INGOLF$SKALI

VIKING RESTAURANT



Ingolfsskali

Named after Ingolfur Arnarson, Iceland's first
settler, Ingoélfsskali seeks to transcend you to
the golden age of the Vikings through a
cultivated yet indulgent dining experience.

For generations, the Ingolfsskali family have
been known for their hospitality. They share
their ancestry with an all-encompassing
experience that is sure to leave you with a
taste of tradition.

Ingolfsskali Restaurant is a place where _
contemporary culinary experiments meet ) | | (
heritage and tradition inspired by the Vikings. AT
The Ing6lfsskali family hunts and gathers what |
they can from the Icelandic nature to ensure
the most authentic experience with the
freshest ingredients our nature has to offer.

Ingolfsskali Viking Restaurant is the perfect | =
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Events

From business lunches to corporate dinners,
whether you are planning a private event,
conference, meeting, team building
experience, engagement party or a wedding
celebration our one of a kind viking longhouse
IS @ remarkable venue set to impress.

If you'd like to celebrate a special occasion in
Viking tradition, Ingolfsskali Restaurant is sure
to create an unforgettable Viking experience
for you and your guests. The Viking longhouse
can accommodate up to 250 people with an
additional side venue that seats 180 persons.

The venue is ideal for conferences, meetings
and other events as we are equipped with the
latest sound and screen technology suitable
for all styles of presentations.

The kitchen will prepare outstanding dishes
made from fresh local produce, either of our
menu or tailored to your needs and wishes.




Caterin

Ingolfsskali Restaurant gives you the chance to
experience the feasts of the Vikings with a
contemporary touch. Clench your thirst by
drinking through a horn, eat with cutlery forged
in fire and become strengthened by the local
ingredients that will leave you feeling like a true
Viking!

Offering a large range of catering packages for
your next event our Kkitchen will prepare
outstanding dishes made from fresh local
produce, either of our menu or tailored to your
needs and wishes.

For standing style canapés events we can work
with you to create indulgent grazing stations
paired with bespoke canapé packages all
served in a true viking style.

Beverages are of course plenty and we always
endorse a shot of Brennivin accompanied by
the traditional cheer of SKAL!




Activities and Entertaimnment

xe Throwing Archery Viking Props

ompete with your Show off your Real Vikings having ress up and take
friends in axe accuracy and shoot a display of battle pictures wearing a
throwing from a real Viking or raid the tour bus real Viking gear

bow



Event FAQ)

What time can | access the venue?

Access times will be coordinated with your Event Manager. Please liaise with
your Event Manager if you require extra time before or after your event as
additional charges may occur. If extra time is a necessity for your event,
additional charges will apply.

Can | deliver items in advance of an event?

You are welcome to deliver items on the day of your event as long as the
delivery is confirmed prior with your Event Manager and we ask that
everything you send is clearly labeled. No responsibility is accepted for items
left prior to event.

Can | leave items at the venue post event?

Following your event you may leave items overnight. All items need to be
collected within 24 hours of your event as space is limited. No responsibility is
accepted for items left post event.

Do you cater for dietary requirements?

Yes. For all events, please advise your Event Manager of any dietary
requirements so our chefs can accommodate accordingly. Please note that
any dietary requirements must be advised at least one day prior to the event.

Can | bring a cake to my event?
You are more than welcome to bring a cake and candles along to your special
event. We will provide plates and cutlery for a small per person service fee.

What AV equipment is available at the venue?

AV is available for hire. We are equipped with the latest sound and screen
technology suitable for all styles of presentations, videos and music. To further
discuss your requirements, please liaise with your Event Manager.

Will | have access to a microphone for speeches?
Yes. Microphones for speeches are available at no extra charge for all exclusive
events at Ingolfsskali Viking Restaurant.

Do | supply the music for my event?

We have a variety of in house music options for your event at no extra charge.
You are able to provide your own music if you have hired the venue exclusively
with pre approval from your Event Manager.

Do you have a smoking area at the venue?
Ingolfsskali Viking Restaurant is a non-smoking venue, we ask patrons to vacate
the venue if they wish to smoke.

Contact: Ingdlfsskali Viking Restaurant - Efstaland - 816, Olfus Email: ingolfsskali@ingolfsskali.is Tel: +354 662 3400
www.ingolfsskali.is



www.ingolfsskali.is

... we look forward working with you!
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