
PROGRAM:

18:00: Welcome with champagne tower & live jazz
18:45: Starters are served.
19:45: Main courses are served.
21:15: Dessert is served.
22:00: DJ, drinks og party.
03:00: End of the evening.

MENU: DRINKS:

Starters:
‘The cold table’ with curry herring 
and marinated herring. Egg & 
shrimp with lemon, dill and may-
onnaise. Fish fillets with remoulade, 
Traditional jam and salmon with dill 
dressing. For this, rye bread and light 
bread with butter and fat.

Main courses:
Cracked duck breast or pork roast 
with crispy skin. Served with warm 
red cabbage, a seasonal green winter 
salad, white potatoes, browned pota-
toes and, of course, plenty of gravy.

Dessert:
Homemade, traditional risalamande 
with warm cherry sauce.

Welcome drink: Cava, Dominio De 
La Vega, served in a tower.
Beer: Nørrebro Bryghus tap beer. 
local, ecological brewery.
Soft drinks: Coca-Cola, Cola Zero, 
Sprite, Lemon, Orange, sparkling 
water and normal ice water.
Wine: Red- and white wine.
Drinks: Gin & Tonic, Rum & Coke, 
Vodka & Lemon, Whisky & Coke, 
and more.

ENTERTAINMENT:

Live Jazz band with drums, double 
bass and a trumpet bassist.
DJ to create the right party atmo-
sphere after dinner.

Christmas Party i Kælderen 13

Learn more and  
book a viewing at 
kaelderen13.dk

https://kaelderen13.dk/events/julefrokost/

