
CHRISTMAS MENU 2019

We wish all our guests a Merry Christmas.

Yours sincerely,
Nyhavn Færgekro

Nyhavns Færgekro is beautifully located in the heart of Copenhagen.

The view of Nyhavn and the beautiful old ships adds further charm to our restaurant.

We have room for 200 guests and can host all types of events. 

We look forward to welcoming you and your guests.



Our large Christmas buffet with traditional Danish Christmas dishes prepared from scratch  
with only the best ingredients.

Nyhavns Færgekro’s herring specialties - 5 different kinds, e.g. Christmas herring,  
crown erring, onion herring, spicy pickled herring, curry herring and dream herring.  
Served with onion, red onion and capers.

Dill-marinated salmon with a classic homemade mustard dressing. 

Smoked salmon with lemon and chives. 

Small tomatoes and eggs.

Glazed Christmas ham served with Dijon mustard and traditional Danish green cabbage. 

Traditional fried black pudding with warm apple chutney, syrup and cinnamon. 

Rib roast with lots of crackling and homemade red cabbage with fresh apples. 

Classic Christmas duck stuffed with prunes and apples. 

Traditional Danish pork sausage served with Dijon mustard and sauerkraut. 

Homemade apple-pork. Slices of fried pork served with sautéed onions and apples. 

Warm pate with small, butter-fried mushrooms and fried bacon.

The head chef’s small, homemade meatballs. 

Small boiled potatoes tossed in butter and fresh parsley.

A selection of cheese and accompaniments.

Traditional rice pudding with chopped almonds and warm cherry sauce. 

Christmas cookies. 

The Christmas buffet is served with farmer’s bread and rye bread, churned butter and  
homemade dripping.
We reserve the right to adjust the menu and prices.
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NYHAVNS FÆRGEKRO’S CHRISTMAS BUFFET

Friday 5pm - 10pm & Saturday 11.30am - 10pm.
Available everyday when booking for a minimum of 10 guests in advance.

Price per person 385 DKK


