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ELEMENTE 4

FENGER:FOOD

2 CANAPES, 1 BOWLS 22 € per person
ideal for a welcome appetiser

4 CANAPES, 2 BOWLS 39 € per person
ideal for a small afterwork

6 CANAPES, 3 BOWLS 59 € per person
ideal for product launches

4 CANAPES, 2 BOWLS & 99 € per person
2 LIVE COOKING STATIONS
ideal for a networking event

SEATED DINNER

BUSINESS LUNCH/GROUPS from 25 € per person
11-30 guests

3 OR 4 COURSE MENU from 55 € per person
To share
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L VERAGE

@ EARTH PACKAGE (3 HOURS)

"WIND PACKAGE (3 HOURS)
Everything included in the earth package, plus:

‘ FIRE PACKAGE (3 HOURS)
Everything included in the earth & wind package, plus:

BEVERAGES

from 44.50 € per person

Still & sparkling water each additional hour 15 € per person
Soft drinks & juice spritzers

Beer (pilsner, wheat beer) & non-alcoholic beer

Red and white house wine

Tea & coffee specialities

from 56 € per person

each additional hour 19 € per person

Beer (Brooklyn Lager, Duckstein Weizen & Puerto 53)
Upgrade in one welcome drink pp (e.g. from Crémant
to signature aperitif)

Two predefined mixdrinks

One predefined non-alcoholic mixdrink

from 82.50 € per person
each additional hour 27.50 € per person

Upgrade in one welcome drink pp (e.g. from
sighature aperitif to champagne)

3 predefined long drinks

Two cocktails

One predefined Cardriver
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STARTERS

CRISPY POTATO FLAUTAS
House signature mole poblano, potato filling, crema, toasted sesame

SALMON TIRADITO §
Mango, aji amarillo, avocado, beetroot chalaquita

MAINS

4 CHILI-CRUSTED VENISON LOIN
Cocoa demi-glace, tequila-infused sweet potato purée, Brussels sprouts

ROASTED CAULIFLOWER
Pumpkin seed mole pipian, seasonal root vegetables

DUCK & GREEN PIPIAN MOLE
Duck confit, green pipian, kumquat

PSS ERIES

VENEZUELAN CHOCOLATE MOUSSE
Sea salt

TROPICAL TRES LECHES CAKE
Dulce de Leche

MAINS

FESTIVE PREMIUM @5 €

STAREERS

CRISPY POTATO FLAUTAS
House signature mole poblano, potato filling, crema, toasted sesame

SALMON TIRADITO
Mango, aji amarillo, avocado, beetroot chalaquita

LYCHEE & HIBISCUS AGUACHILE
Hibiscus aguachile, cucumber, black sesame, hibiscus chips

4 CHILI-CRUSTED VENISON LOIN

Cocoa demi-glace, tequila-infused sweet potato purée, Brussels sprouts

ROASTED CAULIFLOWER
Pumpkin seed mole pipian, seasonal root vegetables

DUCK & GREEN PIPIAN MOLE
Duck confit, green pipian, kumquat

SHORT RIB BIRRIA
Tortillas, guacamole, salsa roja, salsa verde

RESSERIES

VENEZUELAN CHOCOLATE MOUSSE
Sea salt

TROPICAL TRES LECHES CAKE
Dulce de Leche

SWEET CORN CAKE
Warm yellow corn & choclo cake, mezcal custard, popcorn

FESTIVE MENUS o
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EWCE S T ETEd Do OVERLOOKING THE ELBE, THIS VIBRANT,

DESIGN-LED SPACE COMBINES WARM INTERIORS,
FROPICAT - ACOENTESEAND A STERIKINGZEGENTRAL

[L1] BAR.
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With an outdoor terrace and flexible layout, it's perfectly suited to both intimate

S
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dinners and lively celebrations.
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FRANGE R CELRE A

RPERCHED-ON-_THEASTH-FEOOR AR BAROEFERS
SWEEPING PANORAMIC VIEWS OF THE ELBE AND
HAMBURG'S SKYLINE.

With sleek, contemporary interiors and an exclusive rooftop terrace, it provides
a striking setting for celebrations, private dinners and special events. Bespoke
cocktails and curated menus can be arranged to create a truly memorable
experience.
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ELEMENTE AUTUMN/WINTER 2026

CHRISTIAN ZIELINSK]
EVENT MANAGER

+49 15757133194
events@elementerestaurant.com

Elemente Restaurant & Air Bar 13
Uberseeboulevard 13

20457 Hamburg

www.elementerestaurant.com

GET IN TOUCH
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