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CHRISTMAS DAY BUFFET




Zouna / Soup
Youna and koAokUBa ue kdotava Kal blue cheese
Pumpkin soup with chestnuts and blue cheese

Kpueg napoucidoeig / Cold presentations
TapTdp TOVoUu pe Adiy Kal kOAIavdpo
Tuna tartare with lime and coriander

>oAOPOG TATAKI Ye odyia Kal JIKPOQPUAAQ caAaTikd
Salmon tataki with soy and microgreens

MoikiAia and kanvioTd Pdpia (coAoudg, néotpoda Kal mackerel)
Smoked fish selection

Mooxapioclo kapndTtolo e poka, napueldva
KAl VTPECIVYK TPOUPAG
Beef carpaccio with rocket, parmesan and truffle dressing

Mooxapdkl YAAQKTOG Je 0AATOa TOVOU
Vitello tonnato

EAANVIKA kal TaAAIkd Tupid

ouvodeUoVTal UE CMNITIKEG HAPUEAADEG, OTAPUAIQ, UEAI, KOOKEPS
KAl KpIToivIa

Greek and French cheeses

accompanied with homemade jams, grapes, honey, crackers and
breadsticks

Salad bar
MeydAn noikiAia and ppEokieg, oUVOETEG CAAATEG KAl VTPECIVYK
Big variety of fresh, complex salads and dressings

Carving Stations
WntA xoipiv unpildAa ye cdAtoa priAou
Roast pork cutlet with apple sauce

WNTé unouTi and yooxapdkl YAAAKTOG UE auBevTiko YKPEIRI
Kal cAAToa copdv

YuvodeUEeTAl UE YKPATIVAPIOUEVEG NATATEG, HNPOKOAO,
onapadyyia

Roast leg of veal with authentic gravy and choron sauce
Accompanied with gratinated potatoes, broccoli, asparagus

WnN1é apvdakl YAAAKTOG UE CAATOA APWHATIKWOV PUTWV KAl UEAI,
naTAaTteg ynouAavdlép, vTopdTeg npofevodA

Roast bay lamb with aromatic herbs' sauce and honey
boulangere potatoes, provencal tomatoes



FepioTr) yalonoUAa TnG APEPIKAVIKAG MEwPYIKAG ZXOAAG

ME KAoTava, YAUKONATATeG kal Aaxavakia Bpu&eAAwv pe

MNEIKoV

Stuffed turkey of the American Farm School

\k/;/ith chestnuts, sweet potatoes and Brussels sprouts with
acon

Pi6To nappeddavag ﬁs KATOIKIoIO TUpi Kal paviTdpia
Parmesan risotto with goat cheese and mushrooms

Mnou@ég yAukwv / Desserts buffet

ToUpTa pe PAAA Kal KAPAPEAWUEVN AEUKT) COKOAATA
Apple cake with caramelized white chocolate
Kopudg bitter cokoAdTag/Bitter chocolate log

Kopuog pue Aeukr) cokoAdTa Kal apuydalo
White chocolate and almond log

Kopuog pe cokoAdTa yAAakTog, axAddl kal KAoTAvVO
Milk chocolate log with pear and chestnut

TdpTa cokoAdTag/Chocolate tart
Mini choux pe kpéua Bavidiag/Mini choux with vanilla cream
TapTtdkia ye @ioTikl Alyivng/Pistachio mini tartlets

MIApETY e KpEpa Npalivag kal Aepovi
Millefeuille with praline cream and lemon

Kpep HNPoulA€ pe aotepoeidr YAUkAvico
Creme br0lée with star-anis

MoikiAia and eAAnVIKAG YAUKG/Greek desserts
Koupapmniédeg/Kourambiedes
Melouakdpova/Melomakarona
MaveTdve/Panetone

>T1dAev/Stolen

AinAeg/Diples

Dpéoka ppouTta/Fresh fruits

Tiyn avad dtopo 100€ / Price per person 100€



