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Breakfast
Sofia's breakfast 
Bread of your choice, coffee/tea and fresh juice.

 Sofia's more generous breakfast €21/person

€26/person

€14/person

Seed roll with red pesto, vegan cream cheese and feta, tomato, cucumber, lettuce and pickled
red onion V 
Dark wheat bread with cream cheese, smoked turkey, Port Salut cheese, lettuce and pickled
cucumber L
Pretzel with butter, spinach, halloumi cheese, and fig jam L
A dark rye bread, with herb cream cheese, cold-smoked salmon, lettuce and pickled cucumber
L

•

•

•
•

Bread of your choice, sea buckthorn ginger shot, fresh fruit, coffee/tea and fresh juice.
See bread options above.

Sofia's breakfasts are also available with premium bread +5 €/person.
• Sofia's Kitchen archipelago bread, cold-smoked salmon, horseradish mayonnaise, frisee

salad and pickled fennel L 
Sofia's Kitchen archipelago bread, avocado cream, sun-dried tomato, frisee salad and
pickled fennel V

•

Sofia's breakfasts are also available with non-stop coffee +4 €/person.

Sofia's buffet breakfast (minimum order 10 people)
Bread selection V 
Whipped butter L, G 
Cream cheese L, G 
Smoked turkey M, G
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Port Salut cheese L, G
Lettuce, tomato,
cucumber and chives V, G
Scrambled eggs L, G

•
•
•
•

•
•

•

Fresh cut fruit 
Mini brownie V 
Smoothie V, G 
Juice, coffee and tea

•
•
•
•

Sofia's Energy Breakfast (minimum order 10 people) €17/person
• Sofia's oatmeal porridge, fresh berries, butter, sugar, seasonal jam, roasted nuts, fresh cut

fruit, pineapple-ginger shot (V, G), juice, coffee and tea.
or
Yogurt bowl, fresh berries, yogurt and granola L, roasted nuts, pineapple-ginger shot V G,
fresh cut fruit V G, coffee or tea and fresh juice.

•

The current VAT will be added to the price. The menu is valid until further notice.
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Lunch options
Lunch of the day at Kiseleff Hall 
Table reservations for the restaurant hall, orders from the conference
room or restaurant.

Lunch of the day served in the meeting room 
Includes lunch, starter salad and coffee/tea. 

Lunch and dessert of the day served in the meeting room 
Includes lunch, starter salad and dessert, as well as coffee/tea.

€45/person

€21/person

€13/person

€29/person

Three-course executive lunch in the cabinet
Ask for the menu of the month.
Includes appetizer (vegetable/fish), main course (vegetable/fish), dessert
and coffee/tea.

Lunch buffet of the day For minimum of 30 people

Includes the day’s generous salad bar, breads and spreads, the fish of the
day and coffee or tea. Vegetarian guests are taken into consideration. The
buffet lunch is also available as a fully vegetarian option.

€22/person

The current VAT will be added to the price. The menu is valid until further notice.

Dessert +8 €/person.
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Afternoon
Good twist 
The world's best cinnamon bun (korvapuusti) L or smoothie V, G, fruit, coffee/tea and
sparkling water flavored with fresh herbs/fruit.

Sofia's sweet moment 

Sunny afternoon 
Karelian pie with egg butter L, fruit, coffee/tea and sparkling water flavored
with fresh herbs/fruit.

Kiseleff’s afternoon coffee 

€12/person

€15/person

€12/person 

€14/person 

Sofia's afternoon coffees are also available with non-stop coffee +4 €/person.

Sofia's raspberry-chocolate mousse cake L or lime-passion mousse cake L, coffee/tea
and sparkling water flavored with fresh herbs/fruit. 

Sofia’s cheese and spinach pie (L, G), fresh fruit, coffee/tea, and sparkling water infused
with fresh herbs.

Sofia's after-party
Sofia’s cheese and spinach pie (L, G), fresh fruit, coffee/tea, and sparkling water infused
with fresh herbs.

€29/person

The current VAT will be added to the price. The menu is valid until further notice.
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For additional orders
Foods:

Fruit assortment 

Dessert of the day 

Mini brownie V, G 

Cinnamon bun (korvapuusti) L 

Chocolate mousse cake or lime passion mousse cake piece L 

Sofia's breads 

Sofia's premium breads:

Sofia's kitchen's archipelago bread, cold-smoked salmon, horseradish

mayonnaise, frisee salad and pickled fennel L

Sofia's kitchen's archipelago bread, avocado cream, sun-dried tomato, frisee

salad and pickled fennel V

Drinks:

Mineral waters and soft drinks (billed according to opened bottles) 

Smoothie V, G 

Daily vitamin shot V, G 

Coffee/tea 

Non-stop coffee half a day 

Non-stop coffee all day 

Fresh juice jug 

Sparkling water flavored with fresh herbs

€7/person

9 €

3 €

 4 €

8,50 €

7 €

12 €

4,20 €/bottle

6 €

3 €

4 €

€7.50/person

€10.50/person

15 €

10 €

The current VAT will be added to the price. The menu is valid until further notice.
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See the cancellation terms in the offer.

Cancellation terms apply to Sofia's services. Cancellation terms of any third-party
service providers are subject to their own cancellation terms.

The current VAT will be added to the price. We reserve the right to make changes to the
food products. The menu is valid until further notice.

We are also happy to customize additional serving suggestions according to your wishes.

Cancellations are free of charge if made no later than 7 days before the event. Cancellations
made less than 7 days before the event will be charged 100% of the venue rental fee and the
price of any agreed catering including VAT. 

Orders, special diets and confirmation of the number of people must be made by email to
ravintola@sofiahelsinki.fi no later than five business days before the event. The stated number
of people serves as the basis for invoicing. 

Cancellation conditions for large spaces

Cancellation policy for small spaces (under 10 people)

Terms and conditions of sale and cancellation of catering


