
  52 € 
/ person 

STARTER BUFFET

Cold smoked salmon and lemon-onion M, G
Shrimp cocktail and chili mayo M, G

Smoked fish mousse L, G and rye chips L
Beef salted cold cut M, G and Parmesan mayo L, G

Roast pork and bell pepper jam M, G
Green salad and leaf parsley oil Veg, G

Asparagus salad and lemon vinaigrette Veg, G
Potato salad M, G

Finnish squeaky cheese salad L, G
Caesar salad L, G

Pickled red cabbage and rosemary Veg, G
Freshly pickled cucumber Veg, G

Teardrop tomatoes Veg, G
Nuts Veg, G

Herb croutons L
Roasted seeds Veg, G

Sourdough bread L, organic rye bread L 
Whipped and browned butter L, G 

Herb cream cheese foam L, G
Margarine Veg, G

MAIN COURSE OF YOUR CHOICE SERVED TO TABLE

Fried salmon L, G
Lemon-yogurt sauce, dill oil, carrot puree, asparagus,

and Parmesan potato cake 

Wanha Kasino’s ox L, G
Ox sirloin, pepper cognac sauce, red wine syrup, carrot

puree, asparagus, and Parmesan potato cake 

Veggie Veg, G
Glazed tofu, leaf parsley oil, lemon mayo, carrot puree,

asparagus, and spring onion potato cake

DESSERT BUFFET

Strawberry cream cake L, (G)
Rocky road chocolate VL

Fruit Veg, 
Cookies L

Marmalades Veg
Coffee, tea

Mother’s Day Lunch
Sun 11.5.2025 at 11:30 and 14:00

L=Lactose-free VL=Low in lactose
G=Gluten-free  Veg=Vegan  M=Dairy-free 
(G) = Available as gluten-free when asked

Celebrate
Mothers 

at 
Wanha 
Kasino

Children: 
0–3-year-olds for free, 4-12-year-olds 15€


