2026

Event & Celebrations
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CLASSIC SUPREME

Welcome bubbels Welcome bubbles

3-course seasonal menu 3-course seasonal menu

Beer, soft drinks and house wines during dinner Beer, soft drinks and house wines during dinner
Bread and butter on the tables Bread and butter on the tables

Still and sparkling water on the tables Still and sparkling water on the tables

Coffee/tea Coffee/tea and avec

Bar on consumption base Beer, soft drinks, house wines and spirits after dinner
A late-night snack A late-night snack

Table setting with seasonal flowers Table setting with seasonal flowers

Price per person 1.245 kr. Price per person

GRAND

Champagne as welcome

Salty snacks

5-course seasonal menu

Beer, soft drinks and wine pairing during dinner
Bread and butter on the tables

Still and sparkling water on the tables

Coffee/tea, a premium avec and sweet treats

Beer, soft drinks, house wines and spirits after dinner

A late-night snack
Table setting with seasonal flowers

Price per person 1.995 kr.

* Avec:

Two stacks fruit drop apple brandy
Two stacks double Irish cream liqour
Quaglia de chinotto vintage liqour
Quaglia de bergamotte liqour.

Cognac Jean Luc Pasquet 4yr, Organic

**Includes: Beer, soft drinks, house wines,

and spirits (gin, vodka, rum, and whisky). I ) A Side 1/3
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ADD-ONS PRICE PER PERSON

Champagne as welcome bubbles DKK 50

Snacks for the welcome DKK 60

Additional course DKK 75

Upgrade of wines during dinner Price upon request

Sweet treats from our pastry chef DKK 55

Avel 3 cl. DKK 55

OTHER PRICE PER PERSON

Teambuilding & Unique Experiences Price upon request

D] Price upon request

Event Photographer - 3 hours, 80 pictures DKK 7.000

Wedding cake Price upon request

Service fee for bringing your own wedding cake, cake, or cookies DKK 50

EXTENSION OF EVENT PER STARTED HOUR PRIS
20-50 persons DKK 2.020

50-80 persons DKK 2.755

80-120 persons DKK 4.100

120+ persons DKK 4.835
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2 HOURS OPEN BAR PRICE PER PERSON

Beer, soft drinks and house wines DKK 250

Beer, soft drinks, house wines and spirits DKK 300

Beer, soft drinks, house wines, spirits and cocktails (choose 3 of the below) DKK 365

Spritz: Aperol, elderflower or limoncello — cava — sparkling water Paloma: Tequila — grapefrugt — lime
Gin Hazz: Gin — mango — lemon soda Lightning lime: Vodka — citrus fruit — lemon soda

Dark N’ stormy: Rom — lime — ginger beer Little Rose: Gin — red berries — cointreau — rose lemonade

All cocktails can be made as mocktailse

EXTENSION OF BAR PER HOUR PRIS PR. PERSON

Beer, soft drinks and house wines DKK 125

Beer, soft drinks, house wines and spirits DKK 150

Beer, soft drinks, house wines, spirits and cocktails* DKK 180

GUARANTEE FOR MINIMUM SPEND (BAR ON CONSUMPTION BASE)

20 — 50 personer DKK 5.000

50 — 80 personer DKK 7.500

80 — 120 personer DKK 10.000
120+ personer DKK 15.000

Please Note: The price is based on a 7-hour event with the option for an extension.

To host a private event with us on Saturdays or Sundays a minimum spend of DKK 45.000 is required.
We are closed for private events on public holidays.

All prices include VAT.

For booking please contact us: Phone: +45 33 18 46 64 or bookingeida.dk
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