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DANGLET

BANOUETS & EVENTS
2020

FOR MORE THAN 260 YEARS THE D'ANGLETERRE HAS HOSTED AN ARRAY OF HISTORICAL EVENTS; FROM
FORMAL GALAS, WEDDINGS, DIPLOMATIC RECEPTIONS AND ROYAL BANQUETS. THE NEWLY RENOVATED
MEETINGS AND EVENTS FACILITIES AT THE HOTEL, OFFER THE ULTIMATE CONDITIONS FOR TAILOR MADE
BUSINESS MEETINGS, CONFERENCES, PRODUCT LAUNCHES, PRIVATE FUNCTIONS AND DREAM WEDDINGS.

THE HISTORIC PALM COURT AND BALLROOM LOUIS XVI ARE STILL SOME OF THE MOST SOUGHT AFTER EVENTS
AND CONFERENCE VENUES IN COPENHAGEN. ALL OUR MEETING AND CONFERENCE ROOMS FEATURE STATE OF
THE ART AV EQUIPMENT INSTALLED IN 2013.

OUR DEDICATED EVENT TEAM WILL CUSTOMISE ANY EVENT TO CATER FOR SPECIFIC NEEDS, ENSURING AN
EXPERIENCE THAT MATCHES HIGH EXPECTATIONS AND CREATES LONG LASTING MEMORIES.

PALM COURT

THE RICH HISTORY OF THE PALM COURT TELLS A STORY OF PROMINENT GUESTS AND HISTORICAL EVENTS. THE
INTERIOR DESIGN OF THE PALM COURT FEATURES THE LARGEST GLASS MOSAIC ROOF IN EUROPE AND WAS
CREATED BY THE ITALIAN GLASS ARTIST ALBANO POLI.

LOUIS XVI
PLENTY OF STATELY DINNERS AND EVENTS FOR DIGNITARIES, DIPLOMATS AND ARTIST HAVE BEEN HELD IN
LOUIS XVI.

GALLERY
THE MULTI-FUNCTIONAL GALLERY WITH ITS DELIGHTFUL, ORIGINAL CEILING AND THE VENETIAN CHANDELIERS
IS IDEAL FOR DINNERS, CONFERENCES AND UNIQUE EVENTS.

EMPIRE
THIS INTIMATE MEETING ROOM INTERCONNECTS WITH SALON IV AND SALON Il FOR A UNIQUE AND PRIVATE
SETTING FOR AN EVENT.

SALONSIL II, 1 &IV
THESE ROOMS ARE IDEAL FOR SMALLER MEETINGS AND PRIVATE DINNERS. SALONIAND Il AS WELL AS SALON III
AND IV INTERCONNECT.

BALTHAZAR
LOCATED AT THE CORNER OF THE HOTEL, BALTHAZAR HAS ITS VERY OWN SIGNATURE. THE CHAMPAGNE BAR IS
AN EXCLUSIVE EXPERIENCE FOR LARGER RECEPTIONS AND EVENTS AS WELL AS FOR WEDDINGS.

D'ANGLETERRE CREATIONS
THIS UNIQUE SPACE IS PERFECT FOR SMALLER RECEPTIONS, LAUNCHES OR FOR A GLASS OF APERITIF BEFORE
DINNER. DECORATED AS THE ABSOLUTE D'ANGLETERRE UNIVERSE THAT CREATES AN INTIMATE ATMOSPHERE.



DANGLETERRE

PENHAC(

EVENING MENU

APERITIF

A GLASS OF NV. AT ROCA, BRUT RESERVA, CAVA
SALTED SNACKS

MENU

LIGHTLY SMOKED SALMON
SALTED COTTAGE CHEESE — CUCUMBER — EGG YOLK CREME
2018 GRAND BATEAU BLANC (BEYCHEVELLE)

JERUSALEM ARTICHOKE BISQUE
MUSSELS — ROASTED HAZELNUT — LEMON GEL
2017 FAIVELEY, MACON-VILLAGES

BEEF TENDERLOIN
BEEF TAIL — BEETROOT — NASTURTIUM & TRUFFLE SAUCE
2016 CAPA HITO, RIBERA DEL DUERO
D'ANGLETERRE CHOCOLATE DESSERT
VARIATION OF CHOCOLATE TEXTURES
2017 BANYULS, BAILLAURY GRAND CRU, LA CAVE DE L 'ABBE ROUS

COFFEE & AVEC
CHOCOLATE SPECIALITIES
D'ANGLETERRE SELECTION OF FLOWER DECORATIONS

D'ANGLETERRE MENU CARDS

1.850 DKK PER PERSON

THE WINES ARE SUBJECT TO SOLD OUT VINTAGES



DANGLETERRE

PENHAGEN

GALA MENU

APERITIF

A GLASS OF NV. POL ROGER, BRUT, CHAMPAGNE
SELECTION OF CANAPEES, CHEFS CHOICE

MENU

LOBSTER SALAD
HERBAL EMULSION — SPINACH & WHITE RADISH
2018 J.MBOILLOT MONTAGNY TER CRU

POACHED COD
CELERIAC PUREE — ROASTED HAZELNUT — BROWNED BUTTER VINAIGRETTE
2018 GRAND BATEAU BLANC (BEYCHEVELLE)

