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Salads & Cold Appetizers
Traditional Village Salad
Roasted & Marinated Baby Vegetables, Feta Cheese Flakes
White Mushrooms, Virgin Olive Oil & Lemon, Fresh Herbs
Brine Red Beets
Italian Mozzarella & Garden-Fresh Tomatoes, Genoa Pesto Sauce
Rocket Leaves & Lettuce, Blue Cheese & Dry Figs, Sundried Tomatoes,
Honey Balsamic Vinaigrette
Tzatziki
Smoked Apple-Wood Chicken Breast & Red Delicious Apples,
Celery, Leaves of Lettuce, Julienne of Carrots, Walnuts, Yoghurt Dressing
Quinoa Salad with dry fruits
Baby Atlantic Prawns, Lettuce & Cocktail sauce
Rocket salad garnished with parmesan, toasted pine nuts and semi dried tomatoes
Prime Beef Carpaccio, Rocket Leaves &Parmesan Cheese

Russian Olivier Salad

Carving Station

Beef Fillet Wellington wrapped with pastry, Port wine Sauce

Hot Specialties
Pork Fillet, Lemon Creamy Pesto Sauce, Fresh & Sundried Tomatoes
Roasted Turkey with Rice Stuffing & Bacon Chipolatas with Gravy Sauce
Lamb Chops & Mint Sauce
Grill Chicken Thai Style
Salmon Medallions & Teriyaki Sauce
Mushroom & Ricotta Tortellini
Wild Rice & Macedonia Vegetables
New Potatoes, Rosemary Scented

Seasonal Steamed Vegetables, Butter Glazed

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.
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Selection of Desserts &
Baklava & Roasted Almond Nuts
Forest Fruits Pana-cotta
Pistachio Creme Brule
Chestnut Mont Blanc
Baked American Cheesecake
Christmas Log
Selection of Seasonal Fresh Fruits

Selection International & Local Cheeses
Crackers, Grissini, Marmalade, Dried Fruits & Nuts

( €60.00 per person )

Unlimited Local Drinks Package

“Petritis White. Wine
Andesitis Red Wine
Local Beers — Carlsberg and Keo
Selection of Soft Drinks — Soda, Tonic, Coke, Zero, Sprite, Diet Sprite, Pink soda Grapefruit
Selection of Juices — Orange, Apple, Pineapple, Grapefruit, Lemon, Cranberry
Still Mineral Water

( €20.00 per person )

Spirits Supplement

Stolichnaya Vodka
Bombay Gin
Red Label Whisky
Bacardi Rum
Jack Daniels

( €30.00 per person )

All Beverage Packages are based on a maximum period of 4 hours
Cocktails are not provided

Private Room Hire

Under 150 person - €2500.00 plus vat
Under 250 persons - €2000.00 plus vat
Under 350 persons - €1500.00 plus vat

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.



