
 
 

New Years Eve 2024/ 2025 

Rickmer Rickmers Gastronomie 

Bei den St. Pauli Landungsbrücken  Fiete-Schmidt-Anleger / Ponton 1 a, 20359 Hamburg 

Telefon 040 / 319 63 73 

 

 

 

Entrance 19:30 hrs 

Welcome reception at the bar with 

Rickmer Rickmers New Year’s Eve-cocktail, prosecco, and softdrinks 

 

20:00 hrs 

Taking seats at festive set and decorated tables, beverages and starter get served, 

afterwards opening of the New Year’s Eve-gala buffet 

 

23:45 hrs 

A glass of champagne on deck, beginning of the harbour fireworks 

 

00:30 hrs 

Opening of the midnight buffet under deck 

with rustic snacks and donuts 

 

___________________________________________________ 

 

 

Our arrangement offers following services: 

 

Welcome reception 

Buffet as offered (as per enclosure) 

Midnight buffet as offered (as per enclosure) 

All beverages during the evening except spirits 

(corresponding red and white wines, draught beer, soft drinks, coffee and hot beverages) 

One glass of champagne on deck at midnight harbour fireworks 

Entry fee for the museum ship RICKMER RICKMERS 

 

Price per person € 189,00 

 



 
 

New Years Eve 2024/ 2025 

Rickmer Rickmers Gastronomie 

Bei den St. Pauli Landungsbrücken  Fiete-Schmidt-Anleger / Ponton 1 a, 20359 Hamburg 

Telefon 040 / 319 63 73 

 

Served starter 

Parmesan-cream soup with chorizo-oil and crunch 

 

************ 

 

Vitello tonnato of veal, tuna creme 

Italian ham, galia melon 

Seasonal antipasti 

Oyster buffet live station 

Smoked fish plate, dill-mustard sauce, horseradish creme 

Cucumber-ginger salad 

Fennel salad with fillets of oranges 

Waldorf salad with roasted walnuts 

 

********** 

 

Whole roast beef, live station 

Poached fillet of salmon with green asparagus and potato casserole 

Porcini ravioli in truffle butter with spinach and cherry tomatoes 

Saltimbocca of corn poularde with peperonata and rosemary potatoes 

Iberico caree with mushroom ragout and potato mousseline 

Pasta out of the parmesan wheel, live station 

 

*********** 

 

Lukewarm apple strudel with vanilla sauce 

Lemongrass creme brulee 

Champagne-passion fruit panna cotta 

Chocolate fountain with fruit skewers 

Variation of mediterranean cheeses with grapes, fig mustard and caramelized walnuts 

Selection of bread with butter 

 

********** 

 

Midnight Snacks 

Rustic goulash 

Nacho plates gratinated with cheese, jalapenos and various dips 

Donuts 

 