VEAL TENDERLOIN
PICKLED BROWN BEECH — CONFIT SWEETBREAD & POMMES ANNA
2013 BRUNELLO DI MONTALCINO, ALTESINO

COMTE
ROSE HIP COMPOTE — TRUFFLE — BALSAMIC VINEGAR — BUTTER FRIED RYE BREAD
2014 PAVILLION DE LEOVILLE POYFERRE, ST. JULIEN

CALVADOS MOUSSE
DARK CHOCOLATE — ORANGE PEARLS & LEMON SNOW
2010 CASTELNAU DE SUDUIRAUT, SAUTERNES
COFFEE & AVEC
CHOCOLATE SPECIALITIES
MIDNIGHT SNACK
GOURMET HOTDOGS

MUSHROOM TARTAR SAUCE — KETCHUP — PICKLED AND CRISP

D'ANGLETERRE SELECTION OF FLOWER DECORATIONS
D'ANGLETERRE MENU CARDS

2.895 DKK PER PERSON
THE WINES ARE SUBJECT TO SOLD OUT VINTAGES



DANGLETERRE
)PENHAGE!

BUFFETS

DANISH LUNCH BUFFET
(MINIMUM 25 COVERS — ROOM RENTAL NOT INCLUDED)

FRIED HERRING — MUSTARD — HERBS
PICKLED HERRING — ONION — CAPERS
HERRING IN CURRY DRESSING — ONION — CAPERS
SMOKED HALIBUT — RADISH — CRESS
FRIED PLAICE — TARTAR SAUCE — LEMON
PATTY SHELLS — CHICKEN IN ASPARAGUS SAUCE
CURED SALMON WITH MUSTARD SAUCE
CHICKEN EGGS — CAPERS MAYONNAISE
SEASONED ROLLED PORK BELLY — ONION — ASPIC
LIVER PATE — BACON — MUSHROOMS
FILLET OF BEEF — FRIED ONIONS
GRILLED CHICKEN — CUCUMBER SALAD
CHEESES — COMPOTE
FRUIT SALAD
OTHELLO CAKE

850 DKK PER PERSON

D'ANGLETERRE BUFFET
(MINIMUM 25 COVERS — ROOM RENTAL NOT INCLUDED)

SMOKED SALMON — SOUR CREME — PICKLED CUCUMBER & DILL
HAND PEELED SHRIMPS — FENNEL CRUDITE & AVOCADO
RATATOUILLE — SEMI DRIED TOMATO — LEMON THYME
SALAD — CONFIT OF COCKEREL — SOURDOUGH CROUTONS — PARMESAN
ANGUS HAM — BABY SALADS & RED ONION RELISH
FILLET OF VEAL — PEARL BARLEY RISOTTO — VEAL GLACE
LAMB RUMP — POTATOES — LEEK ASH — PARSLEY
DANISH CHEESES — COMPOTE — OLIVES - CRISP
CHOCOLATE MOUSSE WITH NUT CREAM & TUILL
CHEESE CREAM WITH CRUMBLE & BERRIES

850 DKK PER PERSON



DANGLETERRE
)PENHAGE!

FISH & SHELLFISH BUFFET
(MINIMUM 25 COVERS — ROOM RENTAL NOT INCLUDED)

OYSTERS — VINAIGRETTE — DILL OIL
SCALLOPS —HERBS — BUTTER
LOBSTER & NORWEGIAN LOBSTER
BROWN CRAB CLAWS & KING CRAB
TOMATO MAYO — DILL MAYO — LEMON MAYO
CRAYFISH
SHRIMPS
MUSSELS
HERB CREAM
DILL — LEMON
BAGUETTE & SOURDOUGH BREAD

950 DKK PER PERSON

D'ANGLETERRE CHAMPAGNE BRUNCH
(MINIMUM 25 COVERS — ROOM RENTAL NOT INCLUDED)

SOURDOUGH BREAD — BUTTER CROISSANTS
FRUIT SALAD & BERRIES
MARMALADES
VANILLA YOGHURT — ACACIA HONEY & GRANOLA
BUCKWHEAT BLINIS — ROE — SMOKED SOUR CREAM & DILL
CURED SALMON — SOUR CREAM — CHERVIL
SCALLOP — WHITE RADISH & SALTED CUCUMBER
LOBSTER PUMPKIN BISQUE — VANILLA & PARSLEY OIL
WARM QUICHE
DANISH CHARCUTERIE & COMPLIMENTS
PORK CHEEKS — CELERY & CRISPY HAM FROM SKAGEN
SCRAMBLED EGGS — PEPPER BACON — SAUSAGES FROM BUTCHER VOLSTED
VEAL IN HERBS — MUSHROOMS & TRUFFLE SAUCE
PEARL BARLEY — PICKLED ONION SHELLS & CAULIFLOWER
HEART SALAD — CEASAR DRESSING — CRISPY CROUTONS — HAY CHEESE
DANISH FARM CHEESE — SALT — SWEET & CRACKERS
PANCAKES — CHOCOLATE CREAM & SYRUP
CHOCOLATE SPECIALITIES
MARZIPAN — FOAM — DARK CHOCOLATE
PROFITEROLES — CARAMELIZED HAZELNUT CREAM
SMOOTHIE & JUICE
COFFEE & TEA

