
 

  

 
 

 

Hotel Rantapuisto  
Family celebration menus 

 
Hotel Rantapuisto is the ideal venue for all occasions  – birthday parties, graduations or any other type of 

celebration.  Serving our guests is our privilege.  
Different celebrations and events always call for unique and distinctive dining experiences.  

 
Our goal is to provide exactly what each customer desires for their specific event.  This is how important 

moments become memorable. 
 

Our food philosophy is based on local ingredients , seasonal availability, and the best flavors of the 
season. However, we don't limit ourselves and our creativity to local produce; we also seek flavor pairings 

from beyond our borders. We respect traditions, and what we offer both  looks and tastes just as it 
should. 

 
Our menus feature a variety of vegetables, and the meats and fish we use are selected with one of our 

key values, sustainability, in mind. Our buffet is always tailored to the number of guests, and the amount 
of food is carefully considered. We aim to operate responsibly, and as part of this, we want to reduce 

food waste. 
 
 

 
 

Minimum charge for the buffet menu is 24 persons.  
 For smaller groups we offer three course plate service menus.  

 
Special diets:  
L=lactose free  
 M=dairy free 
 G=gluten free  

 V=vegan 
 
 
 
 
 
 
 
 
 
 
 



 

  

 

Buffet menu Kanerva  

 
Salads 

Lettuce, sprouts and lemon vinaigrette (V, G)  
Mozzarella, tomato and basil(L, G)  

Rantapuisto potato salad (V, G)  

Starters  
Choose two of the following:  

Warm smoked salmon with dill and sour cream sauce (L,G ) 

Shrimp skagen (L,G ) 

Gravlax with dill creme (L,G ) 

Smoked roach mousse with malt bread (L ) 

Herb marinated chicken with basil creme (L,G ) 

Beetroot & Peltolan blue cheese (L,G ) 

*** 
Main course  

Choose 1 or 2 main courses (notice the price)  

Braised beef neck with dark sauce (L,G)  
 

Rainbow trout  with dill & sour cream sauce  (L,G)  

With main course  
Herb marinated roasted potatoes (V,G)  

*** 
Layer cake with berries (L, G) 

Organic c offee and tea 

With one main course  60 €/person  
With two main courses 68 € /person  

Children 4 -11 years old -50% 
Children under 4 years old eat free of charge  

Menus minimum charge is 24 persons  

Please let us know beforehand if there are special diets  



 

  

 

Menu Laine  

Rantapuisto caesar salad (L, (V,G))  

Feta & spinach pie (L,G)  

Salmon pie (L,G)  

O at cookies (L,G)  

Rantapuisto chocolate cake (L) 
 

Layer cake with berries (L,G)  

Organic coffee and tea 

38 €/person  

 
Special diets:  
L=lactose free  
 M=dairy free 
 G=gluten free  

 V=vegan 
 


