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* NEW YEAR'S DAY BUFFET

[s|afL]o[n[rjka
2ouma / Soup

Kakafia

Kakavia

200TIa JOOXapoKeDAA
Beef head soup

OpekTika / Appetizers
Oyster bar

Taptdp TOVOUL pE adyla KAl KOALavOpo

Tuna tartar with soy and coriander

Kapmndtolo ano ¢aykpi pe tiviCep kat eotepldoeldn)
Seabream carpaccio with ginger and citrus

apideq pe AadoAepovo

Shrimps with olive oil-lemon sauce *
Karnviotd apia

(ooAopog, meoTpoda, OKOLPTIPI)

Smoked fish

(Salmon, trout, mackerel)

MowiAia aro ITaAlka aAAavTIka

Variety of Italian cold cuts

MowkiAia pe EAANvikA kat Alebvr Tupla

oepPLplopeva e OTITIKA ToATveD, anoénpapeva ppouta,
&€npolg KapmoLg Kal otadLALa

Variety of Greek and International cheeses served

with home-made chutney, dried fruits, nuts and grapes
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Salad bar

MeydaAn motkiAia and pPEKIEG, OUVOETEC OAAATEG, VIPEDIVYK KAl YAPVITOVPEG
Big variety of fresh, complex salads, dressings and garnishes

Zeotd €16n - Hot dishes

ZapKAdl pe pavitdpla Kat pdactvo TimepL
Deer with mushrooms and green pepper
Ayployovpouvo pe odAtoa povotapdacg
Wild boar with mustard sauce *
Kokopag Kpaodtog pe pavitapla Kat kaotava

Rooster in wine sauce with mushrooms and chestnuts

XTévL anod pooxapdkl “codppito”

Veal “sofrito”

MmakaAldpog pe pdaoa Kal GEALVO

Cod fish with leeks and celery

Qupd poéoxou pe KplBapdakl ylovREToL *
Beef tail with orzo pasta giouvetsi

PiloTo pe gorgonzola ¢packounAo Kat ipocouTo

Gorgonzola with risotto, sage and prosciutto

Mevtayiov and Aavpdkl e omavakl kat cdAtoa beurre-blanc
Seabass medallions with spinach and beurre-blanc sauce
Xelpomointn kpeatorita

Homemade meat pie
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Ané 10 yKpIA / From the grill *

Xolpivr Tnyavia
Stir fried pork
XOIpIVEG TTAVOETEG
Pork pancetta

[NoAitika couvTt{ouvKakia

Politika soutzoukakia *
Maplvaplopéva ProuTakia ard KOTOTIOUAO GTnV axapa

Grilled marinated chicken thighs

20AOUOG aTNV oxdpa

Grilled salmon %.E

Carving

Matpornapadotn yeULOTH) YAAOTIOUAQ PE YAUKOTIATATEG,

kdotava, onapdyyla, yavitdpla

Traditional stuffed turkey with sweet potatoes, chestnuts,
asparagus and mushrooms

Wntr) mopkETA arnod YoupouLVAKL YAAAKTOG,

KauTePN Kal YAUKLA pouoTapda, PNTEG TTATATEG KAl AQXAVIKA ETIOXNG
Roast suckling pig porchetta.

spicy & mild mustards, roasted potatoes & seasonal vegetables
Mooxapiolo PpINETO catoumplav *
pe odAToa anod murepla Kat bearnaise

Beef chateaubriand with pepper and bearnaize sauces

MmoUTL and PooXapdkl YAAAKTOG

2AAtoeG: 20pov, Mmeapvel

Leg of veal

Sauces: Choron sauce, béarnaise sauce

WNto umouTdkt arnod apvAakl He ApWHATIKA

Roast lamb leg with aromatic herbs
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Mnougécg emubopniwv / Dessert buffet *

ToOpTa pe peanuts Kal aApupr Kapapyela
Peanut and salted caramel cake

*

ToOpTa pe coKOAATA YAAAKTOG, GOLVTOUKL Kal ppolTa Tou ABoug

Milk chocolate cake with hazelnuts and passion fruits
Kopuog cokoAdtag pe kade

Chocolate log with coffee flavor

Kopuog pe Bavilla kal kaotavo

Vanilla chocolate log with chestnut

Paris-brest pe ¢puotiki Alyivng

Pistachio paris-brest

MopTokaAormita *

Orange pie

MpodITePOA

Profiterole

Ekpék kavtaidt pe kavéla

Ekmek kadaifi with cinnamon

TipapiooL

Tiramisu

TapTtdakia pe KOKKIva ppouTa

Mini tartlets with red fruits

MowkiAia amd eAANVIKA YALKA

Greek desserts

Mavetdve

Panettone

2TONeV

Stolen

Koupapmiedeg, Mehopakdpova, AimAeg
Kourambiedes, Melomakarona, Diples

MeydAn molkiAia anod eAANVIKA Kal EEWTIKA PppEaka ppolTa
Selection of Greek and exotic fresh fruits *
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