MAKEDONIA PALACE

NAZXAAINOX MIMOY®DEX / SUNDAY EASTER BUFFET

KaAwoodpiopa dinAa otnv oUBAa cuvodeia Oulou
“Welcome” by the Grill accompanied with traditional Greek Ouzo

Tnyavid apviciag cukwTapldg, Aoukdvika TCouuayidg,
otk TupokauTepn kal MeAitdavocaAdTta
Fried lamb liver, Tzoumagia's sausages,
Homemade spicy cream cheese “Tirokafteri” and Eggplant salad

KPYA EIAH / COLD ITEMS

Salad Bar pe ¢ppéokieg caAdTeg
NToudTa, ayyoupl, Adxavo, KapoTo, HapoUAl, poKd, pavTiTolo, avTif3,
NOAUXPWUES NINEPIEG, vTopaTivia BeAavidia, KOEUPUDOAKIA PPECKA

Fresh salads
Tomato, Cucumber, Cabbage, Carrot, Lettuce, Rocket, Radicchio, Endive,
Colorful peppers, Cherry tomatoes, Spring onions

Salad Bar pe ocUvOeTeg caAdTeg
MatatocaAdTd, ueAiTlavooaAdTa, pwoikn cadAdTd, TUPOKAUTEPN, KOAQUMOKI
auyooaAdTa, BpaoTth caAdTta ye xépTa Tou Bouvou, YnTtd navtldpia,
kKoAokuBdkia BpaoTd

Mixed salads
Potato salad, Eggplant salad, Russian salad, Spicy cream cheese “Tirokafteri”, Corn,
Egg salad, Boiled wild greens, Roast beets, Boiled zucchinis

MoikiAia ané vTp£ECIVYKG
EAANVIKkA kai d1eBvn Tupid
>uvodeUovTadl UE KPITOIVIA, KPAKEPGS, ano&npauéva ppouTa, Enpoi kapnoi,
HapMEAADEG, YEAI, oTagUAIQ, VToudaTivia
Variety of dressings
Greek and International cheeses
Accompanied with breadsticks, crackers, dry fruits, nuts, marmalade, honey,
grapes, cherry tomatoes
KpuUa opekTikd/Cold appetizers

KanvioTdg coAoudg ZKwTiag Ye TNV napadoaciakr Tou yapviToupad
Smoked Scottish salmon with the traditional garnish

Fapideg BpaoTéC pe OAATOA KOKTEIA
Boiled shrimps with cocktail sauce

BpaoTth yYAWwooa pooxapicia ye odAtoa pafiykoT
Boiled beef tongue with ravigote sauce

ZMTIKO XOIPOMEPI UE NIKAEG, YAUKIEG KAl MIKAVTIKEG HOUCTAPOEG
Homemade pork ham with pickled vegetables, sweet and spicy mustards



>OYMNA /SOUP

MatponapddoTn payeipitoa
Greek traditional “mayiritsa” soup

ATO TIX XOYBAEX / ON THE SPIT

ApPVAKI, KOTOIKAKI KAl KOKOPETO!
Whole baby lamb, whole baby goat & “kokoretsi”

ANO TA KAPBOYNA / ON CHARCOAL

Mooxapioia pIAeTAKIa ye 0dAToeG bearnaise, chimichurri & barbeque
Mini beef fillets with bearnaise, chimichurri & barbeque sauces

> ouTloUKAKIa oxdpag Pe cAAToa NANPIKAG
Grilled “soutzoukakia” with paprika sauce

Maiddkia KoTénouAou pe cAATCA HOUOTAPDOAG
Chicken chops with mustard sauce

Xoipivd pnpiloAdkia pye YAukd okdpdo Kal piyavn
Pork chops with sweet garlic and oregano

ZEXTA EIAH / HOT ITEMS

XmTIKA niTa «Aaxavid» / Homemade pie “lahania”
FraAatémita / Milk pie
Aykivdpeg ald noAita / Artichokes a la polita

NepovATEG NATATEG poUPVOU PE piyavn
Baked potatoes with lemon oregano

Yapuaddkia ye auneAdpuiia / Stuffed vine leaves
Mooxapdki blanquette pe Aeudvi / Beef blanquette with lemon
PUdi niAdo1 ye pePubia / Rice pilaf with lemon
KepTédeg ue dudopo / Meatballs with mint
2nITIKA TQiyepoocapuaddkia PE YIaoUupTi
“Tsigerosarmadakia” lamb livers with rice

and herbs wrapped in omentum accompanied with yoghurt

Manoutodkia YeAITCAVEG YUE JOOXAPAKI “Tag Kepndn”
Roasted eggplant “papoutsakia” with beef “tas kebap”

Mou€Ttol ye yapideg kal kKaAaudpia
Giouvetsi with prawns and calamari

Xoipivé pe npdoa Kal CEAIVO AUYOAEUOVO
Pork with leeks and celery



EMIAOPIMIA / DESSERTS

Mapadooiakd YAUKA Tou Tayiou
Greek traditional sweets

MnAak ¢popeoT ue Buooiva
Black Forest with sour cheries

Y oKoAaTiva
Chocolate cake

Pavlova pe berries
Pavlova with berries

MiIApEly Bavihiag
Vanilla millefeuille

Cheese cake pe eonegpidoeidn
Cheese cake with citrus

Kpeu UNPOUAE
Créeme bralée

Saint Honoré pe pouoceAiv npaAivag
Saint Honoré with praline mousseline

Mapi-pynpeoT
Paris-Brest

Mnaunaddkia ye poUuul
Mini baba with rum

TapTa Aeudvi hE NAPEVYKA
Lemon tart with meringue

Mpo@ITEPOA
Profiteroles

TiuA ava dtopo
Price per person

85€



