JJ DE NIERFOOD EXPERIENCE

Creating your unique event

KOKKI-KOTIIN 2026

Kesalld saavun kotiinne / mokille / yritykseen tai muuhun
paikkaah n.1-2 tunhtia ennen ruokailua. Tuoh mukahahi ruuan,
Kattilat, pahhut, ruokailuastiat ja -valineet. TarVvitsen Siis Vain
tilan, jossa tydskennelld, jossa on liesi.

Jos mahdollista, hoidatte itse [asihnhe, jotta Voitte jatkaa
siemailua senkin jalkeen Kun olen |dhtenyt.

Paasette hauttimaan paivasta / illasta ystavienne ja perheenne
Kanssa ilman huolta ruuah Valmistumisesta tai keittion siivoamisesta.

TYYpillisin ruokailuelamys on 5 — ruokalajin menu maailman makuja. Helpottaakseni
menun sisalldén valintaa, liitteend 16ydatte esimerkke)ja eri lajeista. Valitkaa listasta
YKSi @hnos per ruokatyyppi. Voitte myds antaa minulle Vapaat kadet Valita
teemanne ja toiveidenne mukaisesti. Pystyn tuomaan teille tuulahduksia maailman
aaristd — kansainvalinen keittié on avoin!

Teen toki myOs pienempia ruokakokonaisuuksia tai vVoitte Kokeilla maistelumenuta
— 10 pientd ruokalajia haluamanne teeman mukaisesti. Mita erikoisempi toive, Sitd
parempi! Viime aikoina olemme mielikuvituksissamme matkustaneet Indonesiaan,
Menu Marsista, 1920-luvulta, duetto-teemalla jne.

5-tuokalajin illallisen hinta alkaen 65€/henkild sis ALV (min.6 henkil6a).
(2 henkildlle: 200€/ hiB; ¢ henkilblle: 85€/N1O)

Mahdollinen kuletusmaksu riippuu paikasta, ilmoitamme Siitd tapauskohtaisesti.
Veloitan erikseen pitKistd q)oista esim. Tampere ja Helsinki oh + 250 € lisa/keikka

MiKali tarvitsette erikseen tar)joilijaa, hinta on ¢5€/tunti (8OE/tunti pyhapaiving)
Olettehan yhteydessa siitd millaisen ruokailuelamyksen Voisin teille tarjota.
Liitteena oleva lista oh apunhahne, tai sitten Voin uoda teille ihan omanhakdisen

Kokonhaisuuden.

Pitopalveluterveisin,

JJ de Nier
JJ de Nier Food Experience Y-tunnus 2454936-4 ...
Urpukuja 3, Merimasku info@jjdenierfood.com

+358 404857717 www.jjdenierfood.com



WELCOME

Spihach and artichoke Cream Cheese dip with garliC, mozzarella and parmesan.
Served with Injera chips (L;G)

Beef carpaccio cured with garlic, coriander, Chili, brown sugar, Salt ahd pepper.
Topped with red wine Vinegar, olive oil, peCcorino and Crispy onions (L;G)

Fresh paprika, Chili, garlic, olive oil and vinegar marihated tiger prawns (L;G)
Salmon and shrimp terrine with @ Curried mayonnaise (L;G)
Potato samosas on a green pea puree with a fruit chutney (L)
Panfried haloumi rubbed with harissa and drizzled with honey (L;G)

Poached tiger prawns with avocado, ruby grapefruit and a sweet chili, lime and
ginger dressing (L;&)

Sesame and spring onion rice Cakes topped with edamame hummus, tomato and
toasted pinenuts (L:;G)

Deep fried spinach and ricotta raVvioli with a spicy tomato dip (L)

JJ’S special — let me surprise you with an exoticC dish from around the world. Just
let me Know about any restrictions you may have
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STARTER
Mussel curry with onioh, paprika, ginger, garlic, coriander, cumin, Cardamom,
tUrmeric and chili in @ tomato-coconut sauce. Topped with Crispy rice noodles
;&)
Prawn tempura on a vegetable, soy and sesame rice (L)

Salmon and tunha tartar with red onion and pomegranate seeds. Set on a white
wine and dill cream (L;G&)

