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Forest Restaurant — the art of cooking and serving food in the wild.
Maitsemaa offers catering service, mostly in RMK fire places.

During the summer, additional dinner package together with 1.5 hrs

boat ride on the river with boat Lonny.

The service is available for groups from 10 people in Pélva County

and from 15 people elsewhere in Estonia.

A transport fee is added to the price outside Pdlva County.

Contact:

Mmaitsemaa@agmail.com
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Maitsemaa Forest Restaurant (visitestonia.com)



mailto:maitsemaa@gmail.com
https://www.visitestonia.com/en/maitsemaa-forest-restaurant

NVaitselamuse koads

Maitseelamuse Koda (Chamber of Flavours) is a travelling organiser
of workshops who can plan activities for the birthdays of your

friends and colleagues, team trainings or seminars.

While cooking together you'll learn how to prepare dishes of local
ingredients. You will make 3-4 courses, set the table and enjoy what

you have cooked.

The menus vary and will be chosen together with the client. The
main emphasis is on the fish from Lake Peipsi, beef and organic

mutton from Hiiumaa.

Group size is from 10 persons. The cost is agreed depending on the
location and number of people. The workshops can be held indoors

as well as outdoors.

Contact:

maitseelamuse.koda@gmail.com

Cooking workshop of Maitseelamuse Koda (visitestonia.com)
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mailto:maitseelamuse.koda@gmail.com
https://www.visitestonia.com/en/cooking-workshop-of-maitseelamuse-koda

Kitchen and restaurant are located in the heart of nature, near the
ruins of a long-forgotten manor. They're surrounded by old forests

and meadows, which are full of interesting ingredients.

You can enjoy your dinner in the fresh air in an outdoor or an Indian

tent equipped with lanterns.

Group size is from 10 persons. Possible to combine with different
activites:

+ Lantern walk with husky dogs

Tea ceremony with a shaman

Meeting with forest fairies, giving Christmas gifts
Exploration of the winter forest together with the guide
Folklore concerts

+ + + +

Contact:

info@visitkorvemaa.ee; elleryapowell@gmail.com

Forest Restaurant Némbra (visitestonia.com)



mailto:info@visitkorvemaa.ee
mailto:elleryapowell@gmail.com
https://www.visitestonia.com/en/forest-restaurant-nombra?_ga=2.182997862.1333989549.1681718229-769021338.1640590147

NVetsakdok

Metsakook (forest kitchen)- eat in the forest, on a tree, on a swamp
trail, in a canoe! Instead of a restaurant, take your friends or relatives
to the forest. Finally, you can light a fire, chop and fry and... then eat!
DELICIOUS! Time stands still.

Metsakook offers catering service, cooking classes, food therapy and

herbal education for your private events all over Estonia.

They have experience in handling a 100 people at a wedding as well
as 300 at a conference; cooking for 70 on the fire or 450 with pate

sandwiches.

Contact:

helemai.alamaa@gmail.com

Metsak6ok (@metsak88k) ¢ Instagram photos and videos

Metsapoole Maitsed
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mailto:helemai.alamaa@gmail.com
https://www.instagram.com/metsak88k/
https://metsapoolemaitsed.ee/

+ Nomad chef
+ Private dining & tailor made catering
+ Event production

+ Hospitality design and menu consultancy

Contact:

tonisgastronomy@gmail.com

Tonis Saar Gastronomy ((@tonissaargastronomy) ¢ Instagram photos

and videos

(1) Tonis Saar Gastronomy | Facebook



mailto:tonisgastronomy@gmail.com
https://www.instagram.com/tonissaargastronomy/
https://www.instagram.com/tonissaargastronomy/
https://www.facebook.com/tonissaargastronomy/
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Noraic Catering

Catering service all around Estonia for special and private events.

Contact:

kaisa@nordiccatering.ee

Hingega pakutud cateringteenus ule Eesti | Nordic Catering
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mailto:kaisa@nordiccatering.ee
https://nordiccatering.ee/

ProGurmaania

Catering service provider in Parnu, but offers service all around

Estonia

Home cooking for bigger and smaller events

Contact:

progurmaania@gmail.com

ProGurmaania page



mailto:progurmaania@gmail.com
https://www.facebook.com/PRoGurmaania

+SB EAS

Enterprise Estonia

Contact:

Kadri Koor

B2B product project manager
e-mail: kadri.koor@eas.ee
Phone: +372 5305 5377

Find out more:
visitestonia.com
official tourist information

European Union Investing
European Regional in your future
Development Fund
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