
Entrees
Vegeterian
Vegetable samosa and salsa 40g

Allergens: Gluten.

Canape with avocado and roasted soy 30g

Allergens: Gluten, soy.

Sun dried tomato hummus in rye flour 20g

Allergens: Gluten.

Caprese sticks 25g

Allergens: Lactose.

Seafood
Shrimp and mussel ceviche in blackberry shortcrust pastry 30g

Allergens: Gluten, crustaceans.

Volovan with smoked fish cream and roe 25g

Allergens: Eggs, fish, gluten.

Gravlax with pearl onions and pickled cucumber 30g 

Meat
Chicken skewers with sesame seeds 30g

Allergens: Soya, sesame seeds.

Smoked pork jowl truffles in roast onion breading 30g

Allergens: Eggs.

Bruchetta with pulled meat and bbq sauce 40g

Allergens: Gluten.

Evening buffet 2024



Mains
Prawn skewers with sweet chilli sauce 100g
Allergens: Crustaceans.

Cod fillet in lemon-butter sauce 100g
Allergens: Lactose, gluten.

Duck fillet in cherry-red wine sauce 125g
Allergens: Sulphites.

Cauliflower vegetable cream with spicy kimchi 100g 
Potato and cheese cakes 100g
Allergens: Lactose.

Steamed vegetables with chickpeas 100g

Dessert
Gala cake 100g. Choice of: curd and fruit cake, marzipan cake, tiramisu, truffle cake,
chocolate cake, cream cheese cake. Sugar image for an extra charge of 15 € (1 x A4).

Evening buffet menu choice 42 € per person.

Evening buffet 2024

Hestia Hotel Strand, A. H. Tammsaare pst 35, 80010 Pärnu, +372 528 6673
conference.strand@hestiahotels.com, hestiahotels.com

Price includes jug water, bread, flavored butter, coffee and tea.
Minimum order starting from 30 guests. Menu selection and the number of diners should be
confirmed 5 working days prior to the event. Price includes VAT.


