
 

 

 

Kosher Brunch Menu 

 
Orange, Mango, Guava and Fruit Cocktail Juices 

 
A Selection of Freshly Sliced Seasonal Fruit 

Plain and Fruit Yoghurt 
 

Baker’s Selection of Danish Pastries, Croissants, Bagels and Muffins with 
Fruit Preserves 

 
Cold Selection 

 
Smoked Norwegian Salmon with Fresh Lemon and Dill 

Hot Smoked Peppered Mackerel 
Avocado and Smoked Trout Salad 

Danish Herring 
 

Salads 
 

Potato Salad with Whole Grain Mustard and Honey 
Waldorf Salad 

Tomato, Cucumber and Onion Salad 
Mesclun Greens with Vinaigrette 

Marinated Feta Cheese 
Calamata Olives 

 
Hot Selection 

 
Creamed Eggs with Fine Herbs 

Grilled Tomato with Cracked Pepper and Herbs 
Sauté Button Mushrooms with Parsley 

Blintzes with Cream Cheese and Cinnamon 
 

Desserts 
 

Cheese and Pear Torte 
Mini Pavlovas filled with Cream and Seasonal Fruit and Berries 

Chocolate and Orange Mousse Terrines 



Citrus Tartlets 
Selection of Ice Creams 

 
Freshly Brewed Coffee and Tea 

 
Additional Items Priced Per Person 

Egg and Omelette Station 
Pan Fried Kingklip Medallions with Lemon Butter 

Lyonnaise Potatoes 
 
 


