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TOOLONLAHTI FESTIVE STARTER BUFFET

Finlandia Hall's selection of breads and spreads (L)

Green salad with spruce shoot vinaigrette (VEG, G)

Marinated cabbages with pomegranate (VEG, G)

Festive lentil and spinach salad with apple and

crunchy nuts (VEG, G)

Oat and kale salad with citrus and

fresh fennel (VEG, G)

Roasted root vegetable salad with

lingonberry vinaigrette (VEG, G)

Finlandia-style mushroom salad and

beetroot salad (L, G)

Skagen-style prawns (M, G)

Dill potatoes with browned butter (L, G)

Finlandia Hall's herring selection (M, G):
Glassmaster’s herring, Mustard herring and
Blackcurrant herring

Gin-cured salmon (M, G)

Sugar-salted whitefish with

horseradish emulsion (M, G)

Hot-smoked Lapland salmon with

marinated red onion (M, G)

Venison paté en crolte with blackcurrant (M)

MAIN COURSES

Roasted seasonal vegetables (VEG, G)

Traditional carrot casserole (L, G)

Traditional rutabaga casserole (L, G)

Finnish rainbow trout with white wine sauce (L, G)
Slow-cooked Finnish beef with mustard sauce (M, G)

DESSERTS

Selection of Finnish cheeses with preserves (L, G)
Mini star-shaped Christmas pastries from
Liepuska Bakery (L)

Assortment of fruit jellies, gingerbread cookies
and chocolates (L)

Festive apple and oat crumble with yoghurt (L, G)
Cream panna cotta with sea buckthorn (L, G)
Coffee and tea

TOOLONLAHTI STARTER BUFFET

Finlandia Hall bread selection with hummus (VEG)
Green salad with spruce shoot vinaigrette (VEG, GF)
Marinated cabbages with pomegranate (VEG, GF)
Festive lentil and spinach salad with apple and
crunchy nuts (VEG, GF)

Oat and kale salad with citrus and

fresh fennel (VEG, GF)

Roasted root vegetable salad with

lingonberry vinaigrette (VEG, GF)

Finlandia-style mushroom salad and

beetroot salad (VEG, GF)

Tofu Skagen (VEG, GF)

Dill potatoes (VEG, GF)

Pickled mushrooms (VEG, GF)

Sweet potato and spinach terrine (VEG, GF)

VEGAN MENU PLATTER

Roasted seasonal vegetables (VEG, GF)

Carrot casserole (VEG, GF)

Pea and herb terrine with mustard sauce (VEG, GF)

VEGAN DESERT PLATTER

Vegan apple oat crumble with oat fraiche (VEG, GF)
Selection of marmalades, gingerbread cookies,
and chocolates (VEG)

Chocolate and peppermint (VEG, GF)

Coffee and tea



APERITIFS

Rosé mulled wine €10,00
Alvar - house sparkling wine, €10,00/€61,00
France

Patriarche Crémant Bourgogne €14,50/€90,00
Brut, France

WHITE WINES 12CL / BTL
Domane Wachau Riesling €11,50/€69,00
Federspiel Terrassen, Austria

House white wine from €9,20 / €57,50
RED WINES 12CL / BTL
Ricossa Barbera Asti DOCG, Italy €11,50/€69,00
House red wine from €9,20 / €57,50
AVEC

Meukow VSOP Cognac 4cl €14,50
Baileys Original Cream 4cl €9,50
MILD ALCOHOLIC BEVERAGES

Lapin Kulta Pure organic 0,33l €9,00
Special beers of the month 0,33| €9,50
Happy Joe apple cider 0,33l €9,50
Gin Long Drink Hartwall 0,33I €10,00

FINLANDIA HALL'S FOOD PHILOSOPHY

The cornerstones of our kitchen’s food philosophy
are showcasing the diversity of Finnish producers,
high-quality raw ingredients, and the joy of making
things yourself. We want to create unique moments
for our customers. Food brings people together,
creates experiences and surprises, elevates

the mood, and conveys emotions.

RESERVATIONS

www.finlandiatalo.fi/joulupoyta or TableOnline.fi
Reservations for groups of over 20 people

by email: events@finlandiatalo.fi

040 7736 872, On weekdays between

1p.m.and 5p.m.

We charge a service fee of €20 for reservations
made by phone. We charge a small invoicing
surcharge for group reservations under €500.

PRICES

Price €69,50/ person,

Vegan christmas menu €59,50/ person,
coatroom service €4/person

Children 4-12 years old €34,75,

under 4 years free of charge

CANCELLATIONS:

Groups of under and over 20 people:
Cancellations free of charge 72 hours before
the start of the reservation.

Late cancellation €35/person.

No gifts yet? Not to worry! You can get Finlandia
Hall gift cards directly from our Service Point.

FINLANDIA HALL
Mannerheimintie 13e, 00100 Helsinki
www.finlandiatalo.fi



