WELCOME

LAPPALAISKOIRAT RY GALA DINNER of the WORLD DOG SHOW 2025

TIME and PLACE: Friday 8.8.2025

RESTAURANT FREJA/ HOTEL MATTS 1st FLOOR, SUOMENLAHDENTIE 7, 02230 ESPOO

PROGRAM

AT 18.00 Opening ceremony

Christian Lauluten, av Vintervidda, breeder judge
GENETIC DIVERSITY IN LAPPONIAN BREEDS
1 h lecture in English on the diversity of our breeds. Lecture material available in Finnish.

Gala dinner

The evening will continue with informal discussion and networking until 23.00.

DINNER CARD 70,00 € children half price up to the age of 12.

DRINK PACKAGE incl. two 16 cl glasses + coffee/tea

M. Chapoutier Cotes-du-Rhéne Bio or Weingut Thorle Riesling Trocken 24,50 €

Torres Natureo Granacha Syrah 0%, Leitz Eins-Zwei-Zero Riesling 0% 15,50 €

(/or two other non-alcoholic drinks)

DINNER CARDS ARE FOR SALE UNTIL 8.7. ONLY ON ONLINE STORE

www.lappalaiskoirat/verkkokauppa

MENU

Romaine lettuce with mimosa vinaigrette and
edible flowers (V, GF)

Grilled cucumber, broccolini, and crispy chili
(v, GF)

Beetroot, raspberry, and goat cheese

Peach, basil, and mozzarella (L, GF)
Sugar-salted Arctic char with ponzu
mayonnaise (M, GF)

Melon, mint, crumbled feta cheese, and
balsamic (L, GF)

Skagenrora (shrimp mix) (M, GF)

Roasted beef sirloin with garlic, dried
cranberries, and fresh herb salad (M, GF)

Sourdough bread (M)

Churned butter (L)

Lemon-herb potato terrine (L, GF)

Roasted Arctic char with light miso-flavored
beurre blanc sauce and pickled chanterelles
(L, GF)

Cold-smoked tofu with pickled chanterelles
and light miso (L, GF)

Lemon panna cotta (L, GF)

Macaron assortment (GF, contains almond)
Chocolate cake with dried raspberry and white
chocolate cream (LF)

V =Vegan, L = Lactose-free, M = Dairy-free, GF = Gluten-free, LF = Low-lactose

Lappalaiskoirat ry and Restaurant Freja reserves the right to make changes



INSTRUCTIONS FOR DINNER:

Bring an online receipt showing the number of dinner tickets and drinks packages ordered. On receipt, you will
receive drink vouchers to redeem the drinks ordered at the bar.

Special diets and allergies: please inform us in advance by 8.7. via email at tiinahalmeenmaa@gmail.com

ARRIVAL AT THE RESTAURANT:
By car:

Hotel Matts is conveniently located near Lansivayla and Ring Il. The entrance to the parking garage is
Suomenlahdentie 5 (the entrance to the Iso Omena shopping center parking garage). When entering, follow the
P1 lane and turn at the roundabout according to the hotel sign. Hotel Matts’ parking spaces are located on level
K2.

Parking fee: 10 €/ car
Please give your registration number to the hotel reception, where the payment will also be made.

A separate charge will be made for charging electric cars.

By metro:

The western exit of Matinkyla metro station leads directly to the hotel’s main entrance.
By bus:

From Kamppi, near the Helsinki central railway station, you can reach Matinkyla on several bus routes. Check
the schedules for public transport using Helsinki Region Transport’s (HSL) Route Planner.

For more information about the dinner please contact:

Tiina Halmeenmaa
tiinahalmeenmaa@gmail.com
p. +358 40 4555618

Info & Arrival Instructions - Hotel Matts | Espoo, Matinkyla
https://www.kassiopeia.fi/hotel-matts/en/contact/
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