AT SPAGOS RESTAURANT
DECEMBER 31, 2025

START 07:00 P.M.
Welcome Drink /}% . o
Festive Buffet :
Drinks Included* 8
Coffee Included** . y‘g
Midnight Snack :;;»3?’ |
Live Music Rv\“ "

*Not including spirits, sparkling wines, cocktails & long drinks

**Not including specialty coffees i
y

€ 179,00 per person

Reservations and Information:
Monday—Friday, 9:00 a.m. — 2:30 p.m.

Phone: +49 30 2389 - 4143

Email: florian.braeuniger@parkinn-berlin.com
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FESTIVE BUFFET

DECEMBER 31, 2025
START 07:00 P.M.

Fish terrine with green sauce / Marinated king

" prawns with aioli / Crab salad with.pineapple /

Variation of smoked fish with-cream horseradish /
Pan-seared venison saddle with apple-celery.salad
and Cumberland sauce / Homemade meat paté with
Frankfurter sauce / Pink-roasted roast beef with
coleslaw salad / Exotic poultry salad / Smoked duck
breast with curry salad / Game terrine with
Cumberland sauce / Pan-seared veal loin on beluga
lentils / Italian Prosciutto Arrosto with ratatouille
salad / Truffle salami with apple-pumpkin chutney /
Goat cheese with honey-orange and thyme / Slices
of Brandenburg buffalo mozzarella with mango in.’

chili-honey marinade / Pickled vegetables / Stuffed |

peppers / Selection of olives / Peppadew

Selection of international raw milk cheeses
with fig mustard and fruit bread

Tomato soup with créme fraiche

From the carving station
Tender Char Déle entrecote with BBQ sauce

Reservations and Information:
Monday—Friday, 9:00 a.m. — 2:30 p.m.

Phone: +49 30 2389 - 4143

Email: florian.braeuniger@parkinn-berlin.com
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Grilled pork tenderloin with Calvados sauce / Potato
gratin / Mediterranean vegetables / Brandenburg
chicken breast / Vanilla jus / Glazed carrots and
almond-broccoli / Polenta

Braised veal roast with orange sauce / Sautéed forest
mushrooms / Pan-seared Brussels sprouts / Gnocchi
stuffed with cream cheese / Grilled salmon and
butterfish with ginger foam and pumpkin seed crumble
/ Pumpkin marinated with forest honey / Wild rice with
fresh herbs

Stuffed cappellini Pomodoro e Basilico / With pesto
sauce and fresh Parmesan / Sautéed colorful root
vegetables

Dessert

Winter nougat mousse with Amarena cherries /
Mandarin cream with pistachios / Panna cotta with
raspberry coulis / Chocolate cake / Valrhona chocolate
mousse / Blood orange cream with Baumkuchen / Mini
éclairs / Pralines / Exotic fruits / Assortment of petits
fours
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