
GRAND MENU DE FÊTE

SNACKS
OLIVES

JAMBON DE BAYONNE
LYXURY TIN WITH SARDINES IN OIL & GRILLED BREAD

ENTRÉE 
CRISPY ARTICHOKES ”PROVENÇAL”

aioli & lemon

PLATEAU DE FÊTE 
ENTRECÔTE, LAMB & PLUMA 

marinated & grilled like in south of France 
Served with chef’s choice of vegetables, 

sauces & french fries

DESSERT 
CRÈME BRÛLÉE  

795 / GUEST

Hi,
we are thrilled that you want to visit us at Brasserie Hötorget!

Below you find our set menus for parties that 
wish to pre-order their meal. 

Choose how many of each main course you want. 
Of course we will cater for allergies. In these cases it’s vital

 that we recieve information about this beforehand.

THE BIG FEAST



PETITE MENU DE FÊTE

ENTRÉE 
CRISPY ARTICHOKES ”PROVENÇAL”

aioli & lwmon

PLAT
Choose between:

GRILLED CHAR
saffron velouté, baked tomato  

& boiled crushed potaotes 

GRILLED ENTRECÔTE
forrest mushrooms, red wine sauce  

& potato puré with roasted garlic

CREAMY MUSHROOM RISOTTO
butterfried chanterelles, parmesan  

& roasted hazelnuts

DESSERT 
CRÈME BRÛLÉE 

575 / GUEST

Hi,
we are thrilled that you want to visit us at Brasserie Hötorget!

Below you find our set menus for parties that 
wish to pre-order their meal. 

Choose how many of each main course you want. 
Of course we will cater for allergies. In these cases it’s vital

 that we recieve information about this beforehand.

TRADITIONAL THREE COURSE MENU


