person



4 – course dinner
7-hour event for a minimum of 12 people

Appetizer:
Two small appetizers, 1 with Svendborg ham with truffle mayo and 1 

with lobster salad

Starter:
Seasonal fish, crispy fried on finely shredded seasonal cabbage, with 
pickled red onions and sweet drops. Served with freshly baked bread.

Main Course:
Roast beef tenderloin, port wine sauce, daily potatoes and seasonal 

garnish.

Dessert:
Gateau Marcel with lemon cream and vanilla ice cream

Including: Welcome, ice water, menu, and coffee: 648 DKK per person
Including: Beer, water, wine ad libitum: 928 DKK per person



Brunch
4-hour event for a minimum of 12 people

Stirred yogurt with acacia honey, passion fruit coulis, and crispy 
crunch on top.

Scrambled eggs and bacon.

Italian brunch sausages.

Warm liver pâté with bacon and mushrooms.
Smoked salmon with smoked cheese cream.

American pancakes with syrup.

Homemade Nutella and jam.

Cheese sticks of West Sea cheese, smoked cheese, and sliced cheese.

Rolled sausage, raw onions, and aspic.

Brunsviger (Danish cake with sugar and butter topping).

Fresh fruit.

Freshly baked rolls and rye bread.

Coffee, tea, and juice

In-house DKK 398.00 per person

If you want to go out and enjoy HC Andersen’s garden and come back 
for coffee and cake: DKK 78 per person

Takeaway DKK 298.00 per person



Wedding Menu
Min. 12 persons. Must be pre-ordered

Welcome

Dry or sweet bubbles with 2 crispy cones filled according to the 
chef’s mood.

Starter

Steamed white fish with lobster bisque and langoustine

Intermediate Course

Salmon salad on crispy focaccia with herbs

Main Course

Roast beef tenderloin with truffle sauce or port wine sauce, seasonal 
potatoes and garnish.

Dessert

Lemon tart

Mini Gourmet Hotdog.
Delicious Italian sausages in mini buns with cucumber relish, chili 

mayo, pickled red onions and crispy rye crumble.

Incl. Welcome drink, beer, water, wine, chilled water, coffee/tea and 
chocolate 

DKK 1,175 per person



Add-ons for Wedding Reception
Coffee, tea, almond meringue with forest berry cream and fresh ber-

ries

Per person DKK 75

Add-ons

Late-night meal

Gourmet Hotdog. DKK 68,- per person
Delicious Italian sausages in mini hot dog buns with cucumber relish, 

chili mayo, pickled red onions, and crispy rye crunch. Or cold cuts 
platter + warm with rye bread and butter

Alcohol

Cognac or liqueur – served twice per guest // DKK 90,-

(v) – vegetarian
(vg) – vegan

All our dishes have minimal gluten content.
Ask your server about gluten & lactose-free options as well as other 

allergies.



Cancellation rules in connection with parties  
Cancellation and changes in number of people as well as menu:  

- The final number must be provided no later than 10 days before the 
date of the execution of the ordered event.  

- Changes to the menu must be provided no later than 10 days before 
the date of the execution of the ordered event.  

- Cancellation of a party event with 12 people or more must be made 
in writing on time, no later than four weeks before the date of the 
execution of the ordered event.

Claims for compensation in case of cancellation of the entire com-
pany event or a reduction of more than 10%:

- Up to 6 days before the execution of the booked event, we can claim 
compensation corresponding to 50% of the price of the canceled ser-
vices.

- Later than 6 days before the execution of the booked event, we can 
demand compensation corresponding to 75% of the price for the can-
celed services.  

- We can, upon presentation of an invoice, require that the guest, in 
the case of timely cancellation, pays for services that cannot be can-
celed, e.g., music, office supplies, equipment, and similar items.


