
Christmas Day Lunch Buffet 2026

Salad Station

Greek Salad

Fresh Mushrooms Salad with Garlic & Cilantro

Mozzarella cheese & Garden-Fresh Tomatoes, Genoa Pesto sauce 

& Balsamic Vinaigrette

Mixed Quinoa salad with Bell Peppers, Zucchini, Goats Cheese 

& Honey Balsamic Vinaigrette

Avocado Spinach Buckwheat with Radicchio, Bell Peppers & Citrus dressing

Modern style Nicoise salad

Marinated Prawns with Sweet Chilli Mango sauce

Beetroot Carpaccio with fresh Coriander, Garlic & Olive Oil

Tips & Dressing

Tzatziki, Tahini

Tyrokafteri, Hoummous

Black & Green Olives

Olive oil & Lemon, Balsamic Vinaigrette, Honey Mustard

Display

Whole Salmon

Vitello Tonnato

Carving Station

 

Roast Turkey with Gravy sauce, Giblet Celery stuffing & Cranberry sauce

Station for Hot Specialties

Pasta Station

 

 

 

Garganelli Carbonara style

Roasted Lamb Leg Cream Mint sauce

Roast Pork Fillet Pumpkin Ragout with Apple & Raisins & Commandaria sauce

Grilled Chicken Tandoori style

Grilled Salmon, Prawns, Garlic Spinach & Champagne sauce

Beef Emince with Roquefort & Oyster Mushroom

Stuffed Vegetables with Rice / Mince meat, Tomato Sauce

Homemade Spinach Ricotta Ravioli, Creamy Basil sauce



Melomakarona

Kourabiedes

Selection of Baklava

Profiteroles

Pistachio Crème Brûlée

Chestnut Mont Blanc

Fruit Charlotte

Christmas Yule Log

Hot Chocolate Pie

Selection of Fresh Seasonal Fruits

Selection of International & Local Cheeses

Crackers, Grissini, Selection of Marmalades 

Dried Fruits & Nuts

Sushi Station

 

Station for Desserts

 

Christmas Day Lunch Buffet 2026

Loukoumades with Vanilla Ice Cream

Selection of Maki Rolls & Nigiri, served with Ginger, Wasabi & Soy sauce

Adults at €48.00 / Children 4-11yrs at €28.00

All prices are inclusive of VAT and all applicable taxes

Station for Accompaniments

Steamed Basmati Rice, Fresh Coriander & Spring Onions 

Baby Potatoes

Butter Vegetables: Carrots, Sprouts & Turnip & Snow Peas
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