
Contact us by email: bookrestaurant@tivoli.dk – We look forward to helping you plan your next event!

Over Plænen
Set menu 2026

Business Dinner
Monday –Thursday 18:00-21:00

Starter
Salmon · bitter salads · crispy elements · lemonn

Main Course
Roast beef · red wine sauce · pommes dauphinoise · seasonal vegetables

Dessert
Brownie · dulce de leche · lemon pearls

Coffee / tea

Wine Menu
Served with one glass of wine for the starter and main course

Served with coffee and tea for dessert

850 DKK 
Price per person incl. admission · Minimum 25 guests



Contact us by email: bookrestaurant@tivoli.dk – We look forward to helping you plan your next event!

Over Plænen
Set menu 2026

Evening Event
18:00-24:00

Welcome drink and salted snacks

Starter (plated)

Salmon · bitter salads · crispy elements · lemon
Bread with organic butter from Thise

Main Course (plated)

Whole roasted veal tenderloin · pommes dauphinoise · truffle oil · red wine sauce · seasonal vegetables

Dessert (plated)
Brownie · dulce de leche · lemon pearls

Open Bar
Beer, house wine, soft drinks during dinner

From 21:00 long drinks
Coffee & tea

1195 DKK 
Price per person incl. admission · Minimum 40 people

+ 300 DKK per person Friday/Saturday

Add-on: Nohrlund cocktail from 21:00 + 95 DKK per person



Contact us by email: bookrestaurant@tivoli.dk – We look forward to helping you plan your next event!

Over Plænen
Set menu 2026

3-Course Buffet Menu
18:00-24:00

Welcome and salted snacks

Starter  (plated)

“Over Plænen’s” Skagen salad · waffle · herbs

Main Course · Buffet
Roast beef · Lemon and sage marinated chicken · Falafel · Red wine sauce · Béarnaise sauce · Oven-roasted potatoes

Fresh & pickled tomatoes tossed with olives, served on homemade stracciatella cheese · Charred broccoli tossed in vinaigrette and herbs
Caesar salad · Spread with grissini · Bread with organic butter from Thise

Dessert
Lemon tart with torched meringue

Open Bar
Beer, house wine, soft drinks during dinner

From 21:00 long drinks
Coffee & tea

1395 DKK 
Price per person incl. admission · Minimum 40 people 

+ 200 DKK per person Friday/Saturday

Add-on: Nohrlund cocktail from 21:00 – 95 DKK per person



Contact us by email: bookrestaurant@tivoli.dk – We look forward to helping you plan your next event!

Over Plænen
Set menu 2026

Conf irmation Menu
11:00-16:00

Welcome and salted snacks

Starter  (plated)

“Over Plænen’s” Skagen salad · waffle · herbs

Main Course   (plated)

Whole roasted veal tenderloin · pommes dauphinoise · red wine sauce 
Sharing salad · varies by season

Dessert  (plated)
Lemon tart with torched meringue

Open Bar
Beer, house wine, soft drinks during dinner

Coffee & tea

795 DKK 
Price per person incl. admission · Minimum 25 people



Contact us by email: bookrestaurant@tivoli.dk – We look forward to helping you plan your next event!

Over Plænen
Set menu 2026

Brunch
Morning (4 hours) 11:00-15:00

A glass of sparkling wine is served on arrival

Forret  (plated)

Omelette with bacon cubes, grilled brunch sausages and chives

Buffet
Bread rolls

Sliced cheese and jam
2 kinds of cold cuts

3 kinds of cheeses with appropriate accompaniments
Yoghurt with granola and jam

Mini Belgian waffles with nut flakes and sugar
Fruit and vanilla cream

Juice, coffee, water

695 DKK 
Price per person incl. admission · Minimum 30 people



Contact us by email: bookrestaurant@tivoli.dk – We look forward to helping you plan your next event!

Over Plænen
Set menu 2026

Receptions
Available until 16:00

4 savory canapés served as individually plated finger foods 
Selections vary by season

Example
Salted waffle with serrano ham and aged Vesterhavs cheese

Blinis with Skagen salad, lemon caviar and crispy herbs
Tarte aux fromage with truffle ricotta

Small croustades with chicken in tarragon cream and pickled beech mushrooms

425 DKK 
Price per person incl. admission · Minimum 40 people


