KITCHEN & BAR

SILVESTER SEEFELD

CELEBRATION

DE

Am Silvesterabend beginnen wir gemeinsam mit all unseren Gasten um 19:30 mit
dem 7 Gange Mend, das wir speziell fur diesen Abend zubereiten.

Durch den Abend wird Sie unser Musikentertainment begleiten, sowie befindet sich
auf unserer groRen Panoramaterrasse eine feine Champagnerbar, wo man beim
AnstoRRen auf das neue Jahr das beeindruckende Feuerwerk von Seefeld geniel3en
kann.

EN

On New Year's Eve, together with all our guests, we start at 7:30 p.m. with our 7-
course menu that we have prepared especially for this special evening.

Our music entertainment will accompany you through the evening, and there will be a
fine champagne bar on our large panoramic terrace, where you can enjoy Seefeld's
impressive fireworks while celebrating the New Year 2024.
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WOODS

KITCHEN & BAR

SILVESTER ‘23

MENUE

SEEFELD

SILVESTER MENU AMUSE BOUCHE

Tuna Tataki, Caramelized Apple & Carrot

SILKY CHESTNUT SOUP

Chestnut, Grounded Ginger, Celery, Chives Qil, Dairy Cream, Smoked Crispy Pancetta

SEARED SCALLOPS

Yuzu, Garlic, Butter, Black Pepper

ALASKA ROLL

King Crab, Red Tobiko, Avocado, Chives, Sesame

YUZU SORBET

CRISPY PORK

Crispy Pork Belly, Smoked Eggplant Mousse

CARAMELIZED BEEF NOUA

Slowroasted Beef Eye of Round, Truffle Purée, Zucchini & Carrot Beads

APPLE MILLEFEUILLE

Pastry Sheet, Caramelized Apple, Pistachio, Almonds, Velvet Cream

MENU €135 pro Person/ Panorama Bar €145 pro Person
MENU €135 per person/ Panorama Bar €145 per person
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WOODS

KITCHEN & BAR

SILVESTER

VEGGIE MENULE

SEEFELD

AVOCADO BEETROOT TARTAR

Avocado, Beetroot, Pistachio, Mango Sauce

SWEET MISO SOUP

Tofu, Dashi Kombu, Carrot, Radish, Spring Onion

CATERPILLAR ROLL

Asparagus Tempura, Dragonfruit, Avocado, Pomegranate

YUZU SORBET

Yuzu sorbet

ASIAN TABBOULEH

Quinoa, Cucumber, Cherry Tomato, Spring Onion, Yuzu, Green Apple, Mint

EGGPLANT STEAK

Eggplant, Basil, Tomato, Potato Puree, Onion

FRUIT SALAD

Pineapple, Mango, Dragonfruit, Strawberries, Pomegranate, Coconut Sauce

MENU €135 pro Person/ Panorama Bar €145 pro Person
MENU €135 per person/ Panorama Bar €145 per person
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WOODS

KITCHEN & BAR

SILVESTER

KIDS MENUE

SEEFELD

ELF CANDY
Candy Cane

ONCE UPON A TOMATO
Tomato Soup, Basil

RUDOLF’S NOSE
Strawberry Shot

COUNTDOWN STICKS
Marinated Pork Neck, Potato Purée

POLAR EXPRESS ROLL
Crépe, Raspberry Sweet Rice, Nutella, Strawberry, Banana, Coconut Flakes

MENU €65 pro Kind/ Panorama Bar €75 pro Kind
MENU €65 per Child/ Panorama Bar €75 per Child
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WOODS

KITCHEN & BAR

SILVESTER

RESERVATION

SEEFELD

Dear Sir/Madam,

Thank you for your Silvester reservation at Woods Kitchen & Bar!
Herewith you will find our credit card authorization form. Please complete the fields that have not been
completed and return the form per email mitchy@woods-seefeld.at

To adhere with the PCI (Payment Card Industry) compliance regulations we request that you only fill
out the last 4 digits of your credit card number. Please do not print your card number in full anywhere
on the form, or send photocopies of your actual credit card. We wish to protect your privacy and the
security of your credit card. Whilst we take care to ensure the credit card is secure, the final
responsibility remains with the cardholder.

When we proceed in processing your credit card in our system, we will contact you by phone in order
to receive the complete credit card information. Please make sure to provide your correct phone
contact details.

We look forward to welcoming you and your guests to Woods Kitchen & Bar. Should you have any
guestions, please do not hesitate to contact us.

Warm regards,
Mitchy Bron
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CREDIT CARD AUTHORISATION FORM

Restaurant:

Guest Name:

Reservation Date:

Credit Card Billing Address:
(Billing and sending address)
Address:

Country:

Credit Card Holder Contact:
Phone Number:

Mobile Number:

WOODS

KITCHEN & BAR

SEEFELD

Woods Kitchen & Bar

Silvester Evening, 31.12.2023

| hereby authorize the following charges to my credit card.

Check all that apply

U All food charges

1 All beverage charges
Comments:
Type of credit card:

[l VISA
[l MASTERCARD

Credit card number

(Last 4 digits only)

Expiration Date:

Name on card (Please Print):

Authorized Signature:

U All charges

[1 Other, specific below

[1 AMERICAN EXPRESS
[1 DINERS

XXXX XXXX XXXX 0

All information is kept confidential and used only for purposes as noted above
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