COPENHAGEN

Banqua Mawu

We hereby have the pleasure of presenting our menu suggestions and wine list to
accompany our beautiful banqueting rooms.

An event at Hotel D’Angleterre is unforgettable: the exquisite settings, the outstanding
cuisine and the personalised service. All form a synthesis and become a pleasant memory
for everyone.

The banqueting rooms and the beautiful “Palmehaven” are the perfect settings for parties
from 10 to 400 persons.

Our menus are inspired by the season and the fresh offers from the market:

The Danish summer with fiord shrimps, asparagus and new strawberries.
The game season with pheasant, pigeon, venison, nuts and fresh wild mushrooms.
All through the year a rich palette of fish and shellfish.

WdoomretoHad D’Angéeare




Winte
Deoarba — January — Fdaruary

Soups

Bisque of Jerusalem artichokes with scallops and curry 145,- (19.86)

Cream soup of mushroom with sherry and Brussel sprouts 140,- (19.17)

Sartas

Foie gras with canette, cinnamon and cherry 190,- (26.02)
Codfish and celery, “fried pork” and beet root 155,- (21.23)
Grilled tuna with sesame, avocado and coriander 180,- (24.65)

Lobster with grapefruit, tarragon, rillette and lobster mayonnaise 345,- (47.26)

Main Coursss

Goose with foie gras, confit, hazelnut and parsnip 345,- (47.26)

Tenderloin of veal and ventreche with sweetbreads and mushrooms 330,- (45.20)
Anglerfish with tomato and parsley with butter and lemon sauce 335,- (45.89)

Cheee

Cherry clafouti with almond ice cream 140,- (19.17)
Warm chocolate fondant with toffee, pear and citrus 150,- (20.54)
Pie with apples and raisins served with rosemary yoghurt ice cream 140,- (19.17)
D’Angleterre’s chocolate platter 195,- (26.71)

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




Joring
Marah— April — May

Sups

Clam chowder with watercress and haddock
Pot-au-feu with poussin in soup and herbs

Sartas

Lumpfish roe and smoked cheese on blinis with frissé and shallots
Quail and foie gras with endive and morel
Scallops with tomato vinaigrette, almonds and parmesan

Lobster salad with mango, coriander and spiced lobster oll

Main Coursss

Cockerel from Bornholm with corn and polenta, Skagen ham and tomato

Lemon sole with shrimps and bisque, beans and parsley
Fillet of lamb with vadouvan, egg plant and spring onions

Cheee

(19.17)
(21.23)

(21.23)
(24.65)
(25.34)
(47.26)

(40.41)
(44.52)
(43.15)

Selection of cheese with accompaniments 3 kinds 120,- (16.43) / 5 kinds 180,- (24.65)

Desats

Passion fruit pie with meringue, toffee and dark chocolate ice cream 160,- (21.91)

Vanilla creme brdlée with mango and jasmine 145,- (19.86)

Banana tatin with junket ice cream and nougat 145,- (19.86)

D’Angleterre’s chocolate platter 195,-

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48

(26.71)




nme
June- July - Augud

Sups
DKK

Cream soup of asparagus with fiord shrimps and dill 155,- (21.23)
Norway lobster bisque with fennel and halibut 155,- (21.23)

Sartas

Fiord shrimp cocktail “D’Angleterre” with Baerii caviar and tomato 245,- (33.56)
Foie gras with raspberry with pepper and vervaine 185- (25.34)
Asparagus with scallops, almonds and fricassé 145,- (19.86)

Smoked corn poussin with peas and radishes 145,- (19.86)

Main Coursss

Mullet with Laesoe ham, Spanish pepper and spring cabbage 295,- (40.41)

Spring deer and chanterelles with asparagus and white raisins 345,- (47.26)
Tenderloin of veal and brisket with spring herbs and truffle 330,- (45.20)

Che=e

“Radgred med flade” our way 140,- (19.17)
Chocolate fondant with raspberry and peach 160,- (21.91)
Variation of rhubarb with vanilla and strawberry 140,- (19.17)
D’Angleterre’s chocolate platter 195,- (26.71)

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




Autumm
Sytara — Odaoa - Novarba

Soups

Game consommé with Jerusalem artichokes and scallop 165,- (22.60)
Cream soup of parsnip with codfish and apple 155,- (21.23)

