For the week from 3rd of May until 9th of May
European College of Liberal Arts

Lk

~* Gourmet

o= Catering
Lanchamp

Menu Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Fried chicken with Veal Fricassee Fresh Beelitz Aspargus Deer-ragout, Curry-sausage weekend-brunch weekend-brunch
Menu 1 peppers, chili and with vegetables with Hollandaise, served with a cowberry with french fries from 10.00 am to 2.00 pm from 10.00 am to 2.00 pm
cashew-nuts in oyster- and wild rice cooked ham and filled pear and coffee or tea, coffee or tea,
sauce with rice young potatoes potato-noodles orange juice, orange juice,
variety of breads, rolls, variety of breads, rolls,
Meat loaf with Fresh May-Plaice Nasi Goreng Curry-chickensoup Fried Zanderfilet muffins, butter muffins, butter
Menu 2 huntsmenstyle-sauce, "Finkenwerder" Style with Kropoek with dried fruits served on creamy jam, spreads jam, spreads
mashed potatoes and | with Spinach and potatoes Sauerkraut, with assortment of cheese, assortment of cheese,
cucumber-salad potatoes sausages,yoghurt, sausages,yoghurt,
Potatoes with Pearl-barley-risotto boiled eggs in creamy Fennel fresh Spinach-lasagne musli, cerials, musli, cerials,
Menu 3 Herb-creamcheese with porcini mustard-sauce, on Farfalle with tomato-sauce fresh fruits fresh fruits
with mashed potatoes wafers,boiled eggs wafers, scrambled eggs
and beetroot Noodlesoup with bacon
Falafelballs spanish Paella
Dessert Dessert of the day Dessert of the day Dessert of the day Dessert of the day Dessert of the day choice of salads choice of salads

semolina pudding/peaches
banana-cream

fruit salad, vanilla-sauce
white mousse

The menu is subject to change. We hope for your understanding.
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