


SILVESTER OFFER

Zieglerei Bar
06:00 pm - 02:00 am

Zieglerei Restaurant
New Year's Eve dinner buffet
06:00 - 10:00 pm

Exclusive access to the rooftop at midnight

- including one glass of Prosecco*

We charge 10€ for children between 6 and 12 years old.
Children up to and including 6 years are free of charge

Note: Please let us know if we may also reserve access
to our rooftop for you at midnight.

RESERVE NOW!

Contact: zieglerei@scandichotels.com

*The rooftop will be open exclusively from 11:45 pm to 12:30 am.
Access for dinner buffet guests is on a first-come, first-served basis.
Subject to weather conditions. No pyrotechnics permitted.



mailto:zieglerei@scandichotels.com

NEW YEAR’S
DINNER BUFFET

Starters
Matjes / Beetroot / Cucumber
Smoked Duck Breast / Orange / Tomato Marmalade
Antipasti / Wrap / Pesto / Cress Mousse / Prawns / Pine Nuts

Leaf Salads & Dressings
Selection of mixed leaf salads
Colorful tomatoes / Organic cucumber / Sakura cress / Grana Padano / Mixed bell peppers
Organic flaxseeds / Organic sunflower seeds / Organic pumpkin seeds
Variety of dressings / Organic balsamic vinegar / Organic olive oil

Breads & Dips

Swedish crispbread / Organic farmhouse bread / Organic multigrain bread /
Organic baguette / Organic butter / Herb quark / Vegan spread / Organic spread

Main Course
Medium-rare Entrecote / Barolo jus / Herbs
Truffled potato gratin / Fresh herbs
Broccoli / Cauliflower
Winter cod / Potato crust
Grilled king oyster mushrooms / Herb sour cream
Mediterranean bread dumpling / Ratatouille / Rocket crunch

Dessert
Selection of organic national cheeses / Fig mustard / Nuts / Grapes
Fresh fruit selection
Vanilla cream / Amarena cherry

Allergens and additives are listed on the buffet signage
or available upon request from our service team.
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