
DAY I
Welcome package 

Champagne/wine and canapés (optional)

DINNER

DAY 2
 BREAKFAST

Scrambled eggs, smoked salmon 
served with tomato and basil salad and Swedish rye crackers

LUNCH

DINNER

 

Starter
Bay leaf infused artichoke
with mayonnaise and herbs

Main Course
Reindeer kebab 

with whole grain pita, assortment of 
salads and creme fraiche

Dessert
Chocolate coated grapefruit 

segments
 with sea salt and dried fruits

Set Menu 

Starter
Leek and potato soup

Main Course
Prime rib hotpot, with chilli and 

coriander
served with citrus fruit salad and 

liba bread or rice

Dessert
Almond waffles

frozen yoghurt and
dry roasted nuts

Starter
Chanterelle soup 

with parsnips and apple

Main Course
Poke bowl with salmon

served with rice, kimchi, and  
cucumber salad

All dishes may contain allergens. Please let us know of any
allergies or intolerances.

 At SBC Lodge, we believe your dining experience should be as 
personal as your stay. While we boast a fully stocked bar with 
a range of spirits, beers, and non-alcoholic options, we invite 
you to select and pre-order wines to pair with all your meals. 

It’s all part of our commitment to creating a truly tailored 
experience for you and your guests.



Set Menu 

DAY 3
 BREAKFAST

Spanish omelette, pork or chicken sausages, baked beans 
served with Swedish rye crackers 

LUNCH

 
    

DINNER

	

DAY 4
 BREAKFAST

Porridge or bircher oats 
served with berries, nuts, seeds and honey

LUNCH

DINNER

Starter
Vegetable Soufflé 

Main Course
Salmon and lentil protein bombs

with new potatoes, green leaf salad 
and mango, coriander salsa

Starter
Prawn cocktail

and rocket salad

Main Course
Almond and parsley coated chicken 

breast and sweet potato fries 
with jalapeno mayonnaise, broccoli, 

green beans and mint peas

Dessert
Strawberry, banana and

avocado ice cream
 with pistachios

Starter
Feta cheese salad

Main Course
Whole grain linguine with

king prawns 
rocket salad, anchovy paste and 

garlic 

Dessert
Carpaccio on pineapple and apple

 with vanilla ice cream

All dishes may contain allergens. Please let us know of any
allergies or intolerances.

Starter
Curried sweet potato and

lentil soup
garnished with pomegranate

Main Course
Turkey ‘chili con carne’ 

with wild rice, rye bread, cottage 
cheese, fresh coriander



All dishes may contain allergens. Please let us know of any
allergies or intolerances.

DAY 5
 BREAKFAST

Eggs benedict 
smoked pancetta, hollandaise with garlic tossed spinach and Swedish rye crackers

LUNCH

DINNER

DAY 6
BREAKFAST

Fried Eggs, asparagus, smashed avocado on toast
with grilled red peppers

Starter
Pumpkin soup

Main Course
Mix your own salad 

Sliced chicken, prawn, boiled eggs, 
tomato, cucumber, chickpeas, sweet 

corn, red onion, kidney beans and 
feta cheese with a selection of 

dressings

Starter
Smoked salmon

with lemon and dark rye bread

Main Course
Boiled chicken in sweet ‘n’ sour

dill sauce 
baby potatoes and radish

Dessert
Raw apple pie

with almonds and cardamon

Set Menu 


