
 

 

  

 

(valid 1 September – 20 December 2026) 
 

POROPIRTTI – IN AUTHENTIC LAPLAND SPIRIT 

The log walls, over a hundred years old, have witnessed thousands of stories deeply connected 
to traditional Lapland life and the working history of lumberjacks and forest workers. The 
patina of the logs, the warmth of the massive fireplace, authentic Lapland experiences, and 
great food – Poropirtti has all the ingredients for a successful evening! 
 
Main hall capacity: 140 guests.  
An idyllic Kammi (traditional hut) in the yard for 50 guests. 
Poropirtti is located on the banks of the Ounasjoki River, 14 km from the city centre 
 
Chef’s Delicious Christmas Dinner: 

Lapland-style starter buffet 

• Green salad with cranberry vinaigrette 

• Potato salad with spruce shoot dressing 

• Selection of cheeses, berry compote, and seed crispbread 

• Cured salmon with horseradish mayonnaise 

• Smoked rainbow trout 

• Juniper-cured whitefish 

• Cold-smoked reindeer 

• Roast beef with mustard sauce 

• House bread and butter 
 
Main course options (one choice for the entire group) 

• Roasted reindeer, mashed Lapland potatoes, roasted beetroot, and cranberry sauce 

• Pan-fried whitefish, parsnip purée, roasted cauliflower, and roe sauce 
 
Dessert buffet 

• Finnish squeaky cheese with cloudberry jam 

• Cream puffs 

• Cheesecake with Christmas berry melba 

• Coffee & tea, water 
 

Price: 92 €/ person (minimum 20 persons) 



 

 

  

 

Welcome drink 8,50 €: Hot mulled wine with Koskenkorva Vodka 2 cl (also available non-
alcoholic) 

 
Traditional Poropirtti Christmas Menu 

Served as a buffet. 

Starter buffet 

• Green salad with cranberry vinaigrette 

• Italian salad 

• Beetroot salad (rosolli) 

• Pickled herring 

• Cured salmon with horseradish mayonnaise 

• House bread and butter 

Main course buffet 

• Christmas ham with gravy 

• Rainbow trout with sour cream 

• Carrot, rutabaga, and potato casseroles 

• Roasted potatoes 

• Peas and prunes 

Dessert buffet 

• Christmas cheesecake 

• Gingerbread cookies 

• Coffee & tea, water 
 

Price: 59 € /person (minimum 20 persons) 

Welcome drink 8,50 €: Hot mulled wine with Koskenkorva Vodka 2 cl (also available non-
alcoholic) 



 

 

  

 

 

  



 

 

  

 

KARHUNPESÄ – SECLUDED ELEGANCE AND PEACE OF NATURE 

Karhunpesä is a high-quality log cabin built in 1967, located 30 km from Rovaniemi. Its history 
is shaped by distinguished guests who visited regularly. One of them was President Urho 
Kekkonen, who visited Karhunpesä for 25 years until 1981. 

Kekkonen hosted important state guests here, including Lyndon B. Johnson, Carl XVI Gustaf, 
Golda Meir, and Leonid Brezhnev. 

. 

Kekkonen considered Karhunpesä an ideal location for visits, where confidential discussions 
between states could take place in complete peace. The atmosphere is shaped by his 
personality and the stories connected to his visits. Good Finnish food and sauna were 
important to the president, which is why special attention has been given to both the sauna 
experience and dinner. We want to offer our guests the same quality sauna and dining 
experience as the president himself! 

Dinner capacity: 46 persons. Outdoor area for 60 persons. 

Chef’s Atmospheric Dinner 

• President Kekkonen’s starter: lightly salted whitefish, whitefish roe, sour cream, 
marinated red onion, and malt bread 

• Roasted reindeer, parsnip purée, roasted beetroot, and creamy game sauce 

• Cheesecake with Christmas berry melba 

• Coffee & tea, water 
 
Price: 99 €/ person (minimum 10 persons)  
Welcome drink 8,50 €: Hot mulled wine with Koskenkorva Vodka 2 cl (also available non-
alcoholic) 
 



 

 

  

 

Additional services at Karhunpesä (extra charge): 

Sauna package (2 h) from €495, includes.  

• Electric heated log sauna for 10 persons 

• Traditional wood-heated lakeside sauna for 10 persons 

• Ice swimming (weather permitting) 

• Towels and toiletries 
 

Hot tub (5–6 persons): 820 € 

Sauna slippers: 5 €/ person 

Bathrobe 20 €/ person 
 
Savory snacks for sauna: 

• Nuts, chocolate & potato chips    8 €/ person 

• Sausages with mustard & ketchup    8 €/ person 

• Reindeer sausage with lingonberry mustard   15 €/ person 

• Filled flatbread rolls (reindeer, mushroom or salmon) 17 €/ person 

 

Please note that Poropirtti and Karhunpesä are licensed restaurants, and bringing your own food 
or drinks is not allowed. 

 
We accommodate pre-notified food allergies and dietary requirements. 

A vegetarian option is available for all menus. 
We reserve the right to make changes. 

 

  



 

 

  

 

Venue rental 
Dining at Poropirtti and Karhunpesä includes venue rental for 3 hours. 
Additional hours: 340€ / starting hour. 
 
Cancellation policy 
If a confirmed reservation is cancelled: 

• 22 days or earlier → free of charge  
• 21–8 days before → 50% of the total confirmed amount charged  
• 7–0 days → 100% of the total confirmed amount charged  

 
Reduction in guest numbers 
Up to 10% of confirmed participants can be cancelled free of charge up to 2 days before the 
event. 
 
Cancellations 1 day before, on the same day, or no-shows will be charged 100%. 
Cancellations must be submitted in writing. 
 
 

Reservations and inquiries: sales@laplandsafaris.fi or +358 16 3311 250 
 

We also tailor dinner packages and activities according to your wishes – get in touch and 

let’s create a memorable evening together! 

mailto:sales@laplandsafaris.fi

