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Exhibitor Restaurant, Hall 10

18.01.2025

Main Course
"Sirlion" beef rump steak on porcini mushroom sauce, bean vegetables and potato
casserole
Vegan
Vegan "meatballs" in spicy tomato salsa with saffron vegetable rice

19.01.2025

Main Course
Veal escalope Viennese style with lemon, pan-fried vegetables and French fries
Vegan
Potato goulash with pointed peppers and braised cucumbers, gnocchi

20.01.2025

Main Course
Roast beef strips from Black Angus cattle 
in a dark shallot red wine sauce with fresh market vegetables, potato gratin
Vegan
Grilled artichoke hearts and oyster mushrooms with spicy ratatouille vegetables,
rosemary potatoes

21.01.2025

Main Course
Corn-fed chicken breast baked in the oven with rosemary and sage,
Port wine sauce, grilled vegetables and polenta cream
Vegan
Dumplings filled with leaf spinach with braised onions, pan-fried vegetables

22.01.2025

Main Course
Sliced veal "Zurich style" with mushrooms in cream sauce
Mixed vegetables of broccoli, cauliflower and carrots, spaetzle
Vegan
Vegetable lasagne with spinach leaves and tomatoes topped with vegan cheese,
tomato sauce, small salad selection with herb dressing

All courses include 1 soft drink of your choice (0.25l - 0.33l)
Afri Cola, Bluna, mineral water still, mineral water loud
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23.01.2025

Main Course
Grilled turkey steak with Balkan vegetables, salsa dip and French fries
Vegan
Vegetable patty on vegan pepper cream sauce with baked vegetables and mashed
potatoes

24.01.2025

Main Course
Salmon fillet fried in a potato crust on pointed cabbage vegetables with horseradish
and gnocchi, white wine sauce
Vegan
Teriyaki tofu steak with fried Asian noodles, fresh vegetables and shitake
mushrooms

25.01.2025

Main Course
Braised beef roulade
filled with bacon, onions and cucumber in cream sauce, red cabbage and potato
dumplings
Vegan
Pasta "Napoli" with spicy tomato sauce, Mediterranean grilled vegetables
small salad selection with balsamic vinegar

26.01.2025

Main Course
Chicken cordon bleu with lemon, stir-fried vegetables and French fries
Vegan
Mushroom pan with crèmefine, dumplings and spring onions, small salad selection
with herb dressing

All courses include 1 soft drink of your choice (0.25l - 0.33l)
Afri Cola, Bluna, mineral water still, mineral water loud


