XPIZTOYTENNIATIKOZ 25/12/2023 CHRISTMAS DAY
MIMOY®EZ BUFFET

SALONICA
MENOY

20YNA /SOUP

Kpeatdéoouna pe Aaxavikd / Beef soup with vegetables
Kotdoouna pe Tpaxavad / Chicken soup with trahana

OPEKTIKA / APPETIZERS
TapTdp and paykpi pe avbsé aAartiou, eAaidAado kail Asuovi
Seabream tartar with fleur de sel, olive oil and lemon
BpaoTEg YapideG PE KOKTEIN VTPEGIVYK
Steamed prawns with cocktail dressing
KanvioTég 6oAouOG ZKWTIAG
Scottish smoked salmon
Tovog TaTtdki e wakame
Tuna tataki with wakame
KpUa napouciaon Pe ITAAIKA aAAavTIKA
Cold presentation with Italian charcuterie
MoikiAia pe EAAnVIKA kai AigOvi Tupid
ogpPipioyéva Pe omiTikd TodTvel, ano&npauéva ppouTaq,
&npoug kapnoug kai oTaguUAia
Variety of Greek and International cheeses served with home-made chutney,
dried fruits, nuts and grapes

SALAD BAR
MeydAn noikiAia ané ppEokKIeg, oUVOETEG CAAATEG, VIPECIVYK KAl YAPVITOUPEG
Big variety of fresh, complex salads, dressings and garnishes

ZEZTA EIAH/HOT DISHES
Manpdkia auyoAéuovo
“Giaprakia” with egg-lemon sauce
Aypi6Xo1p0oG¢ KPpAaodToG UE KpEUMUBAKIa
Wild boar stew “stifado” with onions
ApVAKI YAAAKTOG ME HapoUAIa pPIKAGE
Lamb fricassee with lettuce
WnTtA ndnia ye npdcivo ninépl Kai NopToKAAI
Roast duck with green pepper and orange
EAG@I pe kudwvia kal kdoTava
Deer with quinces and chestnuts
KoTtol ané pooxapdki YAAAKTOG Kal Kp10apdki YIOUBEToI
Milk - fed veal shank and orzo pasta “giouvetsi”
Pogpdg npacocéAivo
Grouper with leeks and celery
ToinoUpa Ye NPACGA AUYOAENOVO
Gilt-head bream and leeks with egg-lemon sauce “avgolemono”
Xoptémita / Greens’ pie
MNouBETtol pe yapideg / Shrimps “giouvetsi”
P1ZéTo koAokUOag pe paockdunio / Pumpkin risotto with sage
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ANO TO FKPIA

EokaAdén gppéockou coAopou
Grilled salmon escalope
Mooxapiola QIAeTAKIA

Veal fillets
Apviola naiddkia pe piyavn Kai Aspovi
Lamb chops with oregano and lemon
Wapovéppl pe odAtoa vTidov
Pork fillets with Dijon sauce
TouTloUKAKIa JE apwpaTa TNG AvaToAng
Grilled soutzoukakia with oriental flavors

Carving
MaTtponapddoTn yepioTH YaAonoUAd e YAUKONATATEG,
KdoTava, cnapdyyia, yavitdpia
TAdAToeg: auBevTikO YKpEIBI KAl cranberry sauce
Traditional stuffed turkey with sweet potatoes,

chestnuts, asparagus, mushrooms, authentic gravy and cranberry sauce

Xoipiviy unpiéAa Aaipou otnv coUBAa

Pork neck steak on the spit

Kapé ané pooxapdki yAAaKTOoG HE GAATGa and paviTdpia Tou dAcoug

Veal loin with forest mushrooms sauce

Mnou¢ég emdopmiwv / Dessert buffet
MnAak ¢poépeoT / Black forest
Tondlkéik Batdéuoupo / Raspberry cheesecake
ToupTa cokoAdTa / Chocolate cake
Kopuég kdotavo pe Asuky cokoAdTa / White chocolate log with chestnut
Kopudg kapauéla pe kagg / Caramel log with coffee flavor
Tipapicou / Tiramisu
Mivi ndBAofa / Mini paviova
Choux npaAivag / Praline choux
MNaoTtdkia cokoAdrtag / Chocolate french pastries
TapTtdkia Aepdvi / Lemon tartlets
MaoTdkia kapudag, uavyko, ppouTo Tou Nddoug
French pastries with coconut, mango & passion fruit
MoikiAia and eAAnviIKA yAukd / Greek desserts
MaveTtéve / Panettone
>T1éAev / Stolen
Koupauniédeg, Mehopakdpova, AinAeg / Kourambiedes, Melomakarona, Diples
Ddpéoka ppouTa / Fresh fruits

120 supw
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