Sartas

Foie gras and brisket of pork, blueberry and frissé 185,- (25.34)
Smoked salmon with avocado, roe and fennel 155,- (21.23)
Anglerfish sashimi with mint and lime 175,- (23.97)

Iberico ham with artichokes and truffle pecorino 245,- (33.56)

Main Coursss

Deer with cabbage, truffle and ventréche 310,- (42.46)

Grambogaard pork with grapes, parsley root, mushrooms and tarragon 285,- (39.04)
Brill and tomato with chanterelles and garlic 325,- (44.52)

Beef tenderloin “Rossini” with truffle croutons and foie gras cream 335,- (45.89)

Cheee

Fig clafouti with hazelnut ice cream 155,- (21.23)
Creme brdQlée with apple and cinnamon 155,- (21.23)
Spice cake with plums and vanilla 140,- (19.17)
D’Angleterre’s chocolate platter 195,- (26.71)

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




GdaDinng

(Minimum 20 servings)

Arriva

Guests will receive a red carpet welcome at Hotel D’Angleterre

BdareDinng

Champagne and appetizers

Gourmg Menu

Scallops with classic vinaigrette and quail’s egg
Mojito granité
Veal tenderloin with salted foie gras, Danish onions and tarragon gravy
Cheese platter with malt and compote
Light chocolate on crispy bottom with jelly and mango

ffee& Avec

with chocolates

Wine
2002 Beaune de Chateau 1 cru Bouchard Pére & Fils
1999 Borgogne Rouge , Leroy
2005 Elias Mora , Toro
1997 Chateau Rieussec, Sauternes
Mineral water

Opan Bar

Unlimited service of draught beer, wines, premium liquors and soft drinks
Midnight Shadk

Selection of Italian and Spanish sausages, hams and cheeses
and other specialities. Adjoined by cold-raised buns and bread

Price per person DKK 2.250,- ( 308.22)
Including menu cards, place cards, cloak room and flower decorations

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




Evening Evant

(Minimum 15 persons)

Aperitif
Cava, Augusto Turello with burned almonds

Halibut with cucumber, dill and caviar
Macon Village, Faiveley

Tenderloin of beef with warm terrine, boudin and morel reduction
Chéateau Pierrail, Bordeaux Supérieur

Firm and soft cheeses with salt and sweet
Chateau Pierrail, Bordeaux Supérieur

White chocolate, liquorice and citrus
Fonseca, Bin 27, Ruby Port

Mocha with small filled chocolates
1 glass of cognac/liqueur

DKK 1.250,- ( 171.23) per person
Flower decorations from our own florist included

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




Buffds
Danish Buffd

Matjes fillet with potato and dill

Herring in a creamy curry-dressing with onions and capers
Smoked salmon from Daniel Letz with trout roe and watercress
Fillet of plaice with coarse sauce Rémoulade
Chicken salad with gherkins, served with crispy bacon
Smokehouse specialities
Greenland shrimps with egg and citrus mayonnaise
Liver paté with fried champignons and bacon

Brisket of veal with pickles and horseradish

Grambogaard pork with warm salad of red cabbage and hazelnuts
Cheeses with accompaniments and crackers
Fresh fruit
Danish layered cake from our own pastry shop

DKK 350,- ( 47.94)) per person

Fish and SdIfish Buffe

Shellfish salad with herb mayonnaise

Smoked salmon from Daniel Letz
with lemon cream and fennel

Fried tuna with bean salad and yoghurt natural
Lemon sole with truffle and mussels
Lobster soup flavoured with cognac

Langoustines au gratin
Selection of European cheeses
Sliced, fresh fruit
The patissier’s specialities

DKK 500,- ( 68.49) per person

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




Reogation/ Codktall
Codctall Party Na. 1

Bruchetta with olives and Skagen ham

Smoked salmon Impérial with pickled fennel
Small spring rolls with ginger and lime
Vegetable tart with herb cream
Grissini with tapanades
Spanish and Italian specialities
Cheeses with accompaniments

Small buns from the stone oven

DKK 245,- ( 33,56) per person

Cocktall Party Na. 2

Marinated scallops with cucumber and mint

Brandade with artichokes
Vitello tomato “D’Angleterre”
King prawns with chilli and coriander
Foie gras cream in crispy crustade
Turbot with truffle
Cheeses with accompaniments
The patissier’s specialities

Small buns from the stone oven

DKK 355,- ( 48.63) per person

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




Chanpagne Brundh

(Minimum 15 persons)

