
MENU
Gothia Cup is proud to welcome nationalities and soccer players from around the world. In 

addition to football, we all have something in common, we need to eat. Of course, we want diversity to be 
reflected also on the plate. Below you will find this year’s menu, influenced by parts of the world’s cuisines.

Enjoy your meal!

Sunday 
17 July

Lunch
11:00-15:30 

Meatballs
Mashed Potatoes (L)

Cream Sauce (G/L), Lingonberries

Monday 16:00-19:00

Creamy Turkey Pasta (G/L/E)

Spaghetti (G/E)

Bolognese

      Lasagna   (G/L/E)

Spanish Sausage Stew (L)

Pasta (G/E)

Grilled Chicken
Potato Gratin (L/E)

Sausage Stroganoff (G/L)

Rice

Chicken Nuggets (G/L/Ä)

Rice
    Mango Curry (E)

Hamburger, Buns (G)

Dressing (E)

Chicken Stew Paneng  
Rice

Kebab
Rice

Tzatziki (L/E)

“Whatever the kitchen has to offer”

Dinner
16:30-20:30 

Monday 
18 July

Tuesday 
19 July

Wednesday 
20 July

Thursday 
21 July

Friday 
22 July

Saturday
23 July

G=Contains Gluten/Celiac     L=Contains Lactose    E=Contains Egg

All meals are served with crisp bread, milk and water. 
Fruit is served for lunch. 
All meat and sausage dishes are beef.

Salad Buffet
All meals are served with a salad buffet with; Pizza Salad, Iceberg Lettuce, Cold Chicken Pieces, Pasta (G), 
Salad Cheese (L), Olives, Corn, Cocktail Tomato, Pineapple, Cucumber, Kidney Beans, Rhode Island (L/E), Sunflower Seed.

Breakfast - 06:00 - 09:30
Cereals (G), Mûsli (G/L), Bread (G), Crisp Bread (G), Cold Cuts, Cheese (L), Cucumber, Eggs (E), Milk (L), Yoghurt (L), Butter (L)
Orange- & Applejuice, Tea and Coffee.

Allergies
Please note that all allergies above may be changed. We firmly ask all persons with the allergies gluten (G), lactose (L) 
and egg (E) to consult the chef for exact information. 


