BUFFET MENUS

CATERING WITH NORTHERN TASTE

Arktikum is a versatile event venue and an
architectural landmark by river Ounasjoki in
Rovaniemi. We give meetings and seminars, events
and dinners, cocktail parties and private functions a
refreshing northern dimension.

The renovated Arktikum Café showcases arctic
aesthetics and presents the best and most colourful
foods of the harvest seasons. The adjacent Aurora
room is perfect for teamwork sessions and tasty
snack breaks together. Lapland’s natural

phenomena accent the ambience inside Arktikum
through the iconic tube-shaped glass roof covering
the building’s main corridor.

Our catering service makes your event in Arktikum
a success with thoughtful style, high-quality
ingredients and a sincere service approach.
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BUFFET MENUS

MENU 1

* Green salad, red onion and tomato (v,g)

e Salad of roasted root vegetables and seeds (v,9)
* Juiced grated salad (v,qg)

* Pickled grandma-style cucumbers (v,g)

* Herb-marinated olives (v,g)

* Seaweed caviar (v,g)

* Dill-sour cream sauce (l,9)

* Archipelago bread pieces and toasted butter (1)

* Oven-baked salmon (l,9)
* Halloumi sauté with mushrooms and vegetables (1,9)
* Shaken potatoes (v,g)

* Confectioner’s lemon-yogurt pastry (l,9)

49.00 €/person

MENU 2

* Green salad (v,g)

* Pickled lingonberries (v,9)

* Potato salad with mustard seeds (v,g)

* Red cabbage and blueberries (v,g)

* Mushroom salad (l,9)

* Warm-smoked salmon (m,qg)

* Gherkins (v,9)

* Archipelago bread pieces and toasted butter (1)

* Traditional sautéed reindeer (l,9)
* Sauteed fava beans (v,g)
* Mashed potatoes (I,9)

* Confectioner’s pastry (l)

54.00 €/person
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ADDITIONS

COFFEE AND TEA 3.50 €/person

We use organic coffee.

DRINKS

Drink package 1: two glasses of wine 19,00 €/person

Drink package 2: three glasses of wine 28,00 €/person

Drink package 3: three glasses of wine + avec 37,00 €/person
Drink package 4: four glasses of wine + avec 45,00 €/person

Private use of venue 350 €/1-4 hours, includes private use of the space, basic furniture setup,
and staff.

Private use of venue 600 €/1-6 hours, includes private use of the space, furnishing, and staff.

Minimum billing 20 persons.

Prices include VAT.
We reserve the right to make changes to the products and the prices.
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BOOKING AND CANCELLATION TERMS

General Terms and Conditions

The order will be confirmed in writing. The cancellation policy will take effect after
the order has been confirmed.

Restaurant services are invoiced according to the confirmed services and the
number of people. If the actual number of participants is higher than the confirmed
number, the actual number will be invoiced.

Restaurant services are invoiced by Cafe21 Oy
We charge an invoicing fee of €5.00 per invoice

Events and meals

The estimated number of participants will be announced 1 month before the event.

Confirmation of the final number of participants and allergies no later than 14
working days before the event.

Meeting and group lunches: cancellation is free of charge when made no later than
14 working days before the event. Cancellations made less than 14 working days
before the event will be charged 100% of the order value.

Cocktail, buffet and dinner events: cancellation is free of charge when made no
later than 30 days before the event. Cancellations made less than 30 days before
the event will be charged 50% of the order value. Cancellations made less than 14
days before the event will be charged 100% of the order value.

Other terms and conditions

The event organiser undertakes to follow the instructions given by Arktikum's staff
in matters related to safety, the use of the facilities, their equipment and equipment.

The event organiser does not have the right to make changes to the premises,
erect or attach temporary structures, signs or anything else without separately
agreeing on them with Arktikum.

Arktikum is not responsible for any damage if the property of the event organiser or
a third party is lost or damaged. Security and security must be agreed upon
separately.

The event organiser is responsible for any damage caused by the event organiser
or the event participants to Arktikum's rented premises, movable property or
immovable property.

Smoking is prohibited indoors at Arktikum. All fire or other alarms caused by the
event organiser or their guests will be charged to the customer. The event organiser
is responsible for obtaining the necessary permits for organising the event.

Prices incl. VAT.
We reserve the right to make changes
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