1 glass of champagne
Selection of bread, buns and rye bread
Croissant and scones
Jams and chocolate-hazelnut spread
International sausage and ham specialities
European cheeses with fruit bread

Eggs en cocotte with fried pancetta

Spanish tortilla with chorizo and mushrooms

Blueberry pancakes with compote
Selection of salads
Roast of veal with baked vegetables
Grilled chicken with aioli
Smoothies with fresh berries and buttermilk
Muffins
Fruit- and nut tarts with vanilla ice cream
Coffee, tea and selection of juices

385,- ( 52.74) per person

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




Midnight Shaks

Cold cuts buffet with Danish specialities
and cheeses with accompaniments
Home-baked rye bread and buns

DKK 150,- 20.54 per person
Selection of the Italian sausages, hams and cheeses
with salt and sweet
Buns and bread
DKK 150,- 20.54 per person
Roast beef hash “D’Angleterre”

With Béarnaise, fried egg, beet root, mustard and coarse rye bread

DKK 150,- 20.54

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




Bar & (dffee

Standard brands, 3. cl., e.g. Grant’s 55,- (7.53)
Standard brands, 1/1 btl., e.g. Grant’s 980,-(134.25)
Luxury brands, 3 cl.,e.g. Glenfiddich 75,- (10.27)
Luxury brands, 1/1 btl., e.g. GlenfiddiCh ... 1.500,-(205.48)

Cognac

Standard brands, 3 cl., e.g. Chateau de Beaulon 7 years 55,- (7.53)
Luxury brands, 3 cl., e.g. Chateau de Beaulon 12 years 75,- (10.27)

Liqueur
Standard brands, 3 cl., e.g. Grand Marnier, yellow 62,- (8.49)
Luxury brands, 3 cl., e.g. Grand Marnier, red 75,- (10.27)

Bax & St Drinks

Soft drinks (4.12)
Hildon Still/Carbonated 0,33 (4.79)
Hildon Still/Carbonated 0,75 (8.90)
SAN PEIIEGIINO, . ..eiiiiiiiiiiiie e 30 - (411
Panna San Pellegrino (4.12)
Lager beer - (4.79)
Export beer (5.48)
Carlsberg beer per Cask........oo i 2. 200 -(301.37)

Apaitif snaks
Roasted, salty almONds, P.P....ccoeiiiiiiiiee e 20,- (2.74)
1V F= T g F= 1 =To ] 1Y o 1 o SR 25,- (3.42)

4 kinds of dry snacks 75,- (10.27)
3 kinds of appetizers, chosen by our Head Chef, p.p.. cocccoiiieiiiiiiiiici e, 130,- (17.80)

ffee& Tea

1Y/ [o ol =T = W et =T =N o Lo S o TN o ST 35,- (4.79)
JLIC=T: T =) (o TR o T8 o TSP 35,- (4.79)
LT W B Vg =T o TR o 1Y o RSP 35,- (4.79)

For your aoffee

Wedding cake, arranged after your wishes Price of the day
Cornucopia cake, p.p, arranged after your wishes Price of the day

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




For your futureevent a Had D’Angdare

Weaan darange

Flower decorations of your choice of colour from our florist
All kinds of modern sound, light, AV materials as well as staging
Professional toastmaster
Red carpet and the Guard’s Brass Band for special occasions
Various kinds of music and entertainment with national and international artists
Professional photographer to photograph your special event on video or photos
Printing of specially designed menus, glass cards and usher cards
Reception and registration of presents
Ice swan or your choice of ice sculptures for the buffet and as decoration
Various kinds of theme evenings with decorations and entertainment
Limousine, carriage or bus transportation of your guests to and from Hotel D’Angleterre
Overnight stay at Hotel D’Angleterre, Hotel Kong Frederik as well as FRONT
Champagne, fresh fruit & chocolate in the room upon arrival
Large morning buffet or brunch on the morning after your event
Hotel D’Angleterre’s own hairdresser & Spa & Fitness Club with swimming pool

When celebrating your wedding with a minimum of 50 guests,
one of our elegant suites inclusive breakfast next day
will be at your disposal free of charge.

We hope that having read this material you will be inspired to organise your next event
at Hotel D’Angleterre.

Please contact our sales department on telephone no.+45 3337 0607.
They will do their utmost to make your event unforgettable.

Yaursfaithfully
Had D’Angdeare

Flower arrangements, cloak room and ice water kr. 40, -/ 5.48




