
STAR TERS

Sliced Pink-Roasted Veal “Tafelspitz” 
Wild Garlic Pesto & Pine Nuts

Raw Marinated Asparagus Salad 
Radish, Chervil & Lemon Vinaigrette

12-Month-Aged Vulcano Ham 
Montanaro Cheese, Aged Balsamic & Lamb’s Lettuce

Smoked & Cured Fish from the Schloss Fishery 
Horseradish Cream & Dill Mustard

Easter Eggs

Herb Salad with Sprouts 
Garden Cucumber & Strawberry

MAINS

Easter Ham from Biofarm “Teufl”, Faistenau 
Anna Max Mustard

Braised Tauern Lamb Leg 
Asparagus, Young Potatoes & Sauce Hollandaise

Ricotta Ravioli 
Wild Garlic, Green Pea & Parmesan

Quiche with “Mattigtaler” Herb Cream Cheese

Creamy Goulash of Local Veal 
Curd Cheese Spätzle

DESSER TS

Lemon Tart, Berry Tart, Raspberry Fingers

Traditional Easter Pinze & Easter Lamb Cake

Lemon Blueberry Cake

Chocolate Fountain with Fresh Fruits,  
Marshmallows & Berries

Signature Chocolate Pralines & Easter Eggs

Macaron Tower

€ 85 per person

Easter Sunday Lunch Buffet
V INOT HEK  April 5th 2026   |   12:00 - 2:30 pm


