* NEW YEAR'S BUFFET DINNER

2ovuma / Soup *

Fapidooouna kal ppeckoPnuUEVA KPOUTOV PE BOUTUPO Kal HUPWAIKA
Shrimp soup and freshly baked croutons with butter and herbs

Kpveg mapouaoiacelg / Cold presentations
Oyster bar

TapTtdp TOVOL pe ooyla, Tivtlep Kal puKIa wakame *
Tuna tartare with soy, ginger and wakame seaweed

2efitoe ano daykpi pe eomepldoeldn
Seabream ceviche with citrus

Kamnviotdg coAopog pe Tnv mapadoolakn yapvitovpa & pavpa hwudkia
Smoked salmon with its traditional garnish and brown bread

apideq pe YAAAIKO VIPETIVYK *
Shrimps with french dressing

Mooxapiolo KapTdTtolo e POKa, apueladva Kal VIPESLVYK TPoLdaAG
Beef carpaccio with rocket, parmesan and truffle dressing

ItaAikd aAAavTika, Capmov MNapuag, culatello, cotto, caAdut agpog,

popTadeAa pe puaotikia

ouvodevovTal Pe TIKAEG AaXAVIKWYV, YAUKIEG KAl KAUTEPEG PHOLOTAPOEG *
Italian cold cuts, Parma ham, culatello, cotto, air-dried salami,

mortadella with peanuts accompanied with vegetable pickles,

sweet and hot mustards

EAANVika kat FaAAké tupld
ouvodevovTal PYE OTUTIKEG PapUeEAAdEG, aTadLALA, PHEAL, KPAKEPG Kal KPLTaivia

Greek and French cheeses
accompanied with homemade jams, grapes, honey, crackers and breadsticks
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* NEW YEAR'S BUFFET DINNER

Salad bar a.(E

MeydAn molkiAia ano GpEoKIEG, OUVOETEG CANATEG Kal VIPETLVYK
Big variety of fresh, complex salads and dressings

Carving Stations

DpPEoKOG GOAOHOG ZKWTIAG PNUEVOG OTO AAATL e CAATOA CAUTIAVIAG,
pavitapla kat ayplo pOdL atpoL

Fresh Scottish salmon baked in salt crust with champagne sauce,
mushrooms and steamed wild rice

DINETO ATIO POOXAPL CATOUTIPIAV PAAUTIAPIOUEVO PE KOVIAK,
MAatAteg vtodpivoudd, UPoKoAO BouTUPOUL KAl CAATOA COPOV
Chateaubriand beef fillet flamed with cognac, dauphinoise potatoes,
buttered broccoli and choron sauce

WNto PmouTL and youPOUVAKL UE QUBEVTIKO YKPELBL HavITapLwy,
PNTEG YAUKOTIATATEG KAl Adxavo sauerkraut

Roast leg of pork with authentic mushroom gravy,

roast sweet potatoes and sauerkraut

*

Wntd apvakl YAAQKTOG PE OAATOQ APWHATIKWY Kal PJEAL,
TIATATEG PTIOLAAVEEP, VTOUATEG TIPOBEVOAA

Roast baby lamb with herbs’ and honey sauce,
boulangére potatoes, provencal tomatoes

[eplotr) yaAomoUAa tTNG APEPIKAVIKAG MEwpyLKNAG ZX0ANG
pe KAoTava Kal Aaxavakia BpuEEAAWV e PTTEIKOV
Stuffed turkey of the American Farm School

with chestnuts and Brussels sprouts with bacon

Pi6To Balaoolvwy pe cadpav

Saffron risotto with seafood

Mévveg pe ykopykovtC{oOAa *
Penne with gorgonzola
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MmoudEg YAUKWwY

Vanilla and strawberry cake
ToOPTA COKOAATAG YAAAKTOG Kal HOLVTOUKL
Milk chocolate and hazelnut cake
Koppog pe pntd priAa Kat kavéla
Baked apple and cinnamon log
Koppog cokoAdtag kat kape
* Coffee flavored chocolate log
Kpep pmpouA€ Baviiiag
Vanilla creme bralée
Paris brest pe mpaAiva kat kaotavo
Paris brest with praline and chestnut
Tapta pe vPEG cOKOAATAG
Chocolate variation tart
Toilkelk Twv Bdokwv
Basque cheesecake
Mivt tédBAoBa
Mini pavlova
TapTdAKL MOPTOKAAL Kal gianduja *
Orange and gianduja tartlet
Mivt Kpe PTIPOLAE
Mini créme br(lée
MoiAia anod eAANVIKA yAUKA
Greek desserts
Mavetdve
Panettone
2TOAEV
Stolen
Koupaumedeg, Mehopakdpova, AimAeg
Kourambiedes, Melomakarona, Diples
MeydaAn molkiAia and eAANVIKA Kat eEWTIKA dpeaka ppolta
Selection of Greek and exotic fresh fruits

ToUpTa pe Pavikia kat ppdovAa ' E

€240,00/atopo - €240,00/person
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