M/S St CARL MICHAFKL BELL MAN

Julbord/Christmas buffet 2025

Njut av julbordets lickerheter i fyra traditionsenliga serveringar.
Enjoy the delights of the Christmas buffet in four traditional servings.

: VALKOMSTGLOGG / Mulled Wine :

FORSTA SERVERINGEN: Sill & lax

WRSTISLAVING. Herring & Salmon TREDJE SERVERINGEN : Det varma
Klargravad I6ksill e Svartvinbarssill e Stekt inlagd strémming THIRD SERVING: Hot dishes
Brantevikssill ® Senapsgravad stromming e Pappasill e Basilikasill
Skérgardssill e Kraftsill'» Kladesholmens matjessill ¢ Skagenrora Kttbullar ¢ Varmrokt prinskorv e Flasksida black
Kérringréra ¢ Gubbréra e Sillpotatis » Graddfil ¢ Hackad rodlok orange * Janssons frestelse e Hallandsk gronkal

Hackat dgg ¢ Lax gravad med dill & vitpeppar ¢ Hovmastarsas
Kallrokt lax med 6rtnobis e Varmrokt lax med skargardsdressing
Ansjovis- & dillgravad laxi tunna skivor e Lax- & skaldjursterrin

Varmrokt makrill med dill  Agghalvor toppade med
rommajonnas ® Hembakat vortbrod e Surdegsbrod ¢ Rostat
spisbrod e Ragkex e Lagrad Cheddar ¢ VVasterbottensost ¢ Smor

Meatballs  Hot-smoked sausage  Pork beélly’black
orange ° Jansson’s temptation (Swedish potato‘and
anchovy casserole) » Halland-style kale

Pickled onion herring ® Blackcurrant herring e Fried pickled herr- Mt NS AR X Z = o g5 oA AR A AR A S A AR A A

ring ® Brantevik herring ® Mustard-pickled herring ¢ Dad’s 2
herring e Basil herring * Archipelago herring *:Crayfish herring FJARDE SERVERINGEN: Desserter
FOURTH SERVING: Desserts

Klddesholmen matjes herring  “Skagenréra” e “Kdrringréra”
“Gubbréra” e Potato e Sour cream ® Chopped‘red-onion-e Chopped Ris a la Malta med’saftsas ¢ Chokladmousse ® Mjuk
pepparkaka o Smaldndsk ostkaka med bjérnbéarssylt &

egg ® Salmon cured with dill & white pepper e Swedish-hovmdstar
sauce ® Cold-smoked salmon e Hot-smoked salmon with archipe- vispad gradde Saffranskaka med cocos ¢ Hallonmousse
Saffransskorpor e Struvor e Klenater ¢ Vaniljhallontryffel

lago dressing ® Anchovy & dill-cured salmon in thin slices
Salmon- & seafood terrine e Hot-smoked mackerel with dill Vanilidrommar ¢ Godis ¢ Bla mogelost ¢ Brie ® Gorgon-
Egg halves topped with roe mayonnaise ® Homemade wort bread zola ® Getost » Hemgjord svartvinbars- & dppelmarmelad
Sourdough bread ¢ Toasted crisp bread e Crisps ® Aged Cheddar Blandade kex
”Viisterbotten” cheese ¢ Butter

Ris:a la Malta with berry sauce ® Chocolate mousse e
Soft gingerbread ¢ Cheesecake with blackberry jam &
whipped cream e Saffron cake with coconut ® Raspberry
mousse ¢ Saffron biscotti ® Rosette cookies ® Swedish fried
pastries © Vanilla raspberry truffle e Vanilla dream
cookies ® Candy e Blue cheese ® Brie ® Gorgonzola  Goat
cheese ® Homemade blackcurrant and apple jam
Crackers

ANDRA SERVERINGEN: Det kalla
SECOND SERVING: Cold cuts & sallads

Senapsgriljerad julskinka med grov senap ¢ Rokt hjortstek med
sotstark senap ¢ Notpastrami e Tegelrokt skinka e Vargtasspaté
med smalékar & cumberlandsas e Dansk leverpastej med
cornichons e Timmermanskorv e Slaktarkorv ¢ Gronkal med
apelsin & valnotter ¢ Rodbetor & getost e Blomkal & tofu
Waldorfsallad

Mustard-glazed christmas ham with coarse mustard ¢ Smoked
venison roast with sweet-spicy mustard e Beef pastrami
Smoked ham e Pdté with pearl onions & cumberland sauce
Danish liver paté with cornichons ¢ Timmerman’s sausage
Butcher’s sausage ¢ Kale with orange & walnuts * Beets & goat
cheese * Cauliflower & tofu ® Waldorf salad

M/S S:t Erik &r en kontantfri bat. M/S S:t Erik is a cash free boat.
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