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terrace café luncheon

COLD BUFFET

Tomato, Cucumber & Onion Salad
black mustard seed vinaigrette

Creamy Potato Salad
Red Cabbage Salad

*Salmon Gravlax
sweet mustard

Marinated Prawns, Baby Shrimp & Octopus
vegetables jardiniére, arugula oil

“Marinated Herring
Prawn, Cucumber & Dill Salad
*Roasted Veal | Black Forest Ham
Assorted Cheese Selection

SANDWICH
Avocado, Green Pea & Egg Salad

SALAD

Nordic Seafood Salad
frisée, mussels, baby shrimp, squid,
tomatoes, green beans, scallions
Caesar Salad
Assorted Greens

DRESSINGS

balsamic | blue cheese | italian | thousand island

PIZZA

Ai Frutti di Mare
seafood, oregano
mozzarella, tomato sauce

\

Margherita

SOUP

Halibut Cream
kashi saffron rice pilaf,
tomato concasse

PASTA

Gnocchi al Pesto

Create Your Own Pasta

HOT BUFFET

Swedish Meatballs

Fried Calamari
tartar sauce

Vegetarian Spring Rolls

SIDE DISH

Bouillabaisse Marseillaise
french fish & seafood soup, garlic bread, rouille sauce

Mixed Vegetables | Jasmine Rice

Parsley Potatoes | Green Peas

O

Five-Hour Slow-Cooked Lamb Shoulder

THE GRILL

“Burgers | Hot Dogs | *Fish | Chicken

grilled to order

GRILL SPECIAL

“Texas Chili Beef Burger
sesame bun

CARVING BOARD

Salmon Coulibiac
lemon butter sauce

o

BAKER'S CORNER

Grissini | Baguette | Pavé Poulichette | Whole Wheat Bread | Seeded Roll

DESSERT

Caramelized Banana Tart
chocolate sauce

Torta de Santiago
almond cream cake

Chocolate Ganache Tartlet
Caramel Apple Verrine
Mini Waffle Cone of the Day

Fruit Salad

Assorted Cookies

ICE CREAM
Chocolate | Vanilla | Mint Chocolate

Humphry Slocombe
Vista Signature Lemon Curd & Ginger Scone

Banana

SORBET
Mango-Ginger
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lacto-ovo vegetarian | /@ plant-based |

no-sugar-added | *Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain medical conditions.
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