NokiaOne restaurant
Meetings and Catering Catalog vaiida.s. -6.9.2026

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€
Green Matcha Froothie 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€
Cucumber sandwich 4,67€ 5,30€
Salmon mousse sandwich 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 people

Layer cake for 20 people

Layer cake for 30 people

Cheese cake for 10 people

Cheese cake for 15 people

Cheese cake for 20 people

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€
44,93 €
67,40€
76,65€

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€
51,00€
76,50€
87,00€

15,00€

23,40€

Bread/croissant, jam, egg (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

19,47€
26,67€
33,47€

12,89€
21,93€
35,77€
41,94€
44,53€

57,80€

22,20€
30,40€
38,16€

14,70€
25,00€
40,60€
47,60€
50,54€

65,60€



DELIVERY AND SERVING FEES vat 0% vat 25,5%

Delivery on Office, when delivery outside of Kara 7 15,00€ 18,83€
Express order fee for after 2 p.m. the day before 10,32€ 12,95€
Express fee for same day coffee orders 14,11€ 17,71€
Express fee for same day lunch orders 24,04€ 30,17€
Service fee per hour, during normal openin hours 31,61€ 39,67€
(8 am. till 21 p.m.)

Service fee per hour, after opening hours 46,46€ 58,31€
Paytrail online payment fee 17,74€ 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)

Thai spiced sweet potato, carrot and coconut soup.

Grilled green asparagus with salad, lemon ricotta and toasted brioche crumbs.

Marinated prawns and som tam style salad made with fresh vegetables.

Chicken and avocado romaine salad with parmesan cheese and house made caesar dressing.
Cold smoked salmon tartare with avocado and seaweed caviar on toast.

Mediterranean Meze plate, with stuffed vine leaves, falafels, halloumi, pita, vegetables,
tzatziki and hummus.

MAINS:

1)
2)

3)
4)

5)
6)

Fresh lemon mascarpone pasta with roasted mushrooms, rocket and parmesan.

Fried tofu cooked in a flavorful curry sauce with coconut milk, seasons vegetables, and spices.
Served with basmati rice and garlic naan bread.

Lemon seared white fish with hollandaise sauce,

crispy roasted fennel, carrots and baby potatoes.

Charred rainbow trout with grilled asparagus and carrot and potato puré

and lemon yoghurt sauce.

Korean style chicken gochujang, with sesame roasted vegetables, kimchi and jasmine rice.
Spanish style roasted chicken cutlets with mushrooms, red peppers and zucchini.

Served with patatas bravas and mojo rojo and aioli dips.

DESSERTS:

1)
2)
3)
4)
5)

Fancy cake of the day.

Mix of freshly diced fruits and berries.

Lime pannacotta and strawberries.

Petite cheesecake with fresh berries, cream and marenque crumble.
Eaton mess croissants



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) Lentil and quinoa salad with roasted vegetables and toasted seed mix.
2) Salad with roasted crunchy chickpeas and mix of veggies topped with pomegranate

and red grapes.

3) Classic Copp salad with grilled chicken, crispy bacon, egg, avocado,
cherry tomatoes and bleu cheese crumbles.

4) Chicken taco salad with cheese, avocado slices, crispy tortilla chips,
plum cherry tomatoes and pickled red onions.

5) Smoked crispy salmon salad with mozzarella, green beans, broccoli and mix of greens.

6) Salad Nicoise with tuna fish, egg wedges and mix of fresh vegetables.



