
Valen�ne’s
Day
B R U N C H

1 5 T H F E B R UA RY



BREADS, PASTRIES AND FRUITS

Selection of assorted breads
Selection of croissants and viennoiserie
Pancakes and wa�les
Selection of cereals
Homemade granola with yogurt
Homemade butters and jams

CHEESES, YOGURTS, COLD CUTS AND 
SMOKED PRODUCTS

“Aurora” cheese board
Emmental cheese board
Selection of national and international cured meats
Roast beef platter with homemade pickles and old-style 
mustard mayonnaise
Smoked salmon with crème fraîche

SIMPLE AND COMPOSED SALADS

Salad station
Green lettuce, arugula, pak choi, chard and spinach
Cherry tomatoes, cucumber, beetroot, carrot, hearts of 
palm, olives
Seeds and nuts
Raspberry vinaigrette, citrus mayonnaise and yogurt 
dressing
Roasted pumpkin salad with “Aurora” fresh cheese, 
honey and walnuts
Chicken Caesar salad
Shrimp, mango and coconut salad

HOT BUFFET

Sausages, bacon, scrambled eggs, boiled eggs, 
baked beans, roasted tomatoes
Eggs Benedict made to order

CEVICHE STATION

Salmon, tuna and meagre
Root vegetable chips

HOT STATION

Grilled beef medallions
Grilled sea bass
Ricotta and spinach ravioli sautéed with pesto
Basmati rice with peas
Jacket potato
Grilled vegetables

DESSERTS

Chocolate and passion fruit mousse
Red berry Sacher cake
Raspberry choux pastry
Sponge cake with egg jam
Valentine’s Day themed decorated cake
Chocolate fountain with strawberries
Selection of sliced fresh fruit

BRUNCH


