MAKEDONIA PALACE

KYPIAKH TOY NMAZXA MAZXAAINOZ MMNOY®DEZX
EASTER SUNDAY EASTER BUFFET

KBPYA EIAR = COLDITEMS

Salad Bar pe @p€okieg caldTeg
NtopdTra, ayyoupl, Adxavo, KapoTo, papouUll, poka, pavTitolo, avTif,
NOAUXPWHEG NINEPIES, vTopaTivia Belavidia, kKpeupuddkia ppeEoKa.
Fresh salads
Tomato, cucumber, cabbage, carrot, lettuce, rocket, radicchio endive,
colorful peppers, cherry tomatoes, spring onions.

Salad bar pye cuvBeTeg calarteg
Matatocalara, peAit{avooalara, pwoiKn caAaTd, TUPOKAUTEPN, KAAQUMNOKI
auyoocalara, BpacTtn calaTta ge xopta Tou Bouvou, Ynta navrlapiq,
koAokuBakia BpaocTa
Mixed salads
potato salad, eggplant salad, russian salad,
spicy cream cheese “tirokafteri”, corn,
egg salad, boiled wild greens, roast beets, boiled zucchinis.

MoikiAia and vtpeocivykg / Variety of dressings

MoikiAia TupitdV
ouvodelovTal JE KPIToiVia, KpAKEPG, anognpapéva ¢ppouTa, Enpoi kapnoi,
MapueAddeg, péAl, otaguAia, vTouarivia

Variety of cheese
accompanied with breadsticks, crackers, dry fruits, nuts, marmalade, honey,
grapes, cherry tomatoes

MoikiAia aAAavTIKV
ouvodceUovTal PE NIKAEG AaXaVIKWV, YAUKIEG KAl KAUTEPEG HOUOTAPDEG
Variety of charcuterie
accompanied with pickled vegetables, sweet and hot mustards



MAKEDONIA PALACE

>OYTA- SOUP

MaTtponapdadoTtn payesipitoa
Greek traditional “mayiritsa” soup

ANMO T2 ZOYBAEZ — ON THE SPIT

ApVAKI, KOTOIKAKI KQl KOKOPETOI
Whole baby lamb, whole baby goat & "kokoretsi”

AlMNO TA KAPBOYNA - ON CHARCOAL

Mooxapiola @IAeTdkia pe ocdAtoeg bearnaise, chimichurri & barbeque
Mini beef fillets with bearnaise, chimichurri & barbeque sauces

ZouTtloukdkia oxdpag NE odAToa NANPIKAG
Grilled “soutzoukakia” with paprika sauce

Maiddkia koTénouAou e cdAToa pouoTapdag
Chicken chops with mustard sauce

Xoipiva unpioAdkia pe yYAUKS okopdo Kai piyavn
Pork chops with sweet garlic and oregano

Xwp1dTika AouKavika
Farmer sausages
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ZEXTA EIAH = HOT IMEMS

ZMITIKA NiTa «Aaxavida»
Homemade pie “lahania”

FaAaténiTa
Milk pie

Aykivdpeg aAd noAita
Artichokes a la polita

Aepovdreg nataTeg poupvou UE piyavn
Baked potatoes with lemon oregano

Zapuadakia HE auneASPUAAA
Stuffed vine leaves

Mooxapdki pe peMITCAVEG
Beef with eggplants

PUZ1 mAagi
Rice pilaf

KepTEdeG ue dudouo
Meatballs with mint

Zmimka tQiyepocappaddkia Pe yiaoupTi
“Tsigerosarmadakia” lamb livers with rice and herbs wrapped in omentum
accompanied with yoghurt

Manoutodkia peAiT€aveg Ye pooxapdki “Tag Kepnan”
Roasted eggplant “papoutsakia” with beef “tas kebap”

MNouBETol pe yapideg kal kadaudpia
Giouvetsi with prawns and calamari
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EMIAOPIIA - DESSERTS

Mapadoociakd eAAnVIKA yYAuKa
Traditional Greek sweets

MnAak popeoT pe Buociva
Black Forest with sour cherries

TouUpTa cokoAdTa
Chocolate cake

MiApgiy Bavidiag
Vanilla millefeuille

Tdpta pe ecnepIBOEION
Citrus tart

Tdpta Baviliag pe KOKKIVa gppouTa
Vanilla tart with red fruits

ZoKOAATEvIA YEUIOTA auyd
Chocolate stuffed eggs

Moug gppdoula pe yiaoupTi
Strawberry mousse with yoghurt

Moug cokoAdtag ydAakTog e KapapgAa kal Ao
Milk chocolate mousse with caramel and apple

Mnapnaddkia pe poulyl
Mini baba with rum

MaoTdkia cokoAdTag
Chocolate french pastries

Maoctdkia pe uoTikl Alyivng kal kapuda
French pastries with pistachio and coconut

DpecKoKoupEva PppouTa
Freshly cut fruits

120€ / aropo
120€ / person



