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Party menus

Lokation: DAC Café
Antal: 35-50 personer
Tidspunkt: KI.18.30 - 22.00

2 retter DKK 1.335
3 retter DKK 1.425

Menuerne er serveret som tallerken-
serveringer alle dage undtagen
man/tors/lgr/sen.

Der veelges én forret, én hovedret og/eller
én dessert.

| starter med en velkomstdrink. Derudover
kan der tilkebes sgdt til kaffen, longdrinks
og cocktails m.v.

Vi imedekommer selvfolgelig ogsa
vegetarer og veganere (der kan forekomme
merpris).

Alle vores ravarer er valgt med omhu, og

er sa vidt muligt danske, lokale og/eller
okologiske. Vi gor os umage med at tilpasse
menuerne efter de ravarer som er i sa@son,
da det bade gor det mere velsmagende og
er meget mere miljgvenligt.

Allergener
Allergenerne laktose (L), gluten (G) og nedder (N) er altid
angivet pa vores buffeter.

Alle priser er i 2026-prisniveau inkl. moms.

27.11.2025

DANSK
ARKITEKTUR
CENTER

Selskabsmenuer 2026

Location: DAC Cafe
Number of People: 35-50
Time: 6:30 PM - 10:00 PM

2 courses DKK 1,335
3 courses DKK 1,425

The menus are served as served dinner
every day except Mon/ Thu/ Sat/ Sun.

You choose one starter, one main course,
and/ or one dessert.

You will begin with an aperitif. Additionally,
you can purchase sweet treats with the
coffee, long drinks, cocktails, etc.

Of course, we also cater to vegetarians
and vegans (an additional charge may

apply).

All our ingredients are carefully selected
and, as much as possible, is Danish, local,
and/ or organic. We make a special effort to
tailor the menus to seasonal ingredients,
as it enhances flavor and is much more
environmentally friendly.

Allergens
The allergens lactose (L), gluten (G), and nuts (N) are
always listed on our buffets.

All prices are per person and in 2026 price level, incl. VAT.
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Forar Spring

Forretter Starters

Stenbiderrogn - citruscreme - radlag - dild
Lumpfish roe - citrus cream - red onion - dill

Kammusling - kélrabi - jordskokker - kaernemaelk
Scallop - kohlrabi - Jerusalem artichoke - buttermilk

Kold gren suppe - Kirks feta - basilikum - knas
Cold green soup - Kirks feta - basil - crunch

Hovedretter Main courses
Helstegt kalvemorbrad - forarsgrent - estragon sauce - kartofler

Whole roasted veal tenderloin - spring vegetables - tarragon sauce - potatoes

Dagens fisk - ramslog - forarsgrent - kartofier
Catch of the day - wild garlic - spring vegetables - potatoes

Hopballe Mglle Kylling - asparges - skysauce - kartofier
Hopballe Malle chicken - asparagus - jus sauce - potatoes

Desserter/ost Desserts/ cheese

Bagte rabarber - vaniljecreme - makroner
Baked rhubarb - vanilla cream - macaroons
Hyldeblomstmousse - rabarber - maltcrumble
Elderflower mousse - rhubarb - malt crumble

Arla Unika oste - sasonens kompot - kiks fra Mon
Arla Unika cheeses - seasonal compote - crackers from Man

Tilkeb Add-ons
«  Te/kaffe
Tea/ coffee
Fledeboller
Cream buns
Cocktails (feerdigblandede, selvbetjeningsbar), 3/5 timer
Cocktails (pre-mixed, self-service) 3/ 5 hours

Skank-selv longdrinks (f.eks. gin/vodka/rom og sodavand)
Self-serve long drinks (e.g., gin/ vodka/ rum and soda)

Pris pr. person
Price per person

35 DKK

25/30 DKK

350 DKK/585 DKK

3timer/3hours 5 timer/5 hours

700/35 DKK

Pris pr. flaske
Price per bottle
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ommer Summer

Forretter Starters

Kammusling - grenne jordbaer - baelgede arter - urter
Scallop - green strawberries - shelled peas - herbs

Dansk laks - fennikel - regmayonnaise - urter

Danish salmon - fennel - smoked mayonnaise - herbs

Melon - Grambogard skinke - spred salat - urtevinaigrette
Melon - Grambogdrd ham - crispy salad - herb vinaigrette

Hovedretter Main courses

Dagens fisk - sommergrent - urter - nye kartofier

Catch of the day - summer vegetables - herbs - new potatoes
Kalvesteg - pebersauce - gronne grentsager - nye kartofier
Roast veal - pepper sauce - green vegetables - new potatoes
Hopballe Mglle Kylling - asparges - skysauce - nye kartofier
Hopballe Malle chicken - asparagus - jus sauce - new potatoes

Desserter/ost Desserts/cheese

Til

Vaniljekoldskal - danske jordbzer - spred smercrumble
Vanilla buttermilk soup - Danish strawberries - crispy butter crumble

