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MENU
\} B
HOSTESS LIGA'S FESTIVE APPETIZERS AND SALADS
COLD BUFFET ROASTED EGGPLANT SALAD
WITH GARLIC CREAM AND WALNUTS
A SELECTION OF TRADITIONAL
HOMEMADE LIGO CHEESES: CABBAGE AND PICKLED CUCUMBER SALAD
AMOLINU CHEESE, SMOKED CHEESE, WITH HORSERADISH AND MUSTARD
‘3 é@'#/ngEE:Sﬁ'EECSAERAWAY CHEESE, SALAD WITH SMOKED PORK LOIN, CHEESE,
| SWEETCORN AND GARLIC CROUTONS
TRADITIONAL SMOKED MIMOSA SALAD WITH TUNA
r 4 . MEAT DELICACIES:
\ove/ ) PIZZA
N MEAT ROULADES, BLOOD SAUSAGE,
= COUNTRY-STYLE SAUSAGES, WITH SPRATS, GHERKINS AND RED ONION
SMOKED CHICKEN, SMOKED BACON,
BEER SAUSAGES, HUNTER'S PATES PINSA
WITH SOUR CREAM, BACON AND SPRING ONIONS
FISH DELICACIES FROM LATVIAN SOUP
RIVERS AND LAKES:
SPICY SPRATS, ! BALTIC COLD BEETROOT SOUP
ASSORTED SALTED HERRING,
SMOKED BALTIC HERRING, MACKEREL, MAIN COURSES
LIGHTLY SALTED SALMON, TROUT BY CHEF JANIS
LAMB SHASHLIK MARINATED
TRADITIONAL HOMEMADE WITH RHUBARB AND CILANTRO
LIGO PICKLES:
LIGHTLY SALTED CUCUMBERS PORK SHASHLIK IN ONION MARINADE
AND TOMATOES, SAUERKRAUT,
HOMEMADE SALSAS AND SAUCES | GRILLED CHICKEN IN A SPICY MARINADE
LiGO BAKERY SELECTION: HUNTER'S SAUSAGES
LARGE RYE BREAD LOAF, BAKED SALMON FILLET WITH
BACON BUNS, A CHEESE AND CARROT CRUST
CARAWAY AND CHEESE BREADSTICKS,
GARLIC CROUTONS GARLIC-MARINATED SHRIMP
- \
SIDE DISHES DESSERTS
CHOCOLATE FOUNTAIN WITH FRESH FRUIT
RILLED VEGETABLE
© © S LAYERED RYE BREAD DESSERT WITH LINGONBERRIES
NEW POTATOES WITH DILL AND BUTTER COTTAGE CHEESE TART WITH BLUEBERRIES
ROASTED YOUNG CABBAGE APPLE CRUMBLE

GRILLED SWEETCORN STRAWBERRY KISSEL WITH COTTAGE CHEESE CREAM

{ WATERMELON, MELON, SWEET CHERRIES
AND STRAWBERRIES




