
Dinner–Princess Storybook Dining

Velkommen

 Welcome to the Norwegian castle of  
Akershus, one of the oldest and most impressive  
of Norway’s medieval fortresses. Looming over  
the Oslo harbor, Akershus is actually both  
fortress and palace and is patrolled by Norway’s  
Royal Guard today. Many of Akershus’s grand  
halls are still used for elaborate state banquets.

 The people of Norge are known for their  
hospitality, especially when it comes to sharing  
their native cuisine. Here at the Akershus Royal  
Banquet Hall, you can enjoy their authentic  
Norwegian Buffet called koldtbord. Although 
the literal meaning of koldtbord is “cold table,”  
this magnificent feast includes cold meats,  
seafood, and a grand selection of prepared salads,  
cheeses, and breads as well as traditional hot  
items served at your table.

 Our Norwegian hosts and hostesses will be 
happy to answer any questions you may have.

Kom og opplev varmen av Norge! 
Come, enjoy the warmth of Norway!

Wine Selections
Sparkling Gls. Btl.
	 Banfi Rosa Regale, Brachetto d’Acqui, Piedmont 12.00 53.00 
 eslightly sweet red sparkling wine with rose petal aromas and  
 strawberries, raspberries, and cranberries on the palateh

White Varietals
	 Dr. Loosen, Dr. L Riesling, Mosel 9.00 39.00 
 ecrisp f lavors of white peaches and green apples, bright and  
 refreshing clean finishh

	 Placido Pinot Grigio, Veneto 9.00 39.00
 elight fresh f loral and mineral aromas with refreshing f lavors of  
 citrus and green apples and a clean, fresh lemon zest finishh

	 Odfjell Armador Sauvignon Blanc, Casablanca Valley 9.00 39.00
 egreen lime, dry grass, yellow grapefruit and fresh citric dominate  
 the aromas with fresh minerality and a finish with bright acidityh

	 Conundrum, California 13.00  57.00
 edry, fruit forward f lavors of apricot, peach, ripe pear, and  
 apple joined in a creamy and richly textured style which has  
 a long lingering finishh

	 Vista Point Chardonnay, California 9.00 39.00
 earomas of green apple, pear, and citrus showing ripeness of  
 fruit that provides a rich, creamy texture, while maintaining a  
 vibrant crisp backboneh

	 Flora Springs Chardonnay, Napa Valley sustainably farmed 11.00 49.00
 esmooth, rich and vibrant, with layers of ripe pear, fig, melon,  
 vanilla, and hazelnut, finishing long and livelyh

Red Varietals
 Edna Valley Vineyard Pinot Noir, Edna Valley  9.00 39.00
 esubtle cola and perfume nuances with hints of rose petal,  
 caramel, and forest f loor weave through the jammy red fruit coreh

	 Sogno d’Italia Chianti, Tuscany 8.00 35.00
 emade exclusively for Disney Parks, our Chianti is pleasantly  
 soft and round with notes of cherries and plums accented  
 by hints of spiceh

	 Canyon Road Merlot, California  9.00 39.00
 eblack cherry and juicy plum notes, balanced with a  
 round velvety textureh

	 Rosenblum Vintner’s Cuvee Zinfandel, California 9.00 39.00
 ejuicy with raspberry, cherry, and blackberry aromas  
 with vanilla nuancesh

	 Château Tanunda Grand Barossa Shiraz, Barossa Valley 10.00 45.00
 ejuicy with raspberry, cherry, and blackberry aromas  
 with vanilla nuancesh

	 Cupcake Vineyards Cabernet Sauvignon, Central Coast  9.00 39.00
 earomas and f lavors of blackberry, dark cherry, plum, mocha  
 and toasty oak, with soft tannins and a long silky finishh

	 Odfjell Arador Cabernet Sauvignon, Maipo Valley  9.00 39.00
 eintense ruby color with hints of violets display ripe cherries and  
 plums with aromas of licorice, anise, and a touch of vanillah



