2 he

HORACIO ERAUSQUIN

OFYR

ARGENTINIAN EXPERIENCE

Welcome tapas
Beef empanadas
Argentine spicy sausage in chimichurri
Spicy grilled prawns marinated bruschetta
Caramelised tomatoes, basil, and marinated burrata bruschetta

Meat tasting grilled to perfection
Grilled and smoked Argentine Angus grain-fed
Marinated chicken with chimichurri sauce
Pluma Iberico marinated in lime sauce

Salads and sides buffet
Rucula salad with cherry tomatoes - Potato salad with fresh herbs
Grill vegetables - Artisan bread - Green mayonnaise
Madagascar pepper sauce - Chimichurri sauce

Dessert
Créme brilée, flambée strawberries, vainilla ice-cream

Pr per person: 495kr




2 he

HORACIO ERAUSQUIN

OFYR

GOURMET EXPERIENCE

Welcome tapas
Grilled scallops in melted butter bruschetta
Spicy grilled prawns marinated bruschetta
Caramelised tomatoes, basil, burrata cheese bruschetta

Meat tasting grilled to perfection
Grilled and smoked Australian Angus grain-fed
Marinated chicken in lemon sauce and fresh herbs
Grilled salmon with fresh spices
Pluma Iberico in chimichurri sauce

Salads and sides buffet
Rucula salad with cherry tomatoes - Potato salad with fresh herbs
Grill vegetables - Artisan bread - Green mayonnaise
Madagascar pepper sauce

Dessert
Creme brilée, flambée pineapple, rosmary, vainilla ice-cream.

Pr per person: 540kr




