All about catering

Breakfast will be served at the place of accommodation.

Lunch will be served at the cafeteria of the Estonian University of Life Sciences which is about 30m from the competition hall. The price of lunch is 7 EUR (set of salads, main course, dessert, water).
Dinners will take place at Dorpat Hotel. The price of both, opening ceremony dinner (includes perfomance of Estonian folk ensemble) and afterparty dinner (includes live rockmusic band “Bad Orange”) is 18 EUR. The price of dinners during competition days is 9 EUR (includes disco music). During all dinners a Happy Hour Bar is open ( beer and cider 0,5 ltr costs 1 EUR). Everybody is welcome to the dancefloor every night. 
Menu of dinners

Tuesday 17 August

Hot buffet

· Chicken in pepper sauce

· Salmon with roasted champignons and a white wine sauce

· Steamed vegetables with herb butter

· Rice with vegetables

Cold buffet

· Caesar salad with Parmesan and fruit

· Salmon and rice salad

· Tomato and Mozzarella salad

· Sliced roast beef

· Pork roll with onion and cheese

· Shrimp and broccoli frittata

· Chicken roll with sweet pepper and cheese

· Stuffed eggs

· Pickled Baltic herring fillets

· Lightly salted salmon

· Fresh bread and bread rolls and herb butter

Dessert

Tiramisu cake

Tea and coffee

Cream, milk and sugar

Water

Ice water with citrus slices

Wednesday 18 August

Wednesday buffet

· Turkey in curry sauce

· Boiled potatoes

· Steamed carrots and beans

· Cucumber and cabbage salad

· Fresh bread and bread rolls with herb butter

· Banana cake

· Tea and coffee with cream, milk and sugar

· Ice water

Thursday 19 August

Thursday buffet

· Chicken fillet in pepper sauce

· Rice with vegetables 

· Steamed Brussels sprouts and sweet pepper

· Carrot and pineapple salad

· Fresh bread and bread rolls with herb butter

· Kogel-mogel cake

· Tea and coffee with cream, milk and sugar

· Ice water

Friday 20 August

Friday buffet

· Meatballs in horseradish sauce

· Potato purée

· Steamed peas, cauliflower and carrots

· Beetroot and cabbage salad

· Fresh bread and bread rolls with herb butter

· Blackcurrant cake

· Tea and coffee with cream, milk and sugar

· Ice water

Saturday 21 August

Hot buffet

· Pork in mushroom sauce

· Butterfish

· Steamed carrots and beans

· Roast potatoes

Cold buffet

· Ham and potato salad

· Penne salad with tuna

· Greek salad

· Bacon roll

· Roast beef wraps

· Chicken roll with sweet pepper and cheese

· Fried Baltic herring fillets

· Shrimp and broccoli frittata

· Lightly salted salmon

· Pickled mushrooms

· Cream cheese with horseradish

· Liver pâté

· Fresh bread and bread rolls

Dessert

Dorpat’s banana and chocolate gâteau

Wine – Spanish

Castillo de Liria bobal & shiraz 

Castillo de Liria semi dulce

Drinks

Ice water with citrus slices

Cranberry drink

Tea and coffee

Cream, milk and sugar

Catering, i.e. all lunches and dinners should be booked at the latest 10.08.2010 via e-mail uno@livolon.ee. The OC cannot guarantee catering without previous booking.
Account number for transferring money for catering:

Company name: MTÜ UNOSPORT

Bank: SEB BANK

          BIC – EEUHEE2X

IBAN: EE30 1010 2200 9514 9018 