Cumin spiced chicken skewers on sauteed kale and peanuts (L;G)

Prawn ahd salmon CarpacCcio topped with avocado, trout roe, fried Capers ahd a
Corighder-ginger-Cayenne and orange dressing (L;G)

Gteak tartar flavoured with Cayenne pepper, anchovies, garlic, Cardamom anhd
butter. Served with warm baby potatoes (L;G)

Creamy mushroom, spinach, tomato, pepper, Chili, g8inger and garliC Vol au vent (L)

Pike, potato, garliC, Chili and turmeriC flavoured fish Cakes with fresh lemon and
a green salad (L;G)

Sauteed asparagus and spinach with green peas anhd Crumbed goats’ cheese (L)

JJ’S specCial — let me surprise you with an exoticC dish from around the world. Just
let me Know about any restrictions you may have
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SOUP

Butternut and orange soup topped with pumpkin seed oil and toasted seeds (L;G)

Leek anhd potato soup with turmeric ahd Cardamom with cumin and paprika
spiced chickpeas ;&)

Black beah, onion, garlic, Carrot, celery, chili ahd lime soup topped with diced
avocado (L;G)

Creamy sweet potato ahd apple soup with beef anhd maple meatballs and fried
leeks (L:G)

Creamy Jerusalem artiChoke soup with walhuts and Crispy Chicken bites (L;G)
Onion soup with Gruyere and bacon-onion jam Croutons (L)
TRoast red pepper, ‘hduja and tomato soup (L;G)
Fennel and Carrot soup with curried shrimps (L;G)
Chicken, coconut, lime, lemongrass, ginger, Cumin, Coriahder ahd tomato soup

;&)

JJ’S specCial — let me surprise you with an exoticC dish from around the world. Just
let me Know about any restrictions you may have
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MAIN COURSE

Hazelnut, pistachio, almond, sesame, fennel, Cumin, Coriahder and Cayenne spiced
fillet of beef on grilled asparagus with a garlic butter (L;G)

Tomato, ohionh and Chili risotto with lemon and herb roast chicken thighs (L;&)

Spinach, lemon, rosemary anhd date stuffed [0in of lamb onh herbed couscous with
a red wine and mintjus (L)

Wholegrain mustard, shallot, turmeriC and Ccurry braised celeriaC Steak with a
Creamy marsala, pink peppercorn and Cider vinegar jus ;&)

Kanhgaroo marinated ih sumac, cumin, Chili ahd allspice. Topped with pickled
cucumber and yoghurt onh roast sweet potato (L;G)

Peanut, paprika, garlic, ginger and brown sugar marinated duck breast on sauteed
greens with g SpiCcy cherry and tomato sauce (L:G)

Beetroot, butternhut and mushroom with nutmeg, chesthuts, sage, garlic and
Cream wrapped in puff pastry (L)

Pike perch drizzled with lemon, salt and pepper oh g tomato, fresh Corighder,
ohion, celery cloves, cumin and paprika stew (L;G)

Beef cubes cooked in ginger, garlic, Cardamom, berbere and butter set on a
wholegrain mustard mash (L:G)

JJ’S specCial — let me surprise you with an exotic dish from around the world. Just
let me Know about any restrictions you may have
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DESSERTS

Chocolate mudcake topped with assorted, salted nuts set on a berry and
Ccardamom coulis (L;G)

Amarula créme brulee (L;G)

Paviova filled with Vahilla Cream anhd topped with fresh manhgo, pomegrahate, Kiwi,
bananha and berries (L;&)

Lemonh cheesecCake drizzled with Caramel and finished with fresh passion fruit (L)

Nutmeg and Vahilla flavoured pahCakes wWith Cinhamon, nhut butter and maple
syrup (L)

Tiramisu with [ayers of ladyfingers, masCarpone, Cream ahd a peahut butter-
hutmeg Cream. Topped with cocoa (L)

Lemon and passion fruit meringue pie (L)

Malva pudding with apricot jam anhd a Caramel topping served with Vahilla ice
Cream (L)

Apple and raisin Crumble with a Vanilla Cream ()

JJ’S specCial — let me surprise you with anh exoticC dish from around the world. Just
let me Khow about any restrictions you may have
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