Bagte danske rabarber - parfait - makroner - verbena
Baked Danish rhubarb - parfait - macaroons - verbena
Pavlova - seesonens beer - vanillecreme - citronmelisse
Pavlova - seasonal berries - vanilla cream - lemon balm

Arla Unika oste - sasonens kompot - kiks fra Men
Arla Unika cheeses - seasonal compote - crackers from Man

keb Add-on
Te/kaffe
Tea/ coffee
Fladeboller
Cream buns
Cocktails (ferdigblandede, selvbetjeningsbar), 3/5 timer
Cocktails (pre-mixed, self-service) 3/ 5 hours
Skaenk-selv longdrinks (f.eks. gin/vodka/rom og sodavand)
Self-serve long drinks (e.g., gin/ vodka/ rum and soda)

Pris pr. person
Price per person

35 DKK

25/30 DKK

350 DKK/585 DKK

3timer/3hours 5 timer/5 hours

700/35 DKK

Pris pr. flaske
Price per bottle
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Efterar Autumn

Forretter Starters

Graeskarsuppe - miso - danske svampe - sprode kerner
Pumpkin soup - miso - Danish mushrooms - crispy seeds

Torskeceviche - jordskokkechips - peberrod - shiso
Cod ceviche - Jerusalem artichoke chips - horseradish - shiso

Roget dansk laks - grenkal - svampeemulsion - syltet efterarsgront
Smoked Danish salmon - kale - mushroom emulsion - pickled autumn vegetables

Hovedretter Main courses

Sasonens fisk - muslingesauce - lgvstikke - kartofier
Seasonal fish - mussel sauce - lovage - potatoes

Graand - dehydrerede redbeder - pommes anna - solbzer
Gray duck - dehydrated beets - Pommes Anna - blackcurrants

Oksefilet - rosmarin - redvinssauce - pommes anna - rosenkal

Beef tenderloin - rosemary - red wine sauce - Pommes Anna - Brussels sprouts

Desserter/ost Desserts/ cheese

Til

Tarte tatin - vanillecreme - spred mandel
Tarte Tatin - vanilla cream - crispy almond
Chokolademousse - danske blommer - knas
Chocolate mousse - Danish plums - crunch

Arla Unika oste - sasonens kompot - kiks fra Mon
Arla Unika cheeses - seasonal compote - crackers from Man

keb Add-ons

Te/kaffe

Tea/ coffee

Fladeboller

Cream buns

Cocktails (feerdigblandede, selvbetjeningsbar), 3/5 timer
Cocktails (pre-mixed, self-service) 3/5 hours

Skaenk-selv longdrinks (f.eks. gin/vodka/rom og sodavand)
Self-serve long drinks (e.g., gin/ vodka/ rum and soda)

Pris pr. person
Price per person

35 DKK

25/30 DKK

350 DKK/585 DKK

3timer/3hours 5 timer/5 hours

700/35 DKK

Pris pr. flaske
Price per bottle
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Vinter Winter

Forretter Starters

Torskecarpaccio - fennikel crudité - urtemayo - sprodt
Cod carpaccio - fennel crudités - herb mayo - crispy elements

Gravad laks - raevesauce - dild - stegt endive
Graviax - red sauce - dill - sautéed endive

Bagt selleri - miso - grenkal - hasselngdder
Baked celery root - miso - kale - hazelnuts

Hovedretter Main courses

Andebryst - &bler - enebaersauce - kartofler
Duck breast - apples - juniper sauce - potatoes

Dagens fisk - sauce nage - vintergrent - urter - perlebyg

Catch of the day - sauce nage - winter vegetables - herbs - pearl barley

Helstegt oksefilet - radvinsglace - selleripuré - stegte rodfrugter

Whole roasted beef tenderloin - red wine glaze - celery root purée - roasted root vegetables

Desserter/ost Desserts/ cheese

Risalamande - kirsebzer - ristede mandler
Rice pudding (Risalamande) - cherries - roasted almonds

Gateaux Marcel - syltede baer - spred chokolade
Gateaux Marcel - pickled berries - crispy chocolate

Kirsebarmousse - timian - maltcrumble - parfait
Cherry mousse - thyme - malt crumble - parfait

Arla Unika oste - sasonens kompot - kiks fra Mon
Arla Unika cheeses - seasonal compote - crackers from Man

Tilkeb Add-ons
- Te/kaffe
Tea/ coffee

Fladeboller
Cream buns

Cocktails (faerdigblandede, selvbetjeningsbar), 3/5 timer
Cocktails (pre-mixed, self-service) 3-5 hours

Skaenk-selv longdrinks (f.eks. gin/vodka/rom og sodavand)
Self-serve long drinks (e.g., gin/ vodka/ rum and soda)

Pris pr. person
Price per person

35 DKK

25/30 DKK

350 DKK/585 DKK

3 timer/3hours 5 timer/5 hours

700/35 DKK

Pris pr. flaske
Price per bottle