Specialty Drinks
Magical Star Cocktail

X-Fusion Organic Mango and Passion Fruit Liqueur,  
Parrot Bay Coconut Rum, Pineapple Juice, and a  

souvenir Multicolored Glow Cube  10.75

The Stavanger
A refreshing frozen blend of Raspberry, 

Vodka, and Linie Aquavit  10.75

The Kristiansand 
Taste Norway’s southern coast with a frozen  

combination of Raspberries, Mango,  
Linie Aquavit, and Rum  10.75

The Oslo
A creation from the capital city; this frozen 
fruity favorite combines Strawberries with  

Crème de Banana, Linie Aquavit, and Vodka  10.75

Tromso
A frozen blend of creamy Cappuccino,  

Baileys Irish Cream, and Amaretto  9.75

Linie Aquavit Glacier Shot  8.50

Fjellbekk (Mountain Stream)—Aquavit, Vodka, 
Sprite, and Lime  9.75

Prince of Norway—A royal blend of Apricot Brandy, 
Sloe Gin, Sour Mix, and Orange Juice  7.75

Carlsberg Draft Beer
Add a Light Lager to make your  

traditional “Skål” memorable  7.75

Voss Artesian Water from Norway
Still or Sparkling  375 mL  4.50

Still or Sparkling  800 mL  6.50 Serves Two

An 18% service charge is added for parties of 6 or more. Soft Drinks and Dessert included
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Everyone’s Royal Feast begins with a
“Taste of Norway”

This magnificent feast includes  
sliced deli meats, seafood, and a grand  

selection of prepared salads and cheeses.
eDr. Loosen, Dr. L Riesling, Moselh

Entrées
Pan-seared Salmon 

with Fall Harvest Quinoa, Rainbow Swiss Chard,  
and Maple-Almond Vinaigrette
eDr. Loosen, Dr. L Riesling, Moselh

Oven-roasted Cornish Hen
with creamy Tarragon Potatoes and Chicken Jus

eFlora Springs Chardonnay, Napa Valleyh

Traditional Kjøttkake
Norwegian Meatballs served with Mashed Potatoes,  

Seasonal Vegetables, and Lingonberry Sauce
eChâteau Tanunda Grand Barossa Shiraz, Barossa Valleyh

Mushroom-stuffed Pasta
with Swiss Chard, Shiitakes,  

and Parmesan Cream
eVista Point Chardonnay, Californiah

Chef ’s Catch of the Day 
eOdfjell Armador Sauvignon Blanc, Casablanca Valleyh

Grilled Pork Tenderloin
with Yukon Gold Mashed Potatoes, Haricots Verts, 

and a Port Wine Sauce
eOdfjell Armador Cabernet Sauvignon, Maipo Valleyh  

Seared Herb-dusted Beef Tips
Seared Beef Tenderloin Tips in Wild Mushroom Sauce  
served with Mashed Potatoes and Seasonal Vegetables

eRosenblum Vintner’s Cuvee Zinfandel, Californiah

Princes and Princesses
Guests Ages 9 and Under

Entrées include Dessert and choice of 1% Milk,  
small Bottled Water, or Juice

Entrées

Coca-Cola®, Coca-Cola Zero®, Diet Coke®, Sprite®,  
Minute Maid® Light Pomegranate Lemonade,  

Barq’s® Root Beer

The Royal Chef ’s Dessert Plate
An assortment of Norwegian-inspired Desserts

Coffee
Viking Coffee

A robust combination of Columbian Coffee, 
Kamora Coffee Liqueur, and Baileys Irish Cream  8.75

Non-Alcoholic Specialties
Ariel or Buzz Lightyear Punch

Minute Maid® Light Lemonade Punch served in a souvenir  
Ariel or Toy Story 3 cup with a glowing Ariel or  

Buzz Lightyear Clip-on Light  6.49

All-Natural Lemonade
topped with a Wildberry Foam  4.19

Grilled Chicken Breast
served with Vegetables  
and Roasted Potatoes

Pizza 
topped with Mozzarella

Hot Dog
served with Corn

Cheese Ravioli 
served with Tomato Sauce

Meatballs
served with Mashed Potatoes 

and Corn
Salmon

served with Vegetables  
and Roasted Potatoes

Soft Drinks Available Upon Request


