


Berns has been an iconic institution since 1863, offering food, drinks, and entertainment for over 160 years. 
Throughout history, we have been the go-to place for those seeking unforgettable experiences, whether 
it’s fine dining, spectacular events, or vibrant nightlife. Our doors have welcomed generations of guests, 

creating moments that last a lifetime. 
 

Now, we are taking the next step in our journey. We want to bring the Berns experience directly to you. 
Whether it’s an intimate dinner, a grand celebration, or a unique gathering, we are here to deliver our 

gastronomy and signature atmosphere wherever you are. Enjoy the flavors, elegance, and history of Berns 
– in the comfort of your own home or chosen venue. 

 





HISTORICALLY 
CELEBRATING
(Canapé)

Minimum 2 per person 75 SEK per piece

Shrimp Skagen, vendace roe, dill in a croustade

Salmon tartare with gari, chives, sesame oil, 
soy mayonnaise & nori

Kohlrabi flower filled with cream cheese and 
beetroot cream & beetroot powder (v)

Beef tartare, horseradish, egg yolk cream, 
garden cress in filo croustade

Whipped brie and cream cheese, pink peppercorn, 
beetroot powder in croustade (v)

Dessert from Berns Pastry

Homemade chocolate pralines

3 pieces of chef´s choice sushi 

Customize your menu?
No problem - talk to your project manager

ATTENTIVE 

(No-seat-needed-plate)

275 SEK per person

Cajun chicken with black rice with kimchi-flavored corn, 
pumpkin seeds,   coleslaw, jalapeño mayonnaise & cilantro

Hot-smoked salmon with lime and ginger, rice noodle salad, 
lime-pickled carrot, mango with chili flakes, soy and chili 
mayonnaise & cilantro

Sticky tofu with black rice with pumpkin seeds, smashed 
cucumber, vegan soy/chili mayonnaise, edamame in mandu 
& spring onion (v)

FLAVORS OF ASIA
(No-seat-mingel-plate)

495 SEK per person 

Noodle salad with celery, red onion, 
cherry tomato and mandu dressing 

Beef tartar, horseradish, egg yolk cream, 
garden cress in filo croustade

Salmon tartare with gari, chives, sesame oil, 
soy mayonnaise & nori

3 pieces of chef´s choice sushi 

The same menu choice needs to be ordered for the entire group. Menu orders and dietary requirements must be submitted no later than 10 days before the event. All prices are excluding VAT.                       (v) Vegetarian





UNFORGETTABLE
EVENTS, TAILORED TO YOU

Create an exceptional experience  designed to meet every 
need. From custom-designed menu, expert staff to stunning 
décor and cutting-edge technology, we provide everything 
to ensure your event is unforgettable.

PRICING UPON REQUEST

Each event is unique, and we offer personalized solutions 
to match your specific requirements and budget. 
Contact us for a tailored quote based on the services you 
need, ensuring we deliver the best value for your event. 
event@berns.se

ADD-ONS

STAFF AND SERVICE

Waitstaff  
Chefs  
Bartenders 
Coat check attendant 
Hosts/Hostesses  
 
TECHNOLOGY AND ENTERTAINMENT
 
TV screens  
Sound systems  
Lighting setup  
DJ  
Live band  
Event artists  
 
DECOR AND DETAILS
 
Furniture  
Flowers  
Decorations   
Signs  
Menus  
Photo walls  
Photo Booths  
Porcelain and glassware  
Linen napkins and tablecloths 


