CHRISTMAS
CATERING

Festive moments for your Christmas celebration on the water.

Three winter menu ideas - with meat and vegan options.
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CHRISTMAS BUFFET |

Default allocation: 70% meat / 30% vegan

SOUP & BREAD

Creamy pea soup with roasted cauliflower (vegan) |

Sliced baguette

STARTERS

Hot-smoked salmon tartlet with leek julienne & cranberry a,c,d,g,i

Vegan puff pastry cheese bites a,f

Winter salad with oranges, balsamic Puy lentils, pomegranate and caramelised walnuts (vegan) h
MAIN COURSES

Crispy duck legs in cranberry sauce with gratin dauphinois and apple red cabbage a,f,m

Hokkaido pumpkin and chestnut wedges in cranberry sauce with gratin dauphinois and apple red cabbage (vegan)
h,a,f,m

DESSERT
Vanilla crescent mousse with salted almond crunch (vegan) a,f,h
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CHRISTMAS BUFFET Il

Default allocation: 70% meat / 30% vegan

SOUP & BREAD
Pumpkin soup with cinnamon croutons (vegan) a
Baguette selection

STARTERS

Mini potato pancakes with smoked salmon, horseradish cream & dill a,m

Crostini with pumpkin mousse, Cumberland sauce & radish sprouts (vegan) a,f,g,i,j
Broccoli salad with roasted hazelnuts & cranberries (vegan)

MAIN COURSES

Duck legs with thyme-roasted apple wedges in orange-red wine sauce, bread dumplings in brown butter and apple red
cabbage a,f,h

Chestnut mushroom strudel with thyme-roasted apple wedges in orange-red wine sauce, bread dumplings in brown
butter and apple red cabbage (vegan) a,f,h

DESSERT
Bourbon vanilla pudding with a coconut macaroon topping (vegan) f
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FESTIVE FINGER FOOD

SOUP & BREAD

Winter lentil and chickpea soup with herb baguette (300 ml per person) (vegan) h,a

FINGER FOOD

Chicory & lamb's lettuce with raspberry beetroot, wild herbs & caramelised walnut (vegan) h,i,j - served in a glass
Pan-fried spinach and cheese dumpling medallion with cashew pumpkin cream (vegetarian) a,c,g,h - served in a glass
Quinoa balls on quince compote & young spinach salad (vegan) a,i,h - served in a glass

Hot-smoked salmon tartlet with leek julienne & cranberry a,c,d,g,i

Crostini with smoked goose breast, Cumberland sauce & radish sprouts a,f,g,i,j

Mini pulled-duck sesame burger with leek, cucumber & hoisin ketchup a,f,i,]
DESSERT

Baked apple mousse with rum-infused fruit compote & almond crumble a,c,g,h

SEMINARSCHIFF BERLIN | CHRISTMAS CATERING 2026



CHRISTMAS CATERING 2026

ALLERGEN INFORMATION

The letters following each dish indicate the allergens it contains.

a gluten-containing cereals b crustaceans
C eggs d fish

e peanuts f soybeans

g milk h nuts

i celery j mustard

k sesame seeds | sulphites

m lupin n molluscs
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