645 DKK PER PERSON
INCLUDING A GLASS OF NV. MANDOIS BRUT, CHAMPAGNE



ETERRE

PENHAGEN

DANGI

AFTERNOON TEA
(MINIMUM 25 COVERS — ROOM RENTAL NOT INCLUDED)

SCONES WITH CREAM CHEESE AND TWO SELECTIONS OF MARMALADE
SMOKED SALMON SANDWICH
CUCUMBER SANDWICH
VARIATION OF CAKES AND SWEETS FROM THE PASTRY
SELECTION OF TEA AND COFFEE

450 DKK PER PERSON

KRUG AFTERNOON TEA
(MINIMUM 12 COVERS — ROOM RENTAL IS NOT INCLUDED)

D'ANGLETERRE INTERPRETS IN COOPERATION WITH THE CHAMPAGNE HOUSE KRUG THE ENGLISH CLASSIC
AFTERNOON TEA. FOR KRUG AFTERNOON TEA, ONE GLASS OF GRANDE CUVEE CHAMPAGNE WILL BE SERVED
ALONG WITH THREE SALTED AND THREE SWEET SEVERING'S FROM QUR MICHELIN RESTAURANT MARCHAL.

D'ANGLETERRE’ S SPECIAL COMPOSED TEA SERVED ALONG WITH THE SWEET ELEMENTS, WHICH ARE

COMPLEMENTING THE TASTE OF KRUG CHAMPAGNE.

KRUG AFTERNOON TEA OFFERED FOR GROUPS BETWEEN 12 AND 24 GUESTS.

645 DKK PER PERSON



DANGLETERRE

PENHAGEN
E

RECEPTION

TASTING MENU 1
(MINIMUM 25 COVERS — ROOM RENTAL NOT INCLUDED)

LIGHTLY BAKED SALMON — ELDERFLOWER SAUCE & ROE

COCKEREL CROQUET — “VESTERHAVS" CHEESE & DRIED CEP MUSHROOM

VEAL TARTAR — MUSTARD SEEDS & PICKLED RADISH
DUMPLINGS — SESAME
LEMON PIE — BURNED MERINGUE

400 DKK PER PERSON

TASTING MENU 2
(MINIMUM 25 COVERS — ROOM RENTAL NOT INCLUDED)

SCALLOP — BRIOCHE — BROKEN GEL
GUINEA FOWL — BITTER SALAD — HAZELNUT & BROWNED BUTTER
SALTED WAFFLE — PORK BREAST — ONION MAYO
MUSHROOM BREAD — HERBAL EMULSION — MATURED HAM
FILO PASTRY — "GAMMEL KNAS" CHEESE & SPINACH
PISTACHIO CAKE — LIME & WHITE CHOCOLATE

450 DKK PER PERSON



DANGLETERRE

PENHAGEN

BOWL FOOD

(MINIMUM 25 COVERS — ROOM RENTAL NOT INCLUDED)

MENU 1
CAESAR SALAD — MALT — PARMESAN — WATERCRESS
COD — TRUFFLE — CAULIFLOWER
FILLET OF VEAL — POTATO — BURNED LEEK — PARSLEY
BLACK & WHITE MOUSSE — BERRIES & CRISPY TUILL

MENU 2
CELERY-SQUASH TART — SOFT THYME — MACADAMIA NUTS
BAKED SALMON — CABBAGE — ROE SAUCE
COCKEREL — PEARL BARLEY — MUSHROOMS — BROWNED BUTTER SAUCE
CREME BRULEE — RASPBERRY & CRUMBLE

MENU 3
BABY SALADS — POMEGRANATE — BEANS — VINAIGRETTE
SCALLOPS — SALSIFY — SEA BUCKTHORN GEL — FRISSEE
PORK CHEEKS — PARSLEY ROOT — FLOWER CRESS
BLACKCURRANT CAKE — BROKEN GEL & CHOCOLATE

MENU 4
RISOTTO — ROOT VEGETABLES — VEGETABLE BOUILLON
HALIBUT — ONION — HORSE RADISH SAUCE
CONFIT VEAL SWEETBREAD — BEETS — CELERY — ENDIVE
BITTER CHOCOLATE — BANANA PANNA COTTA

550 DKK PERSON/PER MENU
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