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LUNCH BUFFET 2025 2 "

Soup
Pumpkin Soup

Salads & Cold Appetizers
Selection of Artisan Breads & Rolls
Traditional Village Salad
Roasted & Marinated Baby Vegetables, Feta Cheese Flakes
Baby Artichoke, White Mushrooms, Virgin Olive Oil & Lemon, Fresh Herbs
Beetroot & Anari Cheese with Almonds & Dried Figs
Italian Mozzarella & Garden-Fresh Tomatoes, Genoa Pesto Sauce
Smoked Apple-Wood Chicken Breast & Red Delicious Apples,
Celery, Leaves of Lettuce, Julienne of Carrots, Walnuts, Yoghurt Dressing
Quinoa, Rocket, Baby Fruit & Avocado Salad
Greta Taco Salad with Xynomyithra Cheese
Ceasar Salad

Condiments & Dips
Tahini, Hummus, Tzatziki & Spicy Cheese Dip
Assorted Black & Green Olives
Mixed Pickled Vegetables, Capers, Gherkins, Sun Dried Tomato & Marinated Peppers
Parmesan slivers, Pickled Quail Eggs

Display
Whole Poached Salmon & Gravlax Salmon
Selection Sushi Rolls & Makimono, Wasabi & Ginger

Live Carving
Traditional Christmas Roasted Turkey & Rice Stuffing
Bacon Cocktail Sausages, Gravy Sauce
Smoked Whole Gammon & Pineapple Sauce

Hot Specialties
Prime Fillet of Beef, Forestiere Sauce
Pork Fillet Scaloppini, Lemon Creamy Pesto Sauce, Fresh & Sundried Tomatoes
Crusted Lamb Chops, Thyme Juice
Seabass Fillet, Spinach, Must of Grapes
Tortellini Ricotta & Mushroom with Pesto Sauce
Wild Rice & Macedonia Vegetables
New Potatoes, Rosemary Scented
Seasonal Vegetables of Brussel sprouts, Carrots & Fresh Cauliflower

Food described in this menu may contain nuts or derivatives of nuts. If you suffer from any allergy or food intolerance or for any other dietary requirements please let us know. Prices include all Taxes.
Ta paynTa o TEPLYPADOVTAL OE QUTO TO LEVOU UTIOPEL VA TIEPLEXOUV ENPOUG KapTtous i Tapaywya. Eav éxete aMepyia i Sucavetia o€ KATIOWO TPODIUO ] OTIOLEGSHTIOTE AANES SIATPODIKES
QTIOUTNOELS, TIOPOKAAW OTIWE HAC EVIHEPWOETE, Ot TILES TTEPIAAUBAVOLY OAOUE TOUS GOPOUC.
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Children’s Menu
Goujons of Chicken & French Fries
Penne with Tomato Concasse

Selection of Desserts
Homemade Loukoumades, Cinnamon Syrup & Vanilla Ice Cream
Baklavadakia, Saragli, Pistachio Dango Pastry
Pannacotta with Forest Fruit, Mango & Kiwi glazed Strawberries
Madagascar Vanilla Créme Brule
Tiramisu al Veneto
Baked American Cheesecake with Raspberries
Christmas Pudding with “Créme Anglaise”
Traditional Christmas Log
Warm Milk Chocolate Pie with Custard Sauce
Selection of Seasonal Fresh Fruits

Adults €46.00
Children 4-11yrs €23.00

Food described in this menu may contain nuts or derivatives of nuts. If you suffer from any allergy or food intolerance or for any other dietary requirements please let us know. Prices include all Taxes.
Ta $paynTd Tou TeplypddovTal 0€ QUTO TO LLEVOL UTIOPEL VA TIEPLEXOUV ENPOUG KapTious I Tapdywya. EQv éxete allepyia 1} ducavegia o€ KATIOLo TPODLUO 1} OTIOLETSATIOTE AANES SLATPODIKES
QTIOUTNOELS, TIOPOKAAW OTIWE HAC EVIHEPWOETE, Ot TILES TTEPIAAUBAVOLY OAOUE TOUS GOPOUC.




