NokiaOne restaurant
Meetings and Catering Catalog vaiid1.3.-3.5.2026

Orders for 50 people or more, placed at least 5 working days in
advance.

vat 0% vat 13,5%
BEVERAGES, orders by 2 p.m. the day before

Coffee or tea, includes iced water 3,70€ 4,20€
Spring water 0,51 2,82€ 3,20€
Mineral water 0,51 3,70€ 4,20€
Soft drink 0,51 3,70€ 4,20€
Smoothie (Lactose free) 3,70€ 4,20€
Froothie (Milk free, vegan) 3,70€ 4,20€
Iced water 11 2,56€ 2,90€
Orange juice 11 10,22€ 11,60€
SAVORY, orders by 2 p.m. the day before

Savory cocktail bite 3,61€ 4,10€
Small savory of the day 4,67€ 5,30€
Savory bun of the day 5,82€ 6,60€
Rye bread of the day 5,82€ 6,60€
Croissant with filling of the day 5,82€ 6,60€
Croissant (natural) 3,44€ 3,90€
Wrap of the day 7,84€ 8,90€
Flatbread roll 7,84€ 8,90€
Baguette of the day medium 7,84€ 8,90€
Baguette of the day large 12,34€ 14,00€
Open sandwich of the day medium 7,84€ 8,90€
Open sandwich of the day large 12,34€ 14,00€
SWEET, orders by 2 p.m. the day before

Chocolate candies 3 pieces 2,29€ 2,60€
Biscuits 3pcs. 2,47€ 2,80€
Macarons 2,82€ 3,20€
Sweet cocktail bite 3,61€ 4,10€
Small sweet of the day 4,40€ 5,00€
Sweet bun of the day 3,97€ 4,50€
Sweet pie of the day 4,40€ 5,00€

Fancy cake of the day 7,05€ 8,00€



FRUITS etc., orders by 2 p.m. the day before

Fresh sliced fruits 120g/person

Whole fruits per 1 kg

Protein bar

A bag of fried fruits (mango, pineapple, peach, melon)

A bag of fried berries (strawberries, blueberries, raspberries)
Chia seed pudding

LAYER CAKES, orders before 3 working days
Layer cake for 10 persons
Layer cake for 20 persons
Layer cake for 30 persons

BREAKFAST, orders before 3 working days
Easy start (min 5 pers.)

Bread/croissant, ham, cheese, greens, yoghurt, juice and coffee/tea

Breakfast buffet (min 10 pers.)

vat 0%

4,93€
5,81€
4,05€
4,05€
5,82€
5,82€

44,93€
76,65€
107,49€
13,22€

20,62€

vat 13,5%

5,60€
6,60€
4,60€
4,60€
6,60€
6,60€

51,00€
87,00€
122,00€
15,00€

23,40€

Bread/croissant, jam, eqgg (fried or scrambled), ham, cheese, greens, juice and coffee/tea

SALADS, orders before 3 working days
Portion of salad on the plate

Salad Buffet with 2 salad options

Salad Buffet with 3 salad options

LUNCH OPTIONS, orders before 3 working days
Lunch ticket for Restaurant buffet

Day's lunch, served from buffet

incl: green salad, bread, main course

Working Lunch buffet, Basic

incl: starter, bread, main course

Working Lunch buffet, Special

incl: starter, bread, main course, dessert, coffee/tea
A’la Carte, Basic

incl: starter, bread, main course

A’la Carte, Special

incl: starter, bread, main course, dessert, coffee/tea

DELIVERY AND SERVING FEES

Delivery on Office, when delivery outside of Kara 7
Express order fee for after 2 p.m. the day before
Express fee for same day coffee orders

Express fee for same day lunch orders

Service fee per hour, during normal openin hours
(8 am. till 21 p.m.)

Service fee per hour, after opening hours

Paytrail online payment fee

19,47€
26,67€
33,47€

12,89€
21,93€
35,77€
41,94€
44,53€
57,80€
vat 0%
15,00€
10,32€
14,11€
24,04€
31,61€

46,46€
17,74€

22,20€
30,40€
38,16€

14,70€
25,00€
40,60€
47,60€
50,54€
65,60€
vat 25,5%
18,83€
12,95€
17,71€
30,17€
39,67€

58,31€
22,26€



Lunch served on cabinets:
Working Lunch buffet, Basic and Special minimum order for 5 people

Orders placed at least 3 working days in advance - options 1-2
Orders placed at least 5 working days in advance - options 3-4

vat 0% vat 13,5%

1) Working Lunch buffet, Basic 35,77€ 40,60 €
incl: starter, bread, main course

2) Working Lunch buffet, Special 41,94€ 47,60 €
incl: starter, bread, main course, dessert, coffee/tea

3) A’la Carte, Basic 44.53€ 50,54 €
incl: starter, bread, main course

4) A’la Carte, Special 57,80€ 65,60 €
incl: starter, bread, main course, dessert, coffee/tea



STARTERS:

1)
2)
3)
4)
5)
6)

Roasted pumpkin soup with ginger, lemongrass and toasted pumpkin seeds.
Traditional Finnish creamy salmon soup.

Marinated beetroot salad with roasted sunflower seeds and Vasterbotten cheese.
Caesar salad with crispy salmon strips and mini plum tomatoes.

Cured whitefish salad with marinated fennel, dill lemon cream and rye crisps.
Yakitori chicken skewers - Grilled skewers of tender chicken, vegetables, and teriyaki
sauce.

MAINS:

1)
2)

3)
4)

5)
6)

Mediterranean vegetable bake with eggplant, zucchini and peppers. Served with garlic
couscous and herb yoghurt.

Teriyaki glazed cod fish with stir fried edamame beans, broccoli and paksoy. Served
with jasmine rice.

Pan-fried perch with roasted garlic butter, dill potatoes and citrus vegetables.

Slowly braised pulled duck with orange glaze, rosemary potatoes, broccoli and
caramelized red onion.

Indian-style butter chicken served with roasted cauliflower and basmati rice.
Slow-braised beef cheeks glazed with apple. Served with parsnip purée, roasted root
vegetables.

DESSERTS:

1)
2)
3)

Fancy cake of the day
Freshly diced fruits marinated with star anis.
Tiramisu with fresh berries.

4) Caramelized apples and oat crumble with vanilla quark.
5) Dark chocolate mousse with salted caramel sauce.



Salad orders placed at least 3 working days in advance

Portion of salad on the plate
Salad Buffet with 2 salad options
Salad Buffet with 3 salad options

incl: bread and spread

SALADS:

vat 0%
19,38€
26,43€
33,48€

vat 13,5%
22,00 €
30,00 €
38,00 €

1) Roasted sweet potato salad with black beans, pea shoots and lime vinaigrette.
2) Lentil and quinoa salad with roasted vegetables and toasted seed mix.

3) Shrimp salad with marinated cucumber, egg and dill lemon vinaigrette.

4) Asian tuna salad with sesame dressing and crunchy cabbage.
5) Roasted chicken salad with apple, blue cheese and toasted seeds crunch.

6) Smoked reindeer salad with baked Finnish cheese, lingonberries and herb cream.



SEASONAL PRODUCTS:

Quick Pasha with fruit salad, lactose free 6,60 €

First of May Mead 4,20 €
from April 28th to April 30th

First of May Doughnut, milk free 4,50 e
from April 28th to 30th

6 